


For Reference 


Not to be taken from this room 


Every person who maliciously 
cuts, defaces, breaks or injures 
any book, map, chart, picture, 
engraving, statue, coin, model, 
apparatus, or other work of lit- 
erature, art, mechanics or ob- 
ject of curiosity, deposited in 
any public library, gallery, 
museum or collection is guilty 
of a misdemeanor. 

Penal Code of California 

1915, Section 623 
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How to take the heat 
TER aD 


For relief of the aches, pains and fever of.a cold or flu, put 
the buffered strength of Bufferin® to work for you. 

Buffered strength means strong aspirin—the pain re- 
liever doctors prefer—plus special protection against 
aspirin stomach upset. The combination of the two is 
what Bufferin is all about. 

Take the heat out of a.cold or flu with the buffered 
strength of Bufferin. 






Use only as directed. 
© 1982 Bristol-Myers Co. 
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Editor’s Journal 
By Myrna Blyth 








Pail fe Mei 


Writer Bonnie Remsberg cuddles three-day-old Samantha. 


It was last May, just after I became editor of the Journal, when a 
member of the staff told me some very confidential—and very terrific— 
news. The first American test-tube baby would soon be born. But, we 
were told, the parents were very private people and probably would not 
want any publicity. Still, how could we resist going after such a special 
and fascinating story? Sondra Enos, our intrepid Articles Editor, con- 
tacted the parents-to-be, Laurie and Jon Steel. I called Bonnie Rems- 
berg, an award-winning journalist who has written for many 
magazines. If the Steels agreed, I knew Bonnie, who is a delightful 
person and a marvelous writer, would be the one to tell their tale. As it 
turned out, yes, Laurie and Jon would share their story—but only with 
Ladies’ Home Journal, a magazine they considered a longtime friend. 
During the next months, Bonnie spent many days with Laurie and Jon. 
She was there for the birth. How did Bonnie feel about her unusual 
assignment? I think you can guess from her expression in the enchant- 
ing picture above. 

What else is new in this January issue? A new column with an old, 
revered name: “How America Lives” on page 34. Each month the 
column will focus on diverse and interesting people all over the country 
who are solving the problems we all share, enriching the lives of others, 
fulfilling themselves and, often, just having fun! 

At the Journal, we’re also starting the new year with a new art 
director. Tamara Schneider comes to us after six years as Art Director 
of Seventeen magazine. Married, and the mother of two sons, 14 and 11, 
and an eight-year-old daughter, Tamara is going to make our pages 
more beautiful than ever. By the way, LHJ is the largest women’s 
magazine with both a woman editor and a woman art director. 

In 1982, I wish health, peace and prosperity for you and yours —and 
that you keep the New Year's resolutions you really want to keep. 
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the lowest 1100's? 
(Hint: it’s not Carlton.) 








w is the lowest tar 100s. 


But it’s easy to see 
why some people think the 
right answer is Carlton. 
Carlton's been advertising 
itself as lowest for a very 
long time. And, in fact, at 
one time, it was. 

But that time is long 
gone. Look at the charton 


the right and see for yourself. 


The truth is that 
today. Now 100s Soft Pack, 


at 2 mg., contains less than 
half the tar of Carlton 100s 
Soft Pack, at 5 mg. (Is any 
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even seriously competing for 
the title of “lowest?”) 

And Now 100s Box is by 
farand away lower intar than 
any other 100s whatsoever. 

Which is the lowest 
100s? No need to guess—Now. 
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The lowest in tar of all brands. 
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European doctors tested it... European women loved it. 





Now, American women discover it. It's unanimous. 


You needn't take our word for it any longer. Revion’s exceptional 10-day beauty 
cream, European Collagen Complex, was introduced in this country just a few 
months ago. American women, in city after city, now use it, too. 

European Collagen Complex combines European skin care secrets with 
advanced research into collagen—the ‘young skin’ protein. This extraordinary 


combination works. In just ten days. And it's ready for your skin. Today. 
In cream or lotion formulas. 
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Can This Marriage 
Be Saved? 


“T’ve Lost All Interest in Sex” 


Ever since their baby was born, Caroline hasn’t let Nick near her in bed.What 
happens when one partner is eager for lovemaking but the other is not? 


By Betty Hannah Hoffman 





CAROLINE’S TURN °***" 
“My husband, Nick, is 
angry with me because I 
don’t want to have sex any- 
more,” began Caroline, 30, 
a boyish-looking woman in 
blue jeans with straight 
: black hair and _ fine 
Ba taecs. penily, I’ve never been too interested 
in making love, but now I cringe if my husband 
even touches me. 

“Nick should have married a sexpot. He has 
such incredible sexual energy that after a fifteen- 
hour day as an auto mechanic he’s eager to whisk 
me off to bed as soon as he gets home. But as for 
me, I am usually glassy-eyed and exhausted. Ever 
since our son Michael was born ten months ago, 
I’ve been too tired to leave the house—never mind 
make love. 

“When I first met Nick, he swept me off my feet. 
I was the bookish type, planning to be a librarian, 
and I’d never even had a steady boyfriend. Nick 
was a free spirit who loved fast cars and fast 
women. I couldn’t believe he found me attractive. 

“Nick had a good income when we met, and my 
family was amazed I'd made such a catch. My 
father pronounced him ‘a fine young man,’ my 
mother fawned all over him and my kid sister, 
Vivian, was positively starry-eyed over her pro- 
spective brother-in-law. 

“Nick and I married when we were both twenty- 
one and spent our honeymoon in Colorado doing 
the thing Nick loves most—skiing. I’m not ath- 
letic, but I was thrilled just to be able to sit in the 
lodge and watch him zoom down the mountain. 

“A month after our honeymoon, my folks asked 
us over for Christmas dinner. Vivian, who had just 
turned fifteen, was blossoming into a beauty. After 
dinner, I caught Nick exchanging a passionate 
kiss with her. I was absolutely stunned. Nick 
remarked casually, ‘I was just wishing Vivian a 
Merry Christmas,’ but I could see that my sister 
was rattled. 

“He continued to pester Vivian with sexy re- 








This case is based upon information from the files of the 
American Institute of Family Relations in Los Angeles, a 
nonprofit, educational counseling and research organiza- 
tion founded 50 years ago. The true story reported here is 
drawn from counselors’ reports of interviews. Names and 
other details have been altered to conceal the identities of 
the family involved. The counselor this month was Dena 
K. Whitebook, Director of Counseling. 


marks during other visits. 
When I finally found 
enough courage to con- 
front him with it, Nick be- 
came furious. He'll never 
admit he’s wrong. After he 
calmed down, he said with 
a leer, ‘I can tell Vivian A 

has a yen for me. Stop nagging. es was as if he 
had the right to do whatever he liked. Since I 
didn’t seem able to stop his flirtations, I decided to 
put the whole matter out of my mind. 

“Several years later, Nick began complaining 
that our love life wasn’t sufficiently varied or 
exciting. He brought home pornographic maga- 
zines and insisted we see skin flicks together, 
which always made me uncomfortable because I 
knew Id be expected to perform afterwards. 

“Then Nick told me he had developed a urinary 
infection and his doctor had prescribed penicillin. 
Shortly afterwards, I thought I had cystitis, but 
my gynecologist said it was gonorrhea. I was terri- 
bly shocked and upset. I thought nice people never 
caught venereal disease. When I told Nick the 
news, he admitted reluctantly that he had gonor- 
rhea, too. He imagined he’d caught it from a 
streetwalker he’d picked up one night at a bar. 

“I began to cry, and Nick flew into one of his 
rages. He tore off his wedding ring, threw it across 
the room and yelled, ‘Go-ahead, divorce me!’ 

“For a long time, I stood staring out the window. 
Everything important in my life was bound up in 
Nick. He was the only person who’d ever made me 
feel cherished; he worked long, hard hours to 
support me. I could forgive him one transgression. 
‘No,’ I told him, ‘we’ll stay together providing you 
never pick up a woman again.’ 

“He promised, and as far as I know, he’s kept his 
word. We both spent a miserable summer, but 
eventually the gonorrhea was cured. However, 
Nick has continued to flirt with my kid sister, and 
even tells me his fantasies about her. He seems to 
feel this will turn me on, but it has just the 
opposite effect. (continued) 





Photograph by Michael Weiss 





ADVERTISEMENT 


is year, don't let 
winter make oe look older 


So many elements of winter age you 

just as surely as extra birthdays. 

Chill winds that buffet your face. 

Sun streaming down on those won- 

derful clear days you ski or take a 

brisk walk in the park. Indoor heat 

...even the warmth you feel on 

your cheeks when you huddle near 

the fireplace on really cold days. 

Sudden changes of temperature as you go from home to 
car to stores. All of this can disturb your skin’s delicate 
balance of vital fluids, making little lines and wrinkles 
far too noticeable. No wonder you look older than you 
should. Or could. 


Before another cold winter day dawns, discover the 
secret shared by millions of younger-looking women 
in countries around the world, the secret of a myste- 
rious beauty fluid which can help you look younger, 
too. This mysterious beauty fluid is known in the 
United States as Oil of Olay 

You ll recognize that Oil of Olay is unique the very 
first time you experience the incredibly silky beauty 
fluid. The remarkable blend of tropical oil and pre- 
cious emollients is similar to the natural fluids plenti- 
ful in younger skin. . . fluids that should be in proper 
balance if you're to look as young as possible. Oil of 
Olay penetrates deep into skin, instantly beginning 
to work hand-in-hand with nature to help replenish 
those vital fluids that the passing years and drying 
environment steal away each day. 

Smooth the beauty fluid over your face and throat. 

Watch your winter-weary skin drink in the skin- 
oe x blend. Feel the silken softness, the velvety 


smoothness as dryness is eased away without a trace of 


greasiness. You Il actually see radiance return, a fresh 
healthy-looking glow you may have thought was gone 
forever. Sooner than you d believe possible, those 
telltale little wrinkle lines begin to fade from view. 

The change you notice in your mirror is apparent to 
other people too, though they may not be certain just 
how you look different. But don't be surprised if 
someone says, You look wonderful. .. been on vaca- 
tion?” or if your husband gives you an extra-warm hug 
when he leaves for work in the morning. 

Millions of younger-looking women around the 
world wouldn't let a single day go by without making 
Oil of Olay the heart of their beauty ritual. Join them. 
Gentle on the beauty fluid each morning to help 


maintain your skin's reservoir of es- 
sential fluids. Again every evening 
at bedtime, to let your skin sleep for 
hours in its own comfortably moist 
climate. And remember, with Oil of 
Olay there's no greasy look or feel 
.just a fresh and flattering glow. 
Any other time your skin feels dry 
or uncomfortably tight... when you 
come in from wintry weather or after a bath or shower, 
for instance... lavish on extra Oil of Olay to help 
maintain your skin's delicate balance of fluids. 

You ll find Oil of Olay marvelous under makeup too. 
Cosmetics glide on over your newly smoothed face 
with ease, and remain fresher-looking longer. Like to 
give your skin a breather from maken now and then? 


The beauty fluid all by itselfimparts an appealing nat- 
ural radiance, a healthy-looking lustre you may come 
to like even better than a made-up look. 

Why let winter make you look older this year? Dis- 
cover the secret of Oil of Olay and discover for your- 
self the ee e of looking younger in the face of 


winter... this year and all the winters to come. 


Beauty Secret 

e The combination of harsh winter weather and 
woolly scarves or close-fitting coat collars can roughen 
and dry your neck. Smooth on extra Oil of Olay® 
Beauty Lotion to silken, smooth and comfort when 
you take off your outdoor clothes. 





THIS MARRIAGE 


continued 





“When we'd been married eight 
years, Nick suggested we start a fam- 
ily. I didn’t want a baby because it 
seemed too big a responsibility. Nick 
wasn’t interested either until some of 
his friends began bragging about their 
wonderful kids. Then he decided that 
since I don’t care about camping or 
sports, he’d like to have a son as a 
companion. 

“I stopped taking the pill and al- 
most immediately got pregnant. I 
wasn’t ecstatic, but everybody else 
was. Nick even offered to go to natural 
childbirth classes with me. 

“Childbirth was more painful than 
I'd ever imagined—our son was born 
after thirty-one hours of labor and I 
had no anesthesia. Nick hung in 
there, trying to help, but it wasn’t 
enough. Never again, I told him after- 
wards. I didn’t tell him that deep down 
I was afraid that we might have a girl 
the next time, and I’d never feel safe 
leaving them alone together. 

“Tm still waiting to experience the 
joys of motherhood. Michael was a col- 
icky infant who screamed day and 
night for the first three months. Now 
he’s got bronchitis and is constantly 
crying. He’s sapping all my strength 
and is driving me crazy. 

“Nick, of course, doesn’t lift a finger. 
Everything—the baby, the house- 
cleaning, our dogs and cats—is left to 
me. In addition, I type at home for a 
local attorney, who is always hounding 
me to get his briefs and interrogations 
done. Id like to take a break and go 
out occasionally, but I feel Michael 
needs to be in his own bed for naps, so 
I won’t take him anywhere. As a re- 
sult, ’ve barely been out of the house 
in ten months. 

“With time, Nick and I are drifting 
further apart. If things don’t get bet- 
ter, I’m afraid he’ll leave me for good.” 


NICK’S TURN 


“I don’t know any red-blooded male 
who'd put up with a marriage like 
mine,” began Nick, a bronzed, blond 
young giant. “No sex at all for almost 
a year now, and the baby cries so 
much it’s impossible to get a decent 
night’s sleep. I’ve been faithful to Car- 
oline as I promised, but I don’t think I 
can stand this much longer. 

“I see our life in two parts: before 
and after the baby. Before, Caroline 
was a loving wife who devoted herself 
to me completely. Now there doesn’t 
seem to be a place for me in my own 
home. Between the screaming baby 
and the four cats and three dogs Caro- 
line has collected, our three-room 
apartment is a madhouse. Car: 
has been breastfeeding the baby, ai 
since 'm not about to handle d 


diapers, there isn’t any way I can help. 

“I think Caroline went along with 
my suggestion that we have a child to 
prove she could do a better job of rais- 
ing kids than her parents. Her father’s 
a nuclear-scientist type—cold and sar- 
castic. He’s forever putting Caroline 
down, calling attention to her big feet 
or clumsiness at sports. Her mother 
could soothe a rabid dog, all sweetness 
on the surface, but underneath she’s 
hard as nails. Both Caroline’s parents 
are so cold and uptight you wonder 
how they ever produced two kids. 

“My parents weren’t much better. 
My father held down two jobs for 
years, leaving the house before I was 
awake and returning after I was in 
bed. He’s an atheist and an alcoholic; 
my mother’s a religious zealot and a 
teetotaler. Every night they’d have a 
battle royal over his drinking. As a 
little kid I used to cower in bed listen- 
ing to their rows. 

“Eventually my father’s boozin’ ways 
rubbed off on me. I became a heavy 
drinker and occasional drug-user. 
When I met Caroline, though, I recog- 
nized that a steady, intelligent girl 
like her would keep me in line. Now 
I've given up drugs completely, and I 
don’t drink the way I used to, although 
Caroline still complains that I drink 
too much. I believe I consume a nor- 
mal amount—a six-pack of beer a day 
and a couple of highballs after work. 


“Our sex life was never great, but I 


just can’t understand why Caroline re- 
fuses to make love at all now. Last 
night, I was so fed up I told her that if 
we didn’t have sex, I'd get it elsewhere. 
Then I stormed out of the house leav- 
ing her crying buckets. I didn’t carry 
out my threat, I just drove around 
aimlessly for hours. 


“Tm so frustrated I don’t know what | 


to do. I’ve suggested we split up, but 
Caroline’s scared to death of being a 
single parent, and I don’t want to 
leave my son. By staying with Caro- 
line, however, I feel that ’'m losing my 
manhood.” 


THE COUNSELOR’S TURN 


“Caroline’s lack of interest in sex 
was a result of a severe postpartum 
depression and unexpressed anger to- 
ward Nick, as well as low self-esteem. 

“A girl’s first experience with sex 
depends, in part, upon how her father 
responds to her. If he rejects her or is 
too seductive, she can suffer lifelong 
psychological damage. Caroline’s fa- 
ther made her feel clumsy and unlova- 
ble. Her mother taught her to be pas- 
sive, to repress both her strengths and 
her desires. As a result, Caroline de- 
nied her own sexuality and never let 
herself be attractive to men. 

“For a short time, Nick made her 
feel sensuous and desirable, but her 
old view of herself soon (continued) 


“It jollowed me home. May I keep it?” 
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THIS MARRIAGE 


continued 





reasserted itself. When he began flirt- 
ing with her younger, prettier sister, 
her poor self-image was reinforced. For 
fear of losing Nick, she couldn’t even 
bring herself to upbraid him for infect- 
ing her with a venereal disease. 


“Nick’s main problem was his im- 
pulsiveness. Neither his unhappy 
mother nor largely absent father set 
limits on his behavior. He soon learned 
to get his own way through bravado 
and temper tantrums. Engaging in 


drinking too much and indulging in 
promiscuity made Nick feel good tem- 
porarily but did little to assuage his 
underlying feelings of worthlessness. 


i2 


In his sexual relations, Nick wanted 
instant gratification and had no re- 
gard for Caroline’s needs. 

“Nick attended counseling sessions 
only sporadically because, he said, he 
didn’t want to miss work. He was un- 
willing to examine the source of his 
impulsiveness and to learn to control 
himself. Caroline, on the other hand, 
went into therapy intensely and began 
to open up. 

“The gradual changes in Caroline 
made Nick realize that he might lose 
her if he didn’t alter his ways. For the 


first time in their marriage, he began 
helping with household chores, fixing 
broken appliances, even wheeling the 


baby in his carriage. He also modified 
his excessive drinking habits, which 




































had always loosened his inhibitions. 
“Nick showed real signs of growth 
when he told Caroline that he had a 
fear of the telephone. Even though 
this phobia was a handicap in his 
work, he had never admitted it to any- 
one because it didn’t fit with the he- 
man image he was trying to project. 
Caroline was touched that he confided 
in her, and she coached him at home 
until he was able to handle a tele- 
phone conversation with confidence. 


Learning to relax 


“As for Caroline, nothing anal 
motherhood came naturally. She fel 
guilty about her lack of warm feelings 
toward Michael, so she reacted by be- 
coming overly protective in various 
ways, such as her insistence that he 
could nap only in his own bed. Sh 
could show more spontaneous affection 
for her animals because she felt the 
needed her forever, and accepted hes 
unconditionally. With time, however, 
Michael became easier to handle and 
Caroline learned to relax around him 
She was even able to leave him wit 
sitters occasionally. 

“When Michael was under the care 
of a sitter, Caroline was free to type fo 
the lawyer without interruptions 
and she eventually got up the nerve te 
ask for a raise, which she received. As 
her depression lifted, she also indul 
ged herself a little. She began paying 
more attention to her clothes, and sh ; 
adopted a more becoming hairstyle. 

“One of this couple’s crucial needs 
was for more living space. When Caro 
line began therapy, she was too fright 
ened to move away from a familiar 
home and neighborhood. As she gre 
bolder, they began house-hunting ane 
finally found a _ run-down ‘drea 
house’ at an affordable price, with am 
ple space and a big yard. Caroline 
began to glow with enthusiasm whe 
she described her plans for redoing the 
place. 

“As some of the couple’s problems 
were resolved, Caroline became moré 
open to sex therapy and less ang 
wth Nick, until finally she could a 
her sexuality. Nick also participated i 
the sex therapy, and learned a goo¢ 
deal’ about female responsiveness s¢ 
that he became a more consideraté 
lover. He also agreed to keep his sex; 
ual fantasies about Vivian to himself 
and as Caroline became more affec: 
tionate, he found his desire for hei 
sister neutralized. 

“Caroline and Nick had had a greai 
deal of trauma in their marriage anc 
did not share many common interests 
When two such persons decide to stay 
together, difficulties are sure to arise 
This couple terminated counseling 
after two years, proud of the progress 
they had made, but aware they migh 
need more help in the future.” En 
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JURING REGULAR BUSINESS HOURS. 
Vhere no term is indicated, the minimum will be served. LADIES’ HOME 
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Are youa tigress, 
a fox, an ostrich or 
a mother hen? 


Some women pounce like a tigress 
when anyone gets too close...others 
play the sly fox by outsmarting the 
love of their life. And then there’s 
the mother hen, who keeps her man 
under her wing. What kind of woman 

: = are you? 
Find out inside LADIES’ HOME 
JOURNAL...where you'll dis- 
cover fascinating articles and 
information every month of 
the year... 

... From coping with a career 
to handling a household ... 
















...from managing money to watching 
weight, you'll find out why the 
JOURNAL has been the women’s 
magazine for nearly 100 years. 
Perhaps that’s why : 
19,000,000 women read the 4 — 
JOURNAL every monthes ,- 
—and why you'll want to count yourself 
among them. LADIES’ HOME 
JOURNAL. Now, more than ever, 
there’s more in it for you. ae 


= — = ONLY ste ANISSUE*— =i 
LADIES’ HOME J6N84 


: Journal P.O. Box 1695, Des Moines, Iowa 50347 , 


O YES! Sign me on for 12 issues of LADIES’ HOME JOURNAL for only 
$7.97. That’s a $4.00 savings off the $11.97 regular subscription price! 


O YES! Id like to save even more! Sign me on for 24 issues of LADIES’ ‘ 
HOME JOURNAL for only $11.97. That’s a $6.00 savings off the $17.97 
regular subscription price! : 


0 Bill me later 






(Send with this coupon to address below.) 


i O Payment enclosed 
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SATISFACTION GUARANTEED: If you are not delighted, you may cancel your 
subscription and receive a full refund on all issues due you. 
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e ee Some women lose their husbands to weekend 
techniques football or golf with the boys. | had to vie with a 
e Hard- TRS-80 for my husband’s attention. 
bound, By Sylvia Scott 
192 


pages. 
Unique 


Gi The doorbell rang loudly, startling me from my tranquil 
cover and 


x reading. The sound of my cranky infant son waking pre- 

ra no A : " maturely from his afternoon nap followed me to the door. A 

= @ large, muscular deliveryman was waiting impatiently in the 
hallway of our apartment building. 

By the time I had signed for the two large boxes and one 
small package, nine-month-old Justin’s sleepy whine had de- 
veloped into hysterical shrieking. I quickly dragged the boxes 
inside and raced to fetch him. In retrospect I should have 
recognized that disrupted, hectic afternoon as an omen of 
trouble ahead. Alas, my husband’s new TRS-80 home micro- 
computer had just been delivered! 

When I phoned Dary!] at his office, he exclaimed excitedly, 
“Tll be right home!” 

“But, honey, it’s only two o'clock,” I seiammded him. 

“Oh, yeah,” he grumbled with disappointment. 

“Catch the usual train, dear. You'll have plenty of time to 
spend with your computer when you get home,” I reassured 
him. Yet at that moment, I had no idea how drastically our 
lives were about to change. After six years of marriage, I had 
never had to compete for his attention before, so I was totally 
unprepared for coping with becoming a “computer widow.” 


Our electrified household 


ca 





Here’s How To Order 
Please specify item no. 8256 
and the number of Quilt Books 
desired. Print shipping name 
and address and mail with 
check or money order to: The 
Charter Guild Ltd., Dept. 290, 
1419 W. 5th St., Wilton, Iowa 
52778. VISA, or Master Card 
customers include card 
number, expiration date and 
signature. New York and Iowa 
residents add sales tax. 


For the next couple of weeks, Daryl rushed home from work 
each evening and burst through the front door. “Oh, boy, he’s in 
a great mood,” I would think to myself with a smile, until I 
realized that he wasn’t just glad to be home. He was thrilled 
about the prospect of getting back to his computer terminal! To 
me, it looked like a TV set and a typewriter keyboard. Why 
was he suddenly so interested in television? 

It’s not that he neglected Justin and me. Not exactly. As 
usual, he would play with the baby and bathe him while I 
prepared dinner. At the table he’d listen attentively as I told 
him the latest gem Justin had spouted or what a friend had 
told me that day. But somehow I could sense that he was just 
biding his time until he could sit down at the terminal and 
spend the evening working. 

“When are you going to be done with that program?” I kept 
asking, hoping that once his current project was completed I 


Happy Hands Quilt Book 
only $11.95 plus $2.00 
postage and handling. 
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P would get my husband back. After all, whenever I do my 

_ Satisfaction Guaranteed & s 6. needlepoint, I can’t wait to finish the picture. Daryl, on the 
eee lighte i yOUE on : x other hand, always seemed to be eagerly anticipating the next 
epromptly refundes »f | step. The more he learned about his microcomputer, the more 


4 . he wanted to learn. I think he was frightened to tell me this 
aaa a was forever. He would never be “done.” 
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| 
- Nothing in our household seemed 
the same that first year. For example, 
an entirely new vocabulary began to 
fall from Daryl’s lips. Words such as 
“microprocessor, CPU, Z80, RAM and 
ROM” floated through our living 
room. Our son, who was beginning to 
walk and talk by now, stunned us one 
day by naming his teddy bear “Floppy 
Disk.” The first time Daryl mumbled 
“byte,” I clutched little Justin protec- 
tively. Would a rabies shot be neces- 
sary, I asked. And why not call in an 
exterminator to help “debug”? 

Oh, I know that if I had tried hard 
in the beginning, I might have under- 
stood at least some of the program- 
ming and computer operations he pa- 
tiently tried to teach me. I even 
bought a couple of simple, beginner 
books on basic computer language and 
a dictionary of terms. But at the time, 
my world centered around homemak- 
ing and child rearing. “That's fascinat- 
ing, honey,” I'd say encouragingly each 
ime Daryl reported a new break- 
through, but I was more concerned 
bout Justin’s eating habits. What's 
ore, I was beginning to feel quite 
ealous of all the attention that little 
achine was receiving from my hus- 
oand! Exactly what was the appeal? 














A vehicle for creativity 


“How can you explain an art?” 
aryl declared when I expressed my 
afflement to him one day. 
“Try!” I batted back. 
‘Computers, Daryl replied, are sim- 
daly the vehicles for the creator to 
create on. Most people think of compu- 
vers as the “hardware” (the actual 
somputer), but the excitement derived 
Yom a microcomputer is in the “soft- 
ware” (the programs). Computer en- 
shusiasts usually begin, as Daryl did, 
yy purchasing already written pro- 
srams to teach themselves how to ma- 
ulpulate the computer. 
_ When Dary] told me many people do 
ul their record-keeping and budgeting 
m their micros, | felt panic rise in me. 
- usually handled the family finances 
nyself. “You’re not going to put our 
records on that, are you?” I gasped. 
' “Not if you don’t want me to,” he 
said. “Everyone uses a micro dif- 
ppl. A composer can compose mu- 
ic on it. An artist can design pictures 
and graphics. And a writer,” he em- 
»hasized, glaring at me, “can use it as 
i word processor.” (A machine, he told 
ne, that can do your typing for you.) I 
iad to admit that did sound appealing. 
_ Eventually, the sight of my husband 
vent over his computer became a fa- 
niliar one. I learned to accept that my 
\usband had, indeed, become a 
hacker,” a computer fanatic. 
Eventually, he decided to bring the 
“RS-80 into his advertising office be- 
ause dozens of tasks in his specialty, 








media research, lent themselves beau- 
tifully to the micro. We filled the glar- 
ing space on his home desk with a 
much more advanced Apple II+ mi- 
crocomputer with two disk drives, a 
printer and a color monitor. Daryl be- 
came so expert in the field that he 
started designing many business and 
game programs for the micro. 

Furthermore, his excitement was 
infectious. He even taught a friend of 
mine how to use his micro, and today 
she plans to be a programmer! So I 
began to see the positive sides of his 
hobby. After all, at least a microcom- 
puter does keep an addict at home 
(with occasional trips to the computer 
store, of course!). 

I have since discovered that the best 
way to avoid waiting impatiently for 
someone else to finish a project is to 
work on one of your own. I’ve begun to 
write again, something I had set aside 
when my son was born. I still use my 
old, faithful typewriter though, not a 
word processor. 

In fact, I remain the only holdout in 
the household. Our son, now three 
years old, is as fascinated with micro- 
computers as his father is. He knows 
how to load a program, run and revise 
it. My husband has developed simple 
programs that helped Justin learn his 
alphabet by the age of 15 months, and 
now our toddler is beginning to read. He 
definitely does not share his mother’s 


prejudices! Since educators predict this 
technology will be a part of daily life for 
our son’s generation, I’m grateful to 
have a computer expert at home guiding 
little Justin so adeptly. 

And who knows? Perhaps by the 
time my son is walking home from 
school carrying his girlfriend’s “floppy 
disk” under his arm, I will have had 
the time and inclination to proudly 
transform myself from computer 
widow to computer whiz! End 


We'd like to know how you, as a 
woman, are facing your own life 
and problems. We'll pay $250 for 
each manuscript accepted for pub- 
lication in our “It’s Not Easy to Bea 
Woman Today” column. Tell us how 
you are resolving a specific situa- 
tion, large or small, that represents 
the changing times in_ which 
women live today. Manuscripts 


should be about 1,000 words, typed 


if possible, and should be accom- 
panied by a stamped, self-addressed 
envelope. Please send all entries to: 
Box INE, Ladies’ Home Journal, 
641 Lexington Ave., New York, N.Y. 
10022. Be sure to keep a copy of 
your manuscript. We cannot be re- 
sponsible for lost or damaged man- 
uscripts, but we will make every 
effort to see that your manuscript is 
returned to you. 








| FREE America’s most famous 


catalog for make-it-yourself rugs, 


wall hanging 
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It’s as easy as tying a 
knot to create a work 
of art for your home 
with a Shillcraft 
latchet hook kit. The 
Shillcraft catalog shows you 
our collection of 195 exclu- 
sive designs—from rich 
Orientals to striking moderns 


sand pillow covers. 


SEND NOW FOR 
FULL-COLOR 
CATALOG FREE. 
72 ee poe -43, | 
Please send me, free and eat | 


out obligation, your new full- 
color 48-page Shillcraft catalog 


featuring 195 exclusive latchet hook designs in 56 
colors, plus exciting designs in other needlecrafts 





and Walt Disney designs. Plus ° Name 
adorable Shillikins® pre- 


(print) 









stuffed animals, and exciting 
designs in crewel and needle- 


Address 








point. Shillcraft kits are availa- | City 
ble by mail order only. 


Above offer good only in U.S.A. and 
Canada. All other countries send $2 


COPYRIGHT © 1982 Shillcraft 
500 N. Calvert St., Baltimore, Md. 21202 








Mail to: 


Dept. L-43, 500 N. Calvert St., Baltimore, 


State Zip 
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Beauty Journa 


‘Hold onto your hats! January brings a blast of good news 
Ca i) eee A D0 ts Tol COM ke). Ga ole e [oe 





7 to a trim waistline, care for problem feet. 





Quick pick-ups for 
after the holidays 


Ring out the old and ring in the 
new with 6 easy beauty-boosters 
that bring instant results to keep 
you looking young: @ Create a 
change of scene with tinted eye- 
glasses. The softest shades of rose 
or peach can work wonders on 
dark circles, puffiness or 
wrinkles. ® Stand up to your age 
with good posture. It gives an air 
of confidence and can make you 
look fit and limber. @ Relax your 
hairstyle. Over-sprayed or “done” 
hair ages you, while a spill of 
graceful locks suggests a youthful 
attitude. @ It’s true! A new bra 
can make all the difference to the 
way you look (uplifted, trim) and 
feel (at ease moving around). 
© Have your ears pierced and say 
good-bye to dated clip-ons. The 
best earrings of 1982 are designed 
for pierced. @ Pull on control-top 
pantyhose. . . pull in extra inches. 
Clothes look smoother, sexier over 
a firm tummy and hips. 


Sneak preview: the best of 
the mew beauty buys 


We scouted the beauty field for 
the best of this season’s new prod- 
ucts—with great success! Here’s 
something fabulous for every 
part of your body, from head to 
tippy-toe: @ Pucker up to 
the cold with a moisturizing 
application of soft-frosted 
lipcolor. Slim Tint Lip 
Gloss by Maybelline te 
comes in 4 new 


Le 


lustrous shades, $2.50. @ There's 
help for “combination skin”: a 
moisturizer that treats both oily 
and dry facial areas in a single 
application. Silkience Self-Ad- 
justing Moisturizer by Gillette, 3 
oz., $4.85. @ Give yourself an 
easy home perm with Kindness 
Body Wave (gentle styling) or 
Kindness Curly Wave (extra 
body), formulated to condition 
and add fullness, even for color- 
treated hair. By Clairol, $5.99 
each. @ Let your fingers do the 
shining. A three-in-one buffing 
system smooths, cleans and pol- 
ishes nails. Satin Buff by Flow- 
ery, $3.95. @ Something your 
legs have been waiting for: a 
moisturizing lotion for wet or dry 
shaving. Barielle Sluff and Shave 
Smoothing Lotion, 8 oz., $6.75. 
@ Pamper your body with a liq- 
uid soap that moisturizes as it 
cleans. Liquid Creme Soap by 
Jovan, 12 oz., $4.50. 


Exercise of the month 


The pounds I gained during 

the holidays all went to my 
waist. Do you have a good exercise for 
this area?—G.P., Troy, N.Y. 


Yes! Lie flat on the floor 

@with hands resting out to side, 
palms down. Bring knees up toward 
chest (as shown). Roll to left, lower- 
ing knees as close to floor as possible. 
Repeat to right. Keep shoulders 
flat on floor, knees together. 
Begin with 15 on each 
side; gradually 
increase to 30. 




















































How to have sweeter feet || 


Are you embarrassed to kick off 
your shoes or boots around friends 
for fear of offending them with your 
(gasp) odoriferous feet? If so, you 
are not alone. Nearly 65% of the || 
population shares this problem, 
bromidrosis pedalis, commonly 
known as “smelly feet.” The princi- 
pal cause of foot odor is perspira- 
tion, which, according to Dr. Kal- 
man Baruch of Memorial Medical 
Center, Savannah, Ga., may be re- 
duced in a few simple steps. @ Wear 
leather shoes instead of synthetic 
as often as_ possible. Leather 
“breathes” better to let moisture 
out. © The same rule holds for cot- 
ton or wool socks. When feasible, 
opt for them rather than nylon 
stockings. ® Go barefoot at home || 
whenever you can. @ Experiment 
with over-the-couhter sprays or 
powders and shoe inserts con- || 
taining activated charcoal, such as 
Johnsons Odor-Eaters. Each ab- |) 
sorbs moisture and combats 
odor. ® If you are still troubled by 
heavy perspiration, you may need 
to consult a doctor who can control 
it with a medication, such as a 
strong solution of aluminum chlo- 
ride in an alcohol base. Swabbed on 
twice a day, this solution effectively 
decreases the secretions of sweat 
glands on the sole of the foot. 
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And the formula with 
protein that can actually 
‘fill in’ dry skin lines. 











Every day RainIree® makes 
thousands of tiny corrections in 
your skin. Rainlree with 
protein smooths over, eases away, 
even’ fills in’ dry skin lines 
and wrinkles, especially around 
the eyes and mouth. 
Rainlree’s rich moisture goes 
right to the driest places 
on your face where it’s absorbed 

~ instantly. All RainTree’s 
corrections add up to one 
radiant face. Yours. 
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nable to strike a balance 
between love and work, 
Goldie is now separated from 
her second husband—and 
saddled with a difficult role: 
single parenthood. Like many 
women today, Goldie must 
reconcile her conflict between 
career and marriage—and 
find a way to have it all. By 
Al Coombes and Mal Karman 


Until recently, Goldie Hawn always 
played the role of a birdbrained blonde. 
But with the release of Private Ben- 
Jamin (one of 1980’s box office blockbust- 
ers), the goofy Goldie image was re- 
placed with that of a grown-up, talented 
actress and tough-when-necessary pro- 
ducer. Today, few in her profession glit- 
ter more than Goldie. 

But there’s one problem: While Goldie 
is happy about her success, she’s less 
than happy about her personal life .. . 
not exactly a new predicament for the 
petite star. Often, when the “success” 
end of Goldie’s seesaw is up, the “love” 
end comes down with a big thud. The 
question for Goldie is—as it is for many 
women today—will she ever get her per- 
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sonal and professional lives in balance? be. 

Today, following the separation from es 

her second husband, Bill Hudson, 31, /™ 
&, 


and having been forced into a role she 
doesn’t want—that of single parent— 
Goldie has a lot to think about. At 36, 
she must determine if, for her, stardom 
and stability are mutually exclusive. 

Unquestionably, Goldie’s career has 
bedeviled her relationships with men. 
But even when she tries to put her 
career second, she appears to remain so 
devoted to her work that eventually she 
leaves everything else behind. 

Ironically, this is the same woman 
who telephoned her mother when the 
TV comedy show Laugh-In catapulted 
her to fame, wailing, “I don’t want to be 
a star. I just want to get married and 
have a family.’ 






And yet, Goldie kept right on work- 
ing ... and will continue to do so. She 
has just signed with United Artists to 


star in and produce Swing Shift, a ro- 
mantic comedy set in the World War II 
era. And she has also signed with 
4 Warner Brothers to star (continued) 


hotograph by Steve Schapiro/Sygma 





“YOU'VE GONE PRETTY FAR FOR AWOMAN? 
THEY SHOULDN'T HAVE TOLD ME THAT. 


“T had been a success in 
my field for more than 25 
years. A promotion to a 
top executive position was 
long overdue. Instead, I was 
passed over again and again. 
Has that happened to you? 
“Well, my response was 
- to create an opportunity that 
would reward women for 
what they were really worth! 

“My dream was to offer 
women not only a wonderful 
new Skin Care Program, but 
also an opportunity to prove 
how far we can go.” 

Today Mary Kay Cosmet- 
ics has more than 120,000 
Beauty.Consultants on three 
continents and our sales 
are in the hundreds of mil- 
lions of dollars! 

Now the Mary Kay story 
is available in a book. 

It is a personal business 
history of a dream that hap- 
pened when all the skeptics 
said it would fail. 

“Tf you have ever been 
told you can’t do something, 
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Yes, there really is a Mary Kay. 
Portrait by Francesco Scavullo, June 1981. 


my story will prove you can. I urge 
you to read it right away, and I hope 
it will open some closed doors and 
closed minds in your life.” 

It’s available at your local book- 
store. Or ask your Mary —— 
Kay Beauty Consultant 
how you can get a copy. 

If you don’t have a 
Consultant, look in the 
Yellow Pages under Cos- 
metics — Retail. Or call 
toll-free (800) 527-6270. 
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in two movies, Chicago and Best 
Friends. 

Goldie seems aware of her conflict 
between marriage and career. “There 
are values and traditions I’ve had 
since I was a kid,” she explains, “and 
plans and hopes about how the future 
would turn out. But a lot of dreams 
didn’t come true, and now I have to re- 
think and reevaluate a lot of things.” 

Talking about her separation from 
Bill Hudson (of The Hudson Brothers 
comedy and singing group), the father 
of Goldie’s two children, Oliver and 
Kate, ages five and two, Goldie mea- 
sures her words carefully. “People 
change. Your mate, the person you 
love, suddenly starts to change. It cre- 
ates a kind of unsettling experience; 
you get insecure, and something hap- 
pens to the relationship. 

“You learn life is not a storybook. 
It’s tough to swallow, but you have to 
go on .... I carry a lot of respon- 
sibility on my _ shoulders—respon- 
sibility for other people's feelings. 
Right now I’m just trying to deal with 
my problems as they come. 

“lve gone through the struggle to 
find my _ independent self,” she 
explains. “It’s something I think all 
women have to go through. A lot of 
dreams don’t come true—and then 
you're confronted with real life...” 

Real life for Goldie right now is her 
children, on whom she lavishes affec- 
tion, though career demands often 
make it difficult to spend a lot of time 
with them. 

“There is a terrible guilt about 
work,” she says, “about becoming so 
engrossed in it that you begin to won- 
der if your kids are lacking or missing 
out. But I don’t think mine are. They 
don’t carry on about my working, and 
if ’m not working, I’m with them. I 
cook their meals, I take them to school 
and bring them home. I bathe them. I 
tuck them in. 

“When I have to go off, it’s’ much 
harder for me than it is for them. It’s 
hard to let go of your babies. If they 
don’t understand why I leave—it’s im- 
portant they understand that I always 
come back. But when I call during the 
day, missing them terribly, they tell 
me not to worry. J love that. I feel your 
kids give you so much.” 

Determined, too, that Oliv 
Kate suffer as minimally as px 
from their parents’ separation, Goldie 
puts their needs before her own and, 
despite her problems with Bill, makes 
sure the childre a lot of their 
father, often asking him to the 
for dinner. 

Being disappointed by her relation 
ships is not new to Goldie he has a 
history of having her personal life not 
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turn out exactly the way she expected. 

Growing up in Tacoma Park, Mary- 
land, Goldie was the toast of the danc- 
ing school her mother, Laura, ran. But 
one thought haunted her: “Why don’t 
boys like me?” By age 13, it had be- 
come an obsession. 

“There was a dance I went to where 
I sat with the other girls who didn’t 
have dates, and I went in and out of 
the ladies’ room all night,” Goldie re- 
members. “I was sort of under- 
developed and none of the boys asked 
me to dance, and when I got home, I 
burst into tears. My mother hugged 
me and said, ‘Goldie, don’t worry. 
You're just a little late, that’s all.’ 

“You wait,’ my father added. ‘When 
you grow up you won't be able to keep 
the fellas away.” 

But Goldie wanted insurance, so she 
became a cheerleader. Even this at- 
tempt at attention-getting didn’t bring 
her the much hoped-for romance, so 
Goldie shelved her dream and trained 
for the career she wanted. 

She headed to American University 
in Washington, D.C., to study drama, 
and within two years landed a job in 
New York dancing at the Texas Pavil- 
ion at the 1965 World's Fair. 

During the summer she danced in 
stock musicals, and during the winter 
she fended off cockroaches and mug- 
gers around her apartment in the old 
Hell’s Kitchen area of Manhattan. She 
even took a dancing job in a joint so 
sleazy she was once confronted by a 
customer exposing himself. Then 
Goldie fled to California, where for the 
first time since leaving home, she 
thought she’d finally stumbled on the 
man of her dreams. 

He was dancer Gus Trikonis, who 
was struggling to make a name for 
himself as a movie director. According 
to friends, at the outset, Gus was a 
father figure for Goldie. 


Something vulnerable 


Gus himself says, “There was some- 
thing vulnerable about Goldie then 
that made me want to watch out for 
her.” Although he initially thought 
she was “bananas’—it was “amuse- 
ment at first sight,” he says—the two 
were quicky leading a romantic, starv- 
ing-in-a-garret existence. Gus recalls, 
“Those were marvelous days. We were 
flat broke, but we were never lonely. 
Friends dropped by all the time, and 
most of all, we had each other. We 
shared everything. That’s what made 
our relationship so special.” 

This partnership was strained, how- 
ever, when, as Gus continued to strug- 
gle, Goldie, in 1968, was hired for 
Laugh-In. For Goldie, it initiated “the 


toughest period” of her life. 

“It was a whole different world,” 
Goldie has explained. “I wasn’t doing 
what I was trained to do. My position 


in life was changing, my friends and 
jobs were all shifting. I didn’t know 
where I was going. There were no 
walls, no perimeters. I was very, very 
frightened. I needed security.” 

Goldie’s overwhelming success was 
overwhelming for Gus, too. Of Greek 
extraction, he had grown up believing 
he should be the strong one, the 
provider. “But things changed so 
quickly,” he remembers. “Within a 
year, we had moved from our little 
apartment to a home in Bel Air, and 
Goldie was earning an absolute for- 
tune. Besides, she was getting all the 
phone calls and all the attention, and I 
found that very difficult to live with.” 





A glittering Goldie in performance 


Unwilling to admit defeat, Goldie 
tried to be understanding, and made it 
a point not to brag about her achieve- 
ments. “It was more important that I 
keep my man, because that was what 
kept me happy,” she later explained. 

But her attempts to juggle her pro- 
fessional and her personal life began 
to take their toll on Goldie. Her 
mother remembers: 

“It was the toughest period of my 
daughter's life. She couldn’t come to 
terms with the world-of. success. You 
see, Goldie has always needed a 
nest ... security. Sudden stardom of- 
fered her nothing to hold on to. She 
told me it frightened her so much that 
she couldn’t go into a restaurant with- 
out throwing up. In fact, she even 
started seeing a psychiatrist and con- 
tinued to see one for seven years.” 

Gus was the first to admit that 
Goldie worked hard at holding their 
marriage together. “But no matter 
how much she tried to reassure me,” 
he explains, “I just couldn’t see what 
she needed me for. I felt that I was in 
the way and a hindrance to her new- 
found fortune. 

“Also, she wanted to have children 
very badly, and I wouldn’t (continued) 





It’s easy to maintain a superior 
cutting edge with this Gracious 
Gourmet exclusive: the Laser Knife 
Set, featuring quality kitchen 
knives in their own mahogany stor- 
age block . . . all for the special 
price of $31.95. Crafted for us by 
Regent-Sheffield, these five knives 
start sharp and stay sharp—backed 
by a replacement guarantee for 30 
years from your purchase date. Dis- 
cover what makes these knives so 
outstanding: 

e@ Easy-care blades. They never 
need sharpening, and the high car- 
bon stainless steel resists pitting, 
rust and stains. 

e Safe storage. Handsome ma- 
hogany block provides convenient 
storage and protection for your 
hands, out of the reach of 
small children. Slant- 

top directs handles 

upward, making 

it easy to re- 

move 
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knives from the block. 
-@ Natural wood handles. Sleek and 
comfortable to hold, there’s less 
chance of them slipping from 
hands. For optimum care: rinse and 
towel dry. 

© Bargain price. Top-quality knives 
| designed to fulfill a multitude of 
kitchen tasks .. . guaranteed long 
aa at an unbeatably low 
. A marvelous gift for yourself, 





The Gracious Gourmet 


THE SHARPER EDGE: 
NEW KNIFE SET 


FOR THE 
KITCHEN, 






a bride-to-be or a spe- 
cial friend who appreci- 
ates gourmet accessories. 

The complete set includes ma- 
hogany storage block (see inset), 
plus the five knives (from top to 
bottom): 8” cook, 7” butcher, 8” car- 
ver, 5° steak/utility and 3” parer. 
$31.95 plus $3.00 UPS postage and 

~ handling per set. For information 
- on ordering, turn to page 124. 
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let her,” he confides. “I just didn’t feel 
we were ready to start a family. I 
couldn’t have supported them properly, 
and it was very important for me to do 
my fair share financially.” 

Finally, after four years, Gus and 
Goldie agreed to divorce. One scar of 
the split still remains. “Goldie still 
owes me an apology,” says Gus. “When 
we divorced, there was talk about my 
demanding a lot of alimony. But I 
didn’t. I loved Goldie and [m not a 
taker. In fact, we had a beach house in 
Malibu, and after we split, I said she 
could take it. I’ve since heard it’s 
worth a tidy sum.” 

After her separation from Gus, 
Goldie anesthetized her pain with 
work, as she had done before. Soon she 
was caught up in a whirlwind of pub- 
licity, following her role opposite War- 
ren Beatty in Shampoo. 

Most actresses would have reveled 
in this success. But Goldie confided to 
friends that she was lonely. She 
wanted babies so badly it hurt her to 
think about it. She vowed, however, 
that she’d never marry again. 

Then, in 1975, on a transcontinental 
flight, she met Bill Hudson. The two 
fell in love, though a scarred Goldie 
preferred to live with him rather than 
marry. In her mind, marriage was syn- 
onymous with disappointment and 
pain. It wasn’t until Goldie was eight 
months pregnant that she finally 
agreed to marry Hudson. 

Says a close friend: “She only made 
that decision because, as she put it, 
Bill was an established star and she 
wouldn’t have to compete with him; 
Bill would not feel threatened by her. 
She really thought they’d be able to 
accept and enjoy each other’s success. 

“Once she made up her mind to take 
the step,” continues the friend, “she 
was desperate to make the marriage 
work. 

“I remember at that time she felt 
life was wonderful. She loved being 
pregnant. She told me it was the best 
experience of her life because Bill had 
been so wonderful to her.” 

Oliver, Goldie’s first child, was deliv- 


ered by cesarean section. A few days 
after his birth he contracted pneumo- 
nia. It was touch-and-go for awhile, but 
the baby pulled through, and Bill 
and Goldie were able to settle down to 
domesticity. 

Mark Hudson, Bill’s brother and 
singing partner, recalls, “They bought 
a big old house in Pacific Palisades. 
and lived like a couple of bohemians. 
It was a lifestyle that suited Goldie. 
She forgot her career and concentrated 
on being a wife and mother. 

“She’d greet you at the door looking 


nothing like a glamorous superstar,” 
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says Mark. “She wore an old T-shirt 
that came down to her knees, a short 
skirt, no makeup and old sandals. And 
Bill would be there in his Bermuda 
shorts and Hawaiian shirt. It wasn’t 
chic, but it sure was comfortable.” 

Soon, Goldie was pregnant with 
their second child—daughter Kate— 
and for a time, it looked as though she 
had finally found contentment. 





Goldie orchestrating an at-home supper 


In this glow, what everyone—includ- 
ing Goldie—seemed to overlook was 
that she had a flip side. Though Goldie 
frequently described herself as gov- 
erned by inertia, merely waiting for 
life to unfold, she just as often de- 
scribed herself as an _ industrious, 
pragmatic woman of vision. She has 
said, “On the one hand, I can be very 
easy to be with, very malleable, the 
person everyone expects me to be. But, 
on the other hand, I can also be very 
strong. I can take a very definite point 
of view and stick with it. I have a 
tendency to turn corners very quickly.” 

Indeed, it was apparently just such a 
quickly turned corner that sent her 
second marriage reeling. Despite the 
fact that Goldie was conscientiously 
trying to “take it easy,” she still kept 
her hand in the film business. And 
when she was offered a chance to pro- 
duce and star in Private Benjamin, she 
found the script too exciting to resist. 

Enormously pregnant, Goldie trooped 
into the offices of several studio heads 
and told them she wanted to produce 
and star in the movie. 

Finally, Warner Brothers signed a 
contract giving her a hefty salary and 
a generous percentage of the profits. 
Suddenly, Goldie found herself at the 
center of the biggest career move of 
her life. 

She was already committed to film- 
ing Seems Like Old Times, and she 
had to meet deadlines for Private Ben- 


Jamin. And to top it all, she had an- 


other baby to care for. 

Her co-star Eileen Brennan says, 
“What Goldie did was incredible. She 
would do some filming on Seems Like 
Old Times, attend meetings, sign 
memos and still get home in time to 
feed and play with her kids. 

“She seemed to take it all in her 


stride, but I knew she was going 


through some pain. She tried hard, so 
damned hard, not to upset Bill. But 
her time was just eaten up by her 
commitments.” 

As with her marriage to Trikonis, 
the relationship with Hudson began to 
fall apart at the seams...and 
Goldie’s love life was down again. 

The separation from Bill happened 
over a year ago. “They didn’t make 
any kind of formal declaration to the 
family,’ says Mark Hudson. “They 
didn’t discuss it with us. They just 
stopped living together.” 

While gossip columns initially re- 
ported that Hawn and Hudson were 
fighting over custody of the children, 
nothing could have been further from 
the truth. Says friend and actress 
Ruth Buzzi: “Goldie really encourages 
the children to have a good relation- 
ship with their father. She keeps tell- 
ing me he’ a terrific dad. I was over at 
their house the other day and Bill was 
there looking after the kids.” 

Since the separation, Goldie’s name 
has been linked with actor Tom Sell- 
eck of TV’s Magnum, PI. and French 
actor Yves Renier. But she’s still reluc- 
tant to cut the cord that ties her to Bill 
Hudson (she has done nothing to expe- 
dite divorce proceedings). 


A one-man woman 


“Goldie’s really a ofe-man woman,” 
Ruth Buzzi observes. “She might go 
out with other men here and there, 
but believe me, she’s really in need of 
a serious relationship. 

“She’s so very tired of fighting to 
prove that she can have a meaningful 
relationship despite her success.” 

Is Goldie’s marriage to Bill Hudson 
over? 

Bill himself isn’t sure. “.. I still 
love her,” he admits, talking about the 
separation for the first time. “Being 
married to Goldie was the best thing 
that ever happened to me, and I’m just 
beginning to understand what I’ve 
lost. She’s truly a good friend and a 
wonderful human being. A man | 
couldn’t wish for a better mother for — 
his children. : 

“It’s difficult when youre both work- 
ing hard at your careers. You finish up 
juggling emotions and time schedules, 
and in our case it just got out of hand. 

“There are so many pressures that 
you lose sight of what you really want 
out of life. But Pve thought about it 
long and hard and I know that life just 
isn’t the same without Goldie. I'd like 
to work things out. I think we still 
have a lot of love going for us.” 

The next move is Goldie’s. Clearly 
she, like so many other women today, 
must find a way to balance the work/ 
love seesaw. Once she decides what 
direction to take, there’s nothing stop- 
ping her from having it all. End 








ADVERTISEMENT 


We're looking for people 


to write childrens books 





Writing for children is the perfect way 
to take up writing, says the author of 
53 children’s books. Your ideas come 
right out of your own experience. And 
while it’s still a challenge, it’s 
probably the straightest possible line 
between you and publication — if 
you’ re qualified to seek the success 
this rewarding field offers. 


By Alvin Tresselt, Dean of Faculty 
F you want to write and get published, I 
can’t think of a better way to do it than 
writing books and stories for children and 

teenagers. Ideas flow naturally right out of 

your own life experience. While it’s still a 

challenge, the odds of getting that first un- 

forgettable check from ajuvenile publisher are 
better than they are from just about any other 
kind of publisher I know. 

Later on, you may get other checks from 
other publishers. But right now, the object is 
to begin — to break into print — to learn the 
feeling of writing and selling your work and 
seeing your name in type. After that, you can 
decide if you want your writing to take 


another direction. 


But after 30 years of editing, publishing, 


_ and teaching — and 53 books of my own — | 


can tell you this: you'll go a long way before 


_ you discover anything as.rewarding as writing 
_ for young readers. 


SE 


Your words will never sound as sweet as 
they do from the lips of a child reading your 
books and stories. And the joy of creating 
books and stories that young people ‘really 
dig’ is an experience you'll never have any- 
where else. (In this age of boob tube illiteracy, 
convenient morality, and plastic values, do 
you know of a more important audience ?) 

But, that’s not all. The financial rewards go 
far beyond most people’s expectations be- 
cause there’s a surprisingly big market out 
there for writers who are trained to crack it. 
More than 130 million young people’s books 
are purchased each year. Between 2,000 and 
2,500 new titles appear annually and new 
authors account for as many as half of them. 

There are also 250 monthly magazines 
looking for material for young readers. You 
can imagine how much writing it takes jusi to 
keep them going! 

‘Am I really qualified?’ 
Yet two big questions bedevil nearly every 
would-be writer: “Am I really qualified?” and 
“How can I get started?” 

This is our definition of a ‘qualified per- 
son’’: It’s someone with an aptitude for writing 
who can take constructive criticism, learn 
from it, and turmit into a professional perfor- 
mance. That's the only kind of person we’re 
looking for. The reasons are simple: our 
reputation is built on success, and if prospec- 
tive students don’t have the earmarks of suc- 
cess, we probably can’t help them. And we tell 
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Alvin Tresselt was Vice President and Executive Edi- 
tor of Parents’ Magazine Press, the first editor of 
Humpty Dumpty’s Magazine for Children, and a 
board member of the Author’s Guild. His 53 books 
for young readers have sold over two million copies. 


To help us spot potential authors, we’ve 
developed a revealing test for writing ap- 
titude. It’s free, and we don’t charge for our 
evaluation. But no one gets into the Institute 
without passing it. Those who pass and enroll 
receive our promise: You will complete at 
least one manuscript ready to submit to a 
publisher by the time you finish the Course. 


When we teach, you learn 
I’ve learned a lot about writing for children 
and I love it. Now I’m passing my knowledge 
on to my students so they can profit from it. 
When I’m not writing my own books I spend 
my time at The Institute of Children’s Litera- 
ture, a workshop for writers that does only one 
thing and does it better than any other educa- 
tional institution I know of: It trains qualified 
people to write for the young reader. 

This is the way I work with my students, and 
my fellow instructors — all of whom are ex- 
perienced writers or editors — work more or 
less the same way. 

When you’ re ready — at your own time and 
your own pace — you send your assignment to 
me and] read it and reread it to get everything 
out of it you’ve put into it. Then I edit your 
assignment with a red pencil just the way a 
publishing house editor would — if he had the 
time. I return it along with a detailed letter ex- 
plaining my comments. I tell you what your 
strong points are, what your weaknesses are, 
and just what you can do to improve. It’s a 
matter of push and pull. You push and I pull 
and between us both, you learn to write. 


The proof of the pudding 

This method really works. I wouldn’t spend 
five minutes at it if it didn’t. Last year we 
received hundreds of letters like these from 
successful students: “‘Before taking your 
Course, the short stories I scribbled for my two 
tiny tots never caught an editor’s fancy,’ 
writes Emily Burns of Salem, Ore. 

“My first sale, to National Catholic Weekly, 
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Course assignment to a writer’s competition 
and won first prize of $400!” 

“My instructor’s advice was invaluable in 
plotting, character, motivation, and dialogue. 
I am most grateful for her personal interest 
and encouragement. Best of all she helped me 
understand my own strengths and weaknesses 
and how to emphasize the first and remedy the 
second. Better instruction hath no man than 
this!’ Elizabeth Henley, New Cambria, Mo. 

Marilyn Day of Marissa, III. says, “I’m proud 
of this accomplishment. Now I’m no longer a 
housewife, | am a writer!” 

And Mary Carruth, Dublin, Cal., writes, “‘I 
sent out my first article with a prayer and a 
hope, and it was accepted. Your Course with 
its structure and support, has been everything 
I hoped for and needed.”’ 

“When I started this course, I did not really 
think that I had the ability to write’’, writes 
Sister M. Laetitia Mudde, West Haven, Ct., 
“But my instructor made me believe in 
myself.”’ I have a file full of similar letters. 
People like yourself so full of pride they could 
easily convince you that indeed it is a pity 
more people — men and women — don’t take 
up writing for children. 

Free Writing Aptitude Test offered 
To find qualified men and women with an ap- 
titude for writing, the Faculty and Consultants 
of the Institute have prepared a four-page 
Writing Aptitude Test. It is offered free and 
will be professionally evaluated at no cost to 
you by our staff. 

Just mail the coupon below to receive your 
free Test and 28-page illustrated brochure 
describing The Institute, our Course, Faculty, 
and the current market for children’s 
literature. If you demonstrate a true aptitude 
for writing, you will be eligible to enroll. But 
that’s entirely up to you. 

There is no obligation. 


Redding Ridge, Connecticut 06876 
Dear Mr. Tresselt: 1-10 


I am interested in your program to help new | 
writers get started. Please send me your free 
Writing Aptitude Test —=——1 | 


The Institute of Children’s Literature | 


and 28-page brochure. | | ile eae 
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Why so many new 
health alarms? 


One explanation for the apparent 
proliferation of health hazards is 
the speed of modern communica- 
tions. Limited findings—and even 
erroneous conclusions—can find 
their way into almost unlimited 
circulation. Newspapers and tele- 
vision are in constant competition 
for “hot” stories, and scientists 
and scientific institutions are un- 
der great pressure to publish 
early findings from studies and 
experiments. 

In addition, while scientific 
“fact” has always been subject to 
varying expert interpretation, the 
average consumer has never be- 
fore been so aware of the ongoing 
controversy. Thats why we hear 
sometimes contradictory advice 
from equally reputable sources. 
Increasingly, it falls to the indi- 
vidual to weigh “risks” against 
“benefits.” 

A problem arises when—faced 
with vast amounts of complex and 
controversial information—people 
simply tune out. They start ignor- 
ing health warnings because ev- 
erything seems bad for you in one 
way or another. 

Some of the most-publicized 
warnings, it is true, have little 
more value than an office rumor. 


But some of the risks are very 
real, indeed, and have been re 
peatedly substantiated by valid 


studies. Here, then, is a look at 
some recently reported hazards 
and an evaluation of the true risks. 


A tempest in a coffee pot 
America’s favorite stimulant—we 
consume some 35 million pounds 
of coffee per year—periodically 
gets bad press for one reason or 
another. The latest serious ac- 
cusation arose from a study by Dr. 
Brian MacMahon and his col- 
leagues at the Harvard School of 
Public Health. They had set out to 
probe the relationship of cancer 
of the pancreas (responsible for 
some 20,000 deaths per year in 
the U.S.) to tobacco and alcohol 
use. Patients with pancreatic can- 
cer were questioned about their 
tobacco and alcohol consump- 
tion, and their answers compared 
to those of a control group with- 
out the disease. Almost casually, 
both groups were also queried 
about tea and coffee intake. 

No significant correlation was 
found between cancer of the 
pancreas and patients’ use of to- 
bacco, alcohol or tea. But, to the 
researchers’ surprise, the results 
showed a “significantly elevated 
risk” of pancreatic cancer for ~of- 
fee drinkers. The report cauti. ,ed 
that this apparent connection 
needed further evaluation, but it 
also speculated that if such a re- 
lationship were confirmed, more 
than half the cases of pancreatic 
cancer in the U.S. might be 
traced to coffee consumption. 

This was a natural for headlines: 
“Coffee and Cancer: A Brewing 
Concern” cried Science News, and 
newspapers, TV and radio echoed 
the warning. But the National Can- 
cer Institute warned against over- 
reacting to this preliminary infor- 
mation, and a number of serious 
objections to the MacMahon re- 
port have been raised 

One major concern centers on 





the choice of respondents. In sci- 
entific research, a valid control 
group must be matched in every 
possible way to the group under 
study—including age, sex and as 
many other variables as possi- 
ble—with the exception of the 
one factor being investigated. 

In the MacMahon study, how- 
ever, the pancreatic cancer 
group numbered 369; the re- 
sponses of this graup were com- 
pared to those of 644 hospi- 
talized patients, rather than 
healthy people. Of the 644 in the 
control group, 273 had some form 
of cancer other than pancreatic, 
and 371 had other illnesses. Many 
of those in the “other-illnesses” 
category had _— gastrointestinal 
problems (the researchers admit- 
ted that these were probably 
“overrepresented”). - Further, a 
great many were excluded from 
the control group—including dia- 
betics and those with heart or 
liver disease—but not from the 
pancreatic cancer group. 

A second problem concerns the 
method of obtaining information. 
All responses were based on a 
single interview, in which subjects 
were merely asked to recall how 
many cups of coffee they had 
drunk on a “typical” day before 
their current illnesses were “evi- 
dent.” The respondents were not 
questioned as to the kind or 
strength of the coffee they drank, 
the size of the cups, or the pres- 
ence of other factors such as sug- 
ar, artificial sweeteners, milk or 
cream and non-dairy creamers. 


In short, not only has it nof been | 


proved that coffe auses pan- 
creatic cancer, but there is se- 
rious doubt that a significant rela- 
tionship between the two exists. 








Toxic shock syndrome: 

Are we safe now? 

It's a strange and frightening ill- 
ness, characterized by sudden 
onset of diarrhea, fever, skin rash 
and a sharp drop in blood pres- 
sure leading to a life-threatening 
state of shock. First described— 
and called “toxic shock syndrome” 
(TSS)—in 1978, the disease came 
in for intense professional and lay 
attention in late 1979 and early 
80, when what had been a medi- 
‘cal oddity seemed to explode into 
an epidemic. 

By February 1981, the Centers 
for Disease Control (CDC) in 
Atlanta had received 816 case 
reports of TSS; 69 of the victims 
had died. Having noticed that the 
time of onset of the. disease usu- 
ally coincided with the menstrual 
period, the CDC quickly estab- 
lished a significant link with the 
use of tampons and, by late 1980, 
with a brand called Rely. The 
_ number of cases dropped notice- 
| ably when that brand was with- 
_ drawn by the manufacturer, 
| though TSS is by no means a 
_ thing of the past. In fact, some 
_ researchers believe that the dis- 
' ease has not abated, but rather 
| that case reporting is inadequate. 
| Toxic shock syndrome is caused 
' bya strain of staphylococcus bac- 
' teria (S. aureus), which colonize 

the vagina and release a par- 

ticularly virulent toxin. The puz- 
_ zling thing is the apparent con- 
_ nection with tampons—and why 
| TSS didn’t show up years ago, 
_ since tam have been around 
for a long time. Among the theo- 

ries suggested, one concerned the 
_ new synthetic material used in 
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super-absorbent tampons. Be- 
cause these new tampons were far 
more absorbent than any of the 
older types, it was thought that 
women might tend to change 
them less often, thus giving the 
bacteria more time to develop. 

A second theory focused on 
Rely’ plastic insertion device. 
This new inserter, some believe, 
may have encouraged the de- 
velopment of infection by causing 
tiny abrasions on the delicate 
vaginal lining. 

Nevertheless, TSS continues 
long after Rely’s departure—and 
men aren't immune to it either. 
According to Dr. Arthur Reingold 
of the CDC, cases reported to the 
Center for Infectious Diseases 
through the third week in August 
1981 totaled 1,330, with 78 
deaths; the number of reports per 
month has remained fairly con- 
stant. The vast majority continue 
to be associated with tampon use, 
and the high-absorbency types 

ear to pose a greater risk. 
“But,” cautions Dr. Reingold, 
“there have been associations 
with all types and brands.” 

Should tampons be considered 
taboo? We asked David B. 
Crawford, Jr, MD., associate 
clinical professor of obstetrics and 
gynecology at Columbia Univer- 
sitys College of Physicians and 
Surgeons and a senior attending 
physician at Roosevelt Hospital in 
New York City: 

“My general reply is that there’s 
no reason to stop using all tam- 
pons. I do advise my patients to 
stop using the super-absorbent 
types.” But Dr. Crawford does 
suggest that tampons be changed 


By Dodi Schultz 


We've all seen so many 
headlines like the ones at 
left that virtually nothing 
seems safe anymore. This 
important article evaluates 
the real—versus the 
imaginary—trisks behind 
these six warnings that have 
recently made the news. 





at least every four to six hours, 
and that pads rather than tam- 
pons be used during the night. 

Personal hygiene may also be 
an important factor, believes Dr. 
Crawford. “We're talking about 
staph, and these bacteria are ev- 
erywhere. I strongly advise lib- 
eral use of soap and water, with 
daily baths, which are more effec- 
tive than showers.” 


Bringing home the bacon 


If you gave up bacon and hot dogs 
a few years back, you're not 
alone. So did thousands of others, 
frightened by headlines declar- 
ing sodium nitrite, the preserva- 
tive in processed meats, a poten- 
tial carcinogen (cancer-causing 
agent). A 1973 report, issued by a 
Washington-based consumer ac- 
tivist group, called bacon “the 
most dangerous food in the su- 
permarket,” and demanded that 
sodium nitrite be banned as a 
food additive 

Sodium nitrite is one of several 
nitrite and nitrate compounds 
long used as preservatives for 
meat and other products. Nitrites 
prevent growth of the bacteria 
that cause botulism (a deadly 
food poisoning), which flourish in 
an oxygen-free environment. Ni- 
trites are particularly vital addi- 
tives for processed meats—bacon, 
hot dogs, bologna—because their 
airtight packaging would other- 
wise provide a breeding ground 
for botulism bacteria. 

The main concern at first was 
not with nitrites per se, but with 
nitrosamine, a substance that 
forms when nitrites react with 
other chemicals (continued) 
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continued 


called amines. Nitrosamines, which 
can form during the cooking process or 
within the human stomach, are potent 
carcinogens—at least when present at 
very high levels in laboratory animals. 

In July 1974, a panel appointed by 
the U.S. Department of Agriculture 
(USDA) to study nitrite additives ad- 
vised that they be banned or re- 
stricted, because of the known dangers 
of nitrosamines. Upon endorsing the 
latter suggestion, the USDA was im- 
mediately assailed from all sides. 
Some groups insisted on a total ban; 
others worried about spoiled foods and 
botulism; yet others feared economic 
chaos in the meat industry. 

Heated discussion continued, but no 
specific action was taken. The Food 
and Drug Administration (FDA) ap- 
pointed Dr. Paul Newberne of the Mas- 
sachusetts Institute of Technology 
(MIT) to do a major study. The results, 
reported in 1978, were alarming: They 
strongly suggested that not only were 
nitrosamines a problem, but that ni- 
trites all by themselves could promote 
lymphomas (cancerous tumors of the 
lymph system). Overall, the incidence 
of cancer among nitrite-fed rats was 
almost 50 percent greater than in the 
control rats. 

Newberne’s study rocked the FDA 
and the USDA. On the one hand was 
the risk of cancer from nitrites; on the 
other, the certainty of increased botu- 
lism fatalities without them. In Au- 
gust 1978, it was revealed that the two 
agencies were jointly planning a grad- 
ual phaseout of nitrites. 

In the wake of the ensuing outcry, ex- 
pert pathologists were asked to review 
independently the actual pathology 
slides frem Newberne’s study. Prior to 
this, scientists had examined only New- 
berne’s report. The conclusion? The ni- 
trite-fed rats were found to have no sig- 
nificantly greater number of lymphomas 
tian the controls! 

We now know that nitrites occur 
naturally in a wide variety of our 
foods as well as in the human body. Dr. 
Steven R. Tannenbaum, MIT professor 
of food chemistry, states in the Janu- 
ary 1980 issue of The Sciences: “About 


ten times more nitrite enters the 
stomach daily from reduction of ni- 
trate in saliva than from nitrite in 
cured meats; probably thousands of 
times more nitrite is formed in the 


intestines than is contributed from 
pre-formed nitrite in the diet.” 


Under pressure 

By the early 1970s, scientists had be- 
gun to establish links between salt 
intake and hypertension (high blood 
pressure), a condition that presents se- 
rious risks of heart disease and stroke. 
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In 1974, for instance, a comparison of 
Greenland Eskimos and the people of 
northern Japan showed a correspon- 
dence between high salt intake and 
hypertension. About the same time, 
experiments on rats corroborated the 
dangers of heavy salt consumption. 

But, it was argued, rats aren’t peo- 
ple. And the difference in hyperten- 
sion rates between the Eskimos and 
the Japanese in the study might be 
attributed to differing racial genes. 

A subsequent report, however, un- 
dermined the skepticism. Presented at 
a 1977 American Heart Association 
(AHA) meeting, this pivotal study in- 
volved eight racially related tribes in 
the Solomon Islands. In three of the 
tribes, blood pressure was found to rise 
with age, as it typically does in the 
United States, while that of the other 
five remained constant. Only one fac- 
tor correlated with the differences in 
blood pressure: The three tribes with 
hypertension had “Westernized” their 
diets—they’d added salt and had be- 
gun to use canned goods, which con- 
tain a great deal of salt. And the very 
highest incidence of hypertension oc- 
curred in the only one of those three 
tribes that boiled vegetables in sea 
water. 

This and subsequent research has 
convinced experts that salt—or rather 
the sodium that comprises about 40 
percent of sodium chloride, the chemi- 
cal name for table salt—is unques- 
tionably linked with hypertension. 
And Americans consume great quan- 
tities of salt. According to the FDA, 
the average per-capita consumption of 
salt is about eight and a half pounds 
per year. Other scientific studies have 
put the amount as high as 15 pounds. 

But how much is too much? The 
precise quantity is still in debate. The 
National Academy of Sciences (NAS) 
in 1979 recommended a daily sodium 
intake of 1.1 to 3.3 grams as “adequate 
and safe.” The AHA, however, consid- 
ers this recommendation unrealistic. 
They maintain that so rigid a restric- 
tion would be difficult unless one were 
on a strictly supervised diet, and that 
for someone who engages in vigorous 
physical activity, this limited salt in- 
take could result in dangerous de- 
hydration, especially in the summer. 

But whatever their disagreement 
over the precise amount of sodium, 
both the NAS and the AHA agree that 
almost everyone gets an adequate 
amount of sodium without any addi- 
tion of salt to foods—either at the 
table or in the cooking process. 

And both advise consumers to read 
labels on canned goods. As yet, the 
salt content is seldom specified (and it 
can vary by hundreds of milligrams in 


differing brands), but ingredients 
must be listed in order of relative con- 
tent. If salt or sodium of any kind is 


second on the list, you can usually 
assume a high sodium content. For the 
future, the FDA is planning to ask 
food manufacturers to state the so- 
dium content of products on the label. 


The formaldehyde flap 


Formaldehyde? Isn’t that the stuff the 
frog carcasses floated in during high 
school biology labs? Well, yes. But in 
somewhat different form, it’s also used 
in a variety of consumer products. 

In the mid-1970s, urea-formaldehyde 
foam became a popular insulation mate- 
rial. In some instances, however, for- 
maldehyde vapor began to seep out of 
the walls and into the home. Soon the 
Consumer Products Safety Commission 
(CPSC) in Bethesda, Maryland, began 
logging complaints of acute illness— 
nausea, vomiting, headaches, as well as 
other symptoms—caused, we now know, 
by an allergic reaction to the vapor. 

Government agencies also began re- 
ceiving reports of illness from mobile- 
home owners: Formaldehyde is a com- 
ponent of some wood products, par- 
ticularly plywood and particleboard, 
used in mobile home-building. In 
1978, an industry-financed study was 
launched to investigate complaints. 

By the end of 1979, the results were 
in, and the question was no longer one 
of allergic reactions. Almost half the — 
rats subjected to the formaldehyde va- 
pors developed cancer in the form of 
nasal tumors. And the rats were not 
subjected to enormous amounts of for- 
maldehyde, points out Dr. Peter 
Preuss, associate executive director for 
Health Sciences of the CPSC: “The 
formaldehyde concentration used was 
not far from the amounts in some 
human exposures.” 

After reviewing the study, a panel of 
prominent scientists advised the 
CPSC that formaldehyde, in their 
opinion, poses a definite cancer risk to 
humans. Additional experiments, done 
under the direction of Dr. Arthur C. 
Upton at New York University’s In- 
stitute of Environmental Medicine, 
corroborated the panel’s conclusions. 

Formaldehyde is used as a binder— 
a sort of “glue”—in a variety of prod- 
ucts. It-is typically part of a chemical 
compound known as a polymer. If too 
much “free” formaldehyde (that is, not 
bound into the compound) is present, 
the excess is released in the form of 
formaldehyde vapor. Free _ formal- 
dehyde can occur in the manufactur- 
ing process, or it can be freed by the 
breakdown of the polymer into its 
original components. Dr. Preuss be- 
lieves that both are continuing prob- 
lems in foam and wood products. 

Urea-formaldehyde f is still 
being used, as are the maldehyde 
wood products. But some states have 
banned the foam, and others are con- 
sidering a ban. The (continued) 










Are your gums 2 
swollen? — 





You need 


Just one “YES” means 
you should see your dentist. 
- Because these can be signs of gum 
disease. In fact, bleeding gums is one 
“symptom many adults recognize. 
Qnchecked, bleeding gums can 
levelop into a more serious case of 
disease. And that can, over time, 
to tooth loss. 


























al floss between teeth and slightly 
nline, Scrape up and down to remove 
and trapped food debris. 


ar dental care and 
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Have your gums receded? 


lowdown the proc- ; 


If you fail this simple test 
you could lose your teeth. 









Are your gums 
red and puffy? 


Do your gums bleed 


when you brush your teeth? 


+ Dental Floss. 


How JOHNSON’S Dental Floss 
helps prevent bleeding gums. 
JOHNSON’S Dental Floss gets where a 
brush can't reach, between teeth and 
under the gumline, to remove the 
trapped plaque and food residue that 
causes bleeding gums. 
Brushing isn’t enough. 

Daily brushing and flossing, when done 
properly, will let you see results in just 
14 days. That's why most dentists rec- 
ommend flossing. : 

Since new plaque quickly starts 
forming again, it’s important to make 


‘JOHNSON’S Dental Floss part of your 


daily oral hygiene. You'll love that tin- 
gling feeling, which means your mouth 


is really clean and fresh. It also means 


you'll probably help keep your teeth. 
Why JOHNSON'’S Dental Floss. 

JOHNSON’S Dental Floss is recom- 

mended by more dentists and used by 


~ more people than any other brand of 


dental floss. It's sturdy so it really holds 


up during flossing. It comes in several 
widths, one of which will be right for 
you. And it even comes in a fresh- 
tasting mint. 


19 ; 
(chusons 
“ DENTAL 















of Mechs 


DENTAL FLOSS 
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It can be a lifeline for your teeth. 





© 1982 Johnson & Johnson Products Inc.. 
New Brunswick, N.J. 08903 
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HEALTH HAZARDS 


continued 


National Cancer Institute (NCI) has launched a study to 
follow up 17,000 people exposed to this chemical in the 
workplace. They expect to have the results in 1984. 
Meanwhile, the CPSC scientists are recommending an 
unqualified ban on further use of urea-formaldehyde foam 
insulation, and are continuing to study formaldehyde use 
in wood and other products. A decision will be made no 
later than February 13, 1982. As Dr. Preuss observes, 
animal experiments and studies on humans with known 
exposure are the only ways to find out whether a chemical 
causes cancer. Since repeated animal experiments have 


’ been definitive about the dangers of formaldehyde, the 


CPSC would rather not delay its decision until the NCI 
study is concluded in 1984. 

People who have urea-formaldehyde insulation or who 
live in mobile homes with plywood construction are at very 
low risk unless they have noticed symptoms, says Dr. 
Preuss. But if you suspect a problem, your local or state 
health department can test your home’s formaldehyde 
level or direct you to a commercial testing service. 


Tobacco, alcohol and pregnancy 


The question of alcohol use during pregnancy has raised 
much controversy over the past few months. A condition 
known as “fetal alcohol syndrome”—characterized by skel- 
etal and organ malformations, growth deficiencies and 
mental problems—has been well established. But the syn- 
drome has been documented only in offspring of alcoholic 
mothers. What about small quantities of alcohol? Is a glass 
of wine with dinner harmful? 

The federal government seems to think so. Last summer, 
the Surgeon General issued an advisory stating flatly that 
women who are pregnant or attempting to become preg- 
nant should abstain from all alcohol—including the small 
amounts present in foods and medicines. 

And what do physicians think? Many feel that the Sur- 
geon General's advisory was unwarranted. While some 
studies have found significant effects on the offspring of 
“moderate” drinkers, critics point out that “moderation” 
has always been self-described. And, of course, not only is 
the number of drinks important, but also the percentage of 
alcohol in the liquor, the size of the drinks and the amount 
of alcohol in relation to body weight. 

“The advisory has put us in something of-a bind,” says 
Dr. James T. Howard, Jr., a consultant in gynecology to the 
Westchester Division of the New York Hospital-Cornell 
Medical Center. “We actually used to suggest an occasional 
drink—a glass of wine, or milk laced with something 
stronger—as a nighttime relaxant.” What does Dr. Howard 
now advise? “Of course, I’m obligated to tell'patients about 
the Surgeon General's statement, and I do so. And I add 
that, in my view, a pregnant woman should certainly take 
no more than two drinks in any twenty-four-hour period.” 

Smoking is something else. Many studies have estab- 
lished an undisputed correlation between maternal smok- 
ing and impaired fetal growth, low birthweight, premature 
birth and stillbirth. And at least one major researcher, Dr. 
Richard L. Naeye of the Pennsylvania State University, 
has suggested that maternal smoking may be one of sev- 
eral factors involved in the tragic Sudden Infant Death 
Syndrome. 

“I'm really firm on the subject of cigarettes,” says Dr. 
Howard. “They endanger both the smoker and her child. I 
tell my patients who smoke that this is the time to stop— 
because now they have every reason to do so.” End 


” 


Dodi Schultz is a free-lance writer on science subjects, and 
executive vice president of the American Society of Journal- 
ists and Authors. 
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' One hundred years of history and three centuries of fine crafts- 
nanship have been captured in this singular masterwork—the 
ondon Masterpiece Chime Clock! Reproduced from a $2,000.00 
inglish original, it faithfully recaptures the elegance and refine- 
nent of English drawing room society, to add a prefect “patrician 
uch” to your living room, dining room or den! 
' Design is an authentic Chinese motif, inspired by the rich, 
vriental brocades that were brought to England in the 19th 
entury by the famous China Traders. Solid brass ornamentation 
idds the perfect finishing touch to the finely painted, hand- 
/icquered, hinge-front case. 
+) The London Masterpiece Chime Clock greets each new hour 
With melodic chiming, to charm both your family and guests! 
recision hung front frame swings open for easy winding with its 
} wn mammoth brass-finished key. 


90-DAY-MONEY-BACK GUARANTEE 
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AMERICAN ENTERPRISE: 
Alive and Well 





Chris Scarlett, 
housewife and mother, invested a 
mere $128 to start her own business. 
Last year, 38-year-old Chris Scarlett, 


Six years ago, 


designer and businesswoman, hit 
$150,000 in sales. 

“It started as a fluke,” says Chris, 
who lives in St. Paul, Minnesota. “I 
enjoyed making clothes for my two 
nieces, and friends kept telling me 
that I could sell the outfits. One day I 
took some things I had made into a 
Minneapolis shop, and I came out 
with an order!” 

That first order was for three dozen 
halters to be delivered in three 
different sizes. Chris worried about 
what she had gotten herself into, but 
promptly transformed her dining 
room into a factory and got to work. 
After the first order was delivered, 
the shop owner asked Chris when 
she could see her fall line. “I said, 
‘What’s a fall line?’” Chris laughs. 

Orders came in from other local 
stores, and Chris put all her profits 
back into the business. Soon she 
ventured beyond Minnesota, hiring 


sales representatives in Chicago, 

New York, San Francisco and Dallas. 

She still does the local selling. 
“The Scarlett Rabbitt” label is 


primarily found in children’s spe- 
cialty shops. Using ginghams, stripes 
and calicos, Chris, who learned to 
sew from her mother and in the Girl 
Scouts, designs quilted overalls and 


matching jumpers with hand-sewn 
appliqués depicting things that ap- 
peal to kids—rocket ships, dinosaurs, 
flowers, pencils. For summer, lighter | 
fabric is used for sunsuits and short- 
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alls. Retail prices range from $16 for 
sunsuits, $20 to $27 for jumpers and 
overalls in sizes from infant to 6X. 

With an expanding business, Chris 
hired 12 local women who do superb 
needlework to sew at their homes. 
She’s also taken on an assistant 
designer and several part-time em- 
ployees: a cutter, a shipping clerk 
and a bookkeeper. “I never dreamed 
that this would become so big,” Chris 
admits. “Having your own business 
sounds glamorous, but it’s hard work. 
I’m responsible for the rent, a payroll 
and my own salary. It’s satisfying, 
however, or I wouldn’t still be here.” 

The stresses increased two years 
ago when Chris moved her business 
from her home to commercial space. 
During that time, she and her hus- 
band were divorced. She does not, 
however, connect her increasing suc- 
cess in business with her divorce in 
any way. “But I can support myself 
now,” she says. 

Chris, a social worker before her 
marriage, has gained on-the-job busi- 
ness know-how. “The biggest mistake 
I made was being under-capitalized,” 
she says. “I am trying to slow my 
rate of growth now because it takes 
too much money to grow so fast. This 
has been a learning experience. I 
think that a lot of business knowl- 
edge is just common sense.” 

In the future, Chris sees her busi- 
ness reaching a million dollars in 
sales. For 1982, she projects over 
$200,000, and will add shirts and 
bibs to her line. Eventually, she 
would like to go into catalog sales. 

The Scarlett boys, 11-year-old Don- 
ald and eight-year-old Michael, are 






















excited about the business. “Our 
logo, ‘The Scarlett Rabbitt,’ is 
copyrighted,” Chris explains, “and 


the boys own it. Maybe someday the 
royalties will send them to Harvard 
Business School,” she says, not to- 
tally joking. 

If you’re interested in starting a 
business, contact the Small Business 
Administration (SBA) office near you 
for management and technical guid- 


ance. You can also write for a free 
copy of “Women’s Handbook: How the 
SBA can help you go into business,” 
Consumer Information Center, Dept. 
517K, Pue blo, Colo. 81009, 















SERVICE: 
Parents Helping Parents 



















In Rockville, Maryland, they call 
themselves “Parents of Teens.” In 
San Antonio, they are “Parent Peer 
Groups.” In other places they are 
called parent support groups or par- 
ent networks; in Oakland, Califor- 
nia, one group humorously calls it- 
self “Bananas.” 

Increasingly, ordinary parents of 
ordinary children are getting to- 
gether on a regular basis to share 
problems and to find answers to the 
never-ending mysteries of child re- 
aring. A parent group may grow out 
of meetings that began with a spe- 
cific purpose—a course on drug 
awareness, a P.T.A. lecture or child- 
birth classes. While some groups 
hold regularly scheduled meetings 
with lectures and homework assign- ]} 
ments, others communicate only by 
telephone. The problems that are 
discussed include drugs and alco- 
hol, using the ‘ar, household 
chores, curfews and, perhaps the 
most popular topic, homework. 

In Boston, Maureen Turner, a psy- 
chiatric nurse, started a network 
called Coping with the Overall Preg- 
nancy/Parenting Experience (COPE) 
because, as a first-time mother, she 
felt the need for a support group. 
Nine years later, COPE exists in 30 
communities around Boston and is 
starting up in othér cities. Each 
COPE group has a trained discus- 
sion leader and meets for one year, 
although some groups continue 
beyond the formal sessions. 

San Antonio’s Parent Peer Groups 
started with a series of drug semi- jf 
nars. Then the parents of children jf 
who were friends formed networks 
to discuss what rules they should 
set up for their kids and how to 
enforce them. Except for an initial 
organizational meeting, all group 
business is done by telephone. 
“We keep in close contact,” says 
Karen Parks, mother of an 11-year- 
old girl. “We set guidelines so that 
Susie can’t say, ‘But Judy’s mother 
lets her do that.’” 

Bananas started informally in the 
playground when Arlyce Currie and © 






























































































































S 
| a few other mothers began talking 
around the sandbox. Today, Ba- 
nanas is a service center for par- 
ents all over Oakland. Among other 
| functions, Currie explains, “We put 
parents together who are looking 
for support groups and we provide 
‘ideas about how to structure a 
| group.” 

You might find parent groups—or 
| other gatherings that could evolve 
into parent groups—at churches, 
_P.T.A.’s, mental health clinics, single 
) parent centers or the neighborhood 
_Y. If you want to start your own 

group, here’s some advice: 
“We tried different ways, but 
found that we were most success- 
ful when we had a format, a specific 
| topic to discuss,” says Barbara Val- 
akos, one of the originators of 
Rockville’s Parents of Teens. 

The group started as a ten-week 
'study course on communicating 

with children and is still going three 
'years later. Caroline Tinkham, a 
| member of Parents of Teens, adds: 
'“You must have a leader to give 
| direction. Without one, you may sit 

and chat for two hours.” 

Some of the groups devise their 
/own outlines for discussions. Oth- 
» ers use printed materials, which 
/vary in method, focus and cost. 
» Here’s a list of materials that will 
' help you get a parent group 
» organized and give you information 
) for discussions. 


» Parent Group Starter Kit ($10) 
_ National Federation of Parents for 
Drug-Free Use 
P.O. Box 722 
Silver Spring, Md. 20901 


' Help For Parents ($1. 75¢ each 

| for 25 or more) 

) Winning Teenagers Over ($3.25) 
N.A. Society of Adlerian Psychology 

| 159 N. Dearborn St. 

Chicago, Ill 60601 


' Parents’ Handbook ($6.95 

| Systematic Training for Effective 
Parenting (STEP 

| American Guidance Service 

| Publishers’ Building 

| Circle Pines, Minn. 55014 


| 
_ Parents Are Important ($2) 
Ill. Congress of Parents and Teachers 
' 901 South Spring St. 
' Springfield, Ill. 62704 
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COMMUNITY ACTION: 


Making Downtown Safe 


A daytime rape in the ladies’ room 
of an office building prompted a 
group of women in Cleveland, Ohio, 
to take action. “There had been a 
number of attacks in offices,” says 
Helen Williams, who was then direc- 
tor of a newly formed organization 
called “Cleveland Women Working.” 
“We inspected the building and found 
several security defects.” 

When the management failed to 
keep an appointment to discuss the 
problems, CWW invited TV and 
newspaper reporters to take a look. 
Security changes were soon made. 





Cleveland Women Working had 
been organized originally to address 
on-the-job problems such as wages, 
benefits and promotions. “But we re- 
alized that we could look into the 
question of safety as well,” recalls 
Ms. Williams. 

Initiating a new project called 
“Target: Safety,’ CWW met with se- 
curity experts, the police depart- 
ment, building managers’ and 
officials from a rape crisis center. The 
women devised a comprehensive 
questionnaire that revealed just how 
safe an office building was. They also 
made suggestions for solving se- 
curity problems. With the help of 
women who worked in various of- 
fices, CWW surveyed 20 buildings. 
Then the organization approached 
building managers with their ideas 
for improving security, but at first 
the managers were hesitant. “They 
wondered who were these women 
telling them what to do,” says Kathy 
FitzSimons, project director. 





Through the Law Enforcement As- 
sistance Administration, CWW re- 
ceived a grant that allowed them to 
continue the program for two years. 
During this time, CWW surveyed 80 
office buildings, conducted about 50 
security seminars for office tenants, 
produced safety brochures and a 
slide show, and ran a “Downtown 
Safety Day” in which 75,000 people 
took part. 

They also finally gained respect 
from city officials and business lead- 
ers. The police sent a representative 
to sit on the project’s advisory panel, 
and several building managers even 
took the initiative, asking CWW to 
survey their premises and conduct 
seminars for their tenants. “The 
hardest job we _ had,” says 
FitzSimons, “was establishing cred- 
ibility, convincing the downtown 
community that what we were doing 
was valuable.” 

Many of the “Target: Safety” rec- 
ommendations were simple ones: es- 
tablish and publicize a standard 
emergency procedure; inform ten- 
ants, in writing, if a criminal inci- 
dent occurred in the building; and 
lock freight elevators. More costly 
suggestions included hiring security 
guards for lobbies and putting good 
locks on restroom doors. CWW also 
offered employees some personal se- 
curity tips, such as: 

© Establish a buddy system at 
work, so that one person will always 
know where you are going and when 
you're expected to return. 

e@ If working after hours, be sure 
that a security guard is on duty or 
that the building is locked. 

@ Always ask repair persons for 
identification. 

Funding for “Target: Safety” ran 
out when LEAA was disbanded, but 
the Cleveland group is now looking 
for other means of financial support 
to continue what many consider a 
successful project. “The feedback 
from office workers and employers 
has been’ very. positive,’ says 
FitzSimons. If you’re interested in 
starting a similar safety project, you 
can obtain a sample of CWW’s mate- 
rials for $4.50. Write: Target: Safety, 
Cleveland Women Working, 1224 
Huron Road, Cleveland, Ohio 44115. 
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MY BROTHER 


JO 





Many families have a relative whois “different.” My 
brother John is like that. When | was young, he 
protected me, but now it’s my turn to help him. 

This is the story of our battle with his mental illness 

—a struggle few talk about but millions share. 


My brother John is tall and skinny, 
with thick wavy brown hair; hand- 
some features at the top and big feet at 
the bottom. Somewhere in John there 
exists a gentle spirit; you can read it 
in his large brown eyes. But some- 
times just the sight of him makes me 
feel pain. 

One such time I recall was Christ- 





Although toc 
him often so tl} 
the day when he'll 


y can play softbal 
be able to live 


in th 


mas Eve, 1975. I had flown from New 
York to Georgia that day to spend the 
holiday with my family, and had just 
driven the 40 miles to a state mental 
hospital to pick up John. He suffers 
from chronic schizophrenia, a mental 


disorder characterized by separation of 


emotion and thought, by hallucina- 
tions, delusions and bizarre behavior. 
John had already 
spent more than a 
decade at the hospi- 
tal, and during vis- 
its | had noted the 
physical and_ spir- 
itual erosion caused 
by both illness and 
institutionalization. 
Looking at him that 
afternoon, I had to 
fight back tears. 
John under- 
weight to the point 
of appearing emaci- 


Was 


in is an inmate in a state mental hospital, his sister visits 
il, walk, talk, be t 


ther and dream of 


community again. 


ated. Torn and mismatched clothes 
hung from his stooped shoulders, and | 
too-short pants barely covered his 
shins. Something black and odious was 
encrusted on an ankle. John smelled | 
as though he hadn’t had a bath in 
days. His bare feet were crammed into 
shoes that were too small, causing him 
to walk stiff-legged, and there was a | 
haunted look in his eyes. 

John slept all of Christmas Eve and 
Christmas Day. “Got to sleep,” he 
pleaded when we asked if he wanted to 
help decorate the tree. He ate only a 
little of the food we took him on a tray, 
and his presents remained in a neg- 
lected pile under the tree. Perhaps 
John had received too much medica- 
tion. Perhaps he was exhausted from 
sleeplessness. Or perhaps he had no 
spirit for merrymaking. 

Today John is 41. His condition is 
chronic. Periodically he _ regresses, 
often the case with schizophrenia’s 
cyclical syndrome of regression and re- 
mission. When my brother is at his 
worst, he hallucinates, speaks in- 
coherently, is ambiguous about his 
needs, eats unnatural foods, (continued) 
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Sweet Dreams 


to Sew Romantic 


cotton nightgowns to 
make in a wink from 
| complete, pre-cut kits. 
4 By Ann B. Bradley, 
Craft Editor 


Sleeping beauties will cherish these delicate nightgowns 
that capture the femininity of Victorian heirlooms at a 
fraction of their cost. Both are simple to sew from pre-cut, 
easy-care poly/cottons. Kits include fabric, lace, ruffles and 
trims, and complete instructions. Sizes S (8-10), M (12-14), 
L (16-18). Left: Item #8236. Dainty, puffed-shoulder gown 
in sky-blue broadcloth with easy-to-pleat accents in white. 
V-yoke has simple lace details and buttons so gown can 
double as a slip-over-the-head robe. Right: Item #8237. 






Floating snow-white batiste gown has yoke of narrow lac 

ruffles with a cameo inset. Wider lace circles wrists and 
hem. To order: Send check or money order for $17.95 plus 
$2 postage and handling for each gown to: The Charter 
Guild Ltd., Dept. 294, 1419 West Fifth St., Wilton, Iowa 
52778. Include item number, size and shipping address 
N.Y. and Iowa residents must add sales tax. MasterCard 
and Visa customers include card number, expiration date 
and cardholder signature with order. 
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MY BROTHER JOHN 


continued 





such as cigarettes and soap, loses con- 
trol of his bladder, vomits when he is 
upset, and distrusts people. 

If you had told me when I was grow- 
ing up that my brother was going to 
end up in a mental hospital, I would 
have thought that you were crazy. As 
children, John and I relied on each 
other for companionship. John, the 
older by four years, was expected to 
take care of me—see that I wasn’t 
kidnapped or make sure that I didn’t 
drown at the pool. 

Although he rarely applied himself 
in school, he managed to get by with 
little studying. One of his teachers 
even told our parents that John had a 
very high I.Q. 

Then, when John was 17, the police 
brought him home late one night. He 
and some fraternity brothers were 
caught stealing hubcaps as a prank, 
but it was a prank that misfired. They 
endured an emotionally grueling trial 
and were put on probation for a year. 
John never talked to me about this, 
but I knew how guilty he felt about 
“having let the family down” and 
“having marred [his] reputation.” 

John’s withdrawal was so gradual 
that no one noticed at first. Quiet by 
nature, he became even more so. 
School became difficult, and he barely 
made it to graduation. After a semes- 
ter of college, he dropped out. Back 
home, John became a health food 
freak and a religious fanatic. He be- 
came weird before it was a popular 
thing to be. John fought with Mother 
and Dad. He told the minister to go to 
hell. Trying to talk to him was like 
talking to a brick wall. He felt no one 
loved him and that he loved no one. 
Life was pointless. John was angry— 
angry over the rejection, the failures, 
the emotional hardships. 

He disappeared into the woods for 
days at a time, and, like a frightened 
animal, avoided everyone. Then one 
evening, he came to the dining room 
window and begged, “Please, Daddy, 
help me. I’m so sick.” 

I was terrified. I didn’t know what 
was happening to John. The older 
brother whom I had tagged behind for 


years was ill, but I didn’t understand 
his sickness, or how to help him. 

A psychiatrist was consulted. He ad- 
vised putting John in the state hospi- 
tal. “It’s going to take a long time and 
a lot of money to get your son well.” 
And that’s where John’s chances for 
getting well may possibly have ended. 

At first, John came out of the hospi- 
tal for months at a time; then he’d 
have to go back. Sometimes he’d go 
willingly; sometimes he’d have to be 
taken by the police. 

Early in his illness, he biked to Al 
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aska and homesteaded there for nine 
months before having another break- 
down and returning to Georgia, where 
he entered the hospital. The shock 
treatments frightened him, and the 
drugs made him so groggy that he 
could barely talk. Over the years, as 
his condition worsened and he failed 
to respond to a long list of psycho- 
tropic drugs, hopelessness set in, and 
John was shunted to the back ward. 

There, John was physically abused, 
raped and put in isolation when he 
rebelled. He was provided with shabby 
clothing (his own was stolen), was al- 
lowed to develop nicotine poisoning 
(caused by eating cigarette butts), and 
developed a heart condition, which we 
were never informed of. At one point 
both his arms were broken—we were 
never able to find out how. 

Instead of being cared for, John’s 
body was horribly abused and his 
spirit broken. John is six feet two 
inches tall, but his weight dropped to 
only 130 pounds. Many of his teeth 
decayed, and his arm shook from the 
side effects of medication. I was afraid 
John was dying. He told me, “I’m al- 
ready dead.” 

I remember our weekend visits to 
John, the feelings of shame, the re- 
criminations over whose fault it was 
that John had become mentally ill—a 
paranoid schizophrenic. John had 
threatened our parents and they were 
afraid of him. They asked me not to 
mention his illness and I didn’t, even 
when my sociology class took a field 
trip to the hospital, and I was terrified 
we would bump into John on one of the 
wards. 


The pain we both felt 


I know the pain that I felt—that I 
still feel—and can only imagine John’s 
to be a hundredfold: the bewilderment, 
the neglect, the ostracism by society, 
the rejection by friends and family 
members. The loss of personal free- 
dom, of self-esteem. And to top it off, 
the incredible shock of finding that 
your mind doesn’t work properly, that 
thoughts no longer connect, that you 
see rabbits on top of someone’s head, 
and from somewhere in your past, you 
know that’s not supposed to happen. 

In the mid-70s, with my parents 
both elderly and my father’s health 
failing, I felt John had become my 
responsibility. [| began researching 
Dad’s insurance policy, and looking for 
private hospitals in New York, where I 
was working as a free-lance writer. 
After more than a year of negotiating, 
New York ‘Hospital in White Plains 


agreed to accept my brother to deter- 
mine whether a newly formed pro- 
gram for chronic schizophrenics would 


be an effectin 
put through 
treatment, or 


one for him. John was 
weeks of testing and 
ly for us to be told in the 







end that our insurance company ha 
changed its coverage and now had 
$20,000 limit, which would soon be 
used up at the $250-a-day hospital. 
No one agreed on where John should 
go when his insurance ran out. New 
York Hospital said, “Back to Georgia.” 
I said, “No!” New York Hospital sug- 
gested a nearby state hospital. I said, 
“No, they're all alike.” I suggested, 
“Home with me. Ill take him.” New 
York Hospital said, “No!” 


Bringing John home 


I appled for guardianship, but I 
knew that bringing John home would 
be excruciating. Everyone had said 
so—my lawyer, psychiatrists, social 
workers, friends. | remembered the 
warning of John’s psychiatrist, Dr. Her- 
bert Saltzstein: “You can’t keep your 
brother at home. There’s no way you 
can help him get better. I’ve seen it fail 
even with wealthy families who could 
afford round-the-clock attendants. 
You'll make your life miserable; you 
won't be able to work, and you and 
your brother will end up on welfare.” 

Everyone seemed to be thinking of 
me; no one was thinking of John and 
the poor chances he’d have of ever get- 
ting well in a state hospital. And at 
the court hearing, the judge ruled in 
favor of New York Hospital’s request— 
that John be transferred to Rockland 
Psychiatric Center, a’state facility. 

Ten days after his transfer, John told. 
me, “You shouldn’t leave me here.” I 
applied for a second hearing and five 
months later became John’s guardian. 

John’s first week home, in July 1978, 
turned out to be a nightmare for me 
and an extended anxiety attack for 
him. Every bar of soap in the house 
contained his teeth marks; he drank 
water until he threw up, and his hy- 
peractivity took him all over the 
house, with me dogging his heels. I 
even timed my trips to the bathroom 
to coincide with his so he wouldn't 
wander away. John laughed inces- | 
santly, talked incoherently and wet 
the bed endlessly. One morning I 
awoke at one-thirty to discover the 
back door ajar and John striding away 
into the dark. “Where are you going?” — 
I called in my loudest whisper so I 
wouldn’t wake the neighbors. “Taking 
a walk, taking a walk,” he replied. 
“Come on,” I urged, “Ill fix you some 
warm milk.” Warm milk proved a re- 
medy for John’s insomnia; however, it 
didn’t cure mine. 

John was enrolled in the Rockland | 
Community Mental Health Clinic in 
nearby Yonkers, an out-patient treat-_ 
ment center funded by the state, — 
which offered a day rehabilitation pro- 
gram for people trying to make the 
transition from hospital to community. 
After his first day there, John came 

(continued on page 126) 
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We are into another upsurge in baby births that will 
approach, if not match, the great “baby boom” of the 
early post-World War II years. What is happening is 
that those babies born in the late ’40s and early ’50s are 
now grown and having babies of their own. 

But look around you—in the supermarket, in the 
park, on the street—wherever you see mothers with 
babies. There is a significant difference between many 
of these women and the new mothers of previous gener- 
ations. They are 30 to 35 years of age or older—women 
who reached the “now or never” stage and decided to 
have children at last. And that’s an important change of 
major ramifications to our entire economy. 


The “Now or Never” Baby Boom 


The birthrate among women in the 30- to 34-year age 
group has climbed to 11.1 children per 1,000 from 7.8 
children per 1,000 a mere five years ago, says health 
economist Rachel Golden. 

The number of births as a whole was 3 percent higher 
in 1980 than in. 1979, and in the first six months of 1981 
the birthrate was running nearly 2 percent above the 
level of the first six months of 1980. Hospital admissions 
for births jumped 3.8 percent as of mid-1980 as against 
mid-1979—and the U.S. Census Bureau predicts these 
trends will continue throughout this decade. 


Where the Births Are Greatest 


The rise in births has been most rapid in the Pacific, 
South Central and Mountain regions of the U.S. In 
California, already the nation’s most populous state, 
births are now topping 400,000 a year. The number of 
non-white births has been rising more rapidly than the 
number of white births. The reason: increased immigra- 
tion from Mexico, Central America, the Caribbean and 
the Far East. 

What are some of the major ramifications to our econ- 
omy of this trend toward births at a later age? 

The meaning of this new baby boom will be profound 
and will involve a wide range of industries and inter- 
ests. For instance, we'll see: 

e A growing network of natal centers to provide inten- 
sive care for the high-risk babies of older mothers. 
e A rise, for the first time in 15 years, in elementary 


school enrollment, thus increasing job opportunities for 
tear After this will naturally come increasing en- 
rollm n high schoi then colleges. 

@ An exp 0 long postponed, in a broad variety of 
indust ared to babies and young children. Among 
these: bab \d, diapers, children’s clothes, toys. And 
many of | n mothers in the 30- to 35-year age 
group who | planned for their babies and are work- 
ing will have ncomé uxury child-care ite 

@ An expansii textiles, home fur- 


| You and Your Money 
el by Sylvia Porter 


The ’80s Baby Boom: 
A Boon to the Economy 


Raising a child is an expensive undertaking— 
which is bad news for parents, but good for the nation as a whole. 


nishings, personal products, textile and retailing indus- 
tries. Washing machines and dryer sales will obviously 
rise. So will sales of furnishings for the rooms for 
babies-toddlers-children-teenagers-college students. As 
for clothes, just think of an infant and its needs as it 
grows from a baby into a young man or woman. 

e An even greater demand for multi-family houses, 
small row-garden apartments, townhouse develop- 
ments, “permanent” mobile homes. The Census Bureau 
foresees 22,000,000 new households in the next 20 
years. Many of these families simply won’t be able to 
afford today’s single-family home, nor the mortgage 
rates required to buy it. Rather, they will lead a move- 
ment both toward the shelter they can afford, as well as 
a return to the time in which several generations 
shared one roof. 

Will there be jobs for the children when they grow up 
to enter the work marketplace in the 1990s and 2000? 

Yes—and, in fact, these young workers may have an 
economic advantage in terms of jobs and income, ac- 
cording to Robert Easterlin of the University of Penn- 
sylvanias Department of Population Studies. There 
soon will be a relative scarcity of new workers due to 
the low birthrate of the past 20 years. This can only 
benefit the babies born in the 1980s, who will be in 
demand even as very young adults. 

And for the 1990s, two-paycheck couples, backed up 
by a strong, ongoing supply of new workers, will be 
able to provide the manpower and earnings essential 
not only to support our economy but to provide a 
healthy rise in all living standards. End 






















The High Cost of Bringing up Baby 


The bottom-line cost of raising a child through age 18 
in a middle-income family, based on 1980 prices. 
Expense Item for 
Childbirth (including hospital fees, medi- ; 

cal expenses, layette and maternity clothes)...... $2,485 
Housing (including portion of rent or 

mortgage payments, fuel and utilities, house- 

holdieoods and! SerViceS) ein eia n «eels neon eerie 4a lOD 
Food (both from restaurants and home).......... $17,931 
Transportation (represents 4 of purchase 

price and maintenance of cars, cost of gas)......$12,027 
Clothingezandlshoeseristyciieneracieneierciieleieremieietereierene $5,685 


Cost 


Medical care (not including insurance 

DAY MENS); Savejs wracevaiccauchaih ovauerstemeesiahs eve aLOa Ee $3,717 
Education (not including school taxes).......e+e0+- $1,021 
Miscellaneous (birthday parties, toys, 

MORIN RANE, GUNN cosoogcbauenndedoodooder $7,726 
“Lost income” (assuming mother stays 

honie fromkwonkstor8 ayeans) mieiapeiente rotenone aie $70,000 
TOMA Vijsicitha cpotarerstaicieaata ice cmeteendee aeiecs nema nsterenels ataaeTe $145,303 


Compiled by Thomas Espenshade, a senior research associate at the Urban Institute 
n Washington, D.( 
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have 


should 
Raney would 

last $40 on 
some barren motel room instead 
of camping one more night under 


They never 
chanced it. Now 
have to spend her 


the redwoods. Even with the 
rain, they would have been fine 
in the tent tonight, but Jimmy 
had woken up sick this morning 
and his croupy cough scared her. 
She pulled up the stakes a day 
early and started home with both 
boys protesting to her that their 
Christmas camping trip had one 
more day to go. 

“It’s going to rain,” Michael, 
the nine-year-old man of the fam- 
ily, said wisely. “We better leave 
tomorrow, like you said we 
would.” 

“Jimmy needs to get home to 
the vaporizer,” Raney replied. 


er in 





“Sometimes, you know, when his 
cold gets croupy, he can’t breathe 
well during the night. I want to 
be home tonight, so he can have 
the steam.” 

In Raney’s mind, the warmly 
steaming vaporizer was like a 
beacon in the dark, standing for 
the security of her home, a shel- 
ter with a phone in it, and at the 


po q 
Raney wanted to call on for h 
she and the children were, suddenly: 
desperate. What else could she do? A 
short story by Merrill Joan Gerber. 
































other end of the line the reassur- 
ing voice of her pediatrician tell-~ 
ing her not to panic, that croup — 
sounded much worse than it ac- - 
tually was, that in all his yearssof 


gle child to croup. 
But now, as dusk fell, she cou 

barely see through the flood 

water sheeting on the (continued 
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continued 


adshield of the van. Though she had just gotten a full 
ik of gas, intending to make it all the way home to Los 
geles tonight, she knew at this point it would be impos- 
le. 
limmy, in the back of the van, was racked by a cough 
1 Raney called over her shoulder, “Stay in that sleeping 
x. I don’t want you getting chilled.” The cough had a 
-king, ringing sound that terrified her. Once, five years 
), Jimmy had actually turned blue during a croup 
ack, struggling against her as she held his head close to 
: steam coming from the shower spray. When the 
ashing had stopped and his body had gone limp, she 
1 cried out for her husband, Bill, who had run, bleary- 
id from sleep, into the bathroom to see the ashen face of 
son. Raney remembered screaming, and then seeing 
1 shake Jimmy. Desperately, she had thrust her fingers 
vn her son’s throat to do something, anything. Somehow, 
» hysterical act had made the child gag, choke, cough, 
'n breathe, and the color had come back into his face. 


ul wasn’t with her now, to share her terror or anything 
2 since their divorce, and whatever she had to handle 
3 her problem and no one else’s. She had to decide what 
lo. 
‘Look at that lightning, Mom. Wow!” Michael sat belted 
b the seat beside her. She could hear the car riding 
ough water as if it were a boat. She slowed and tested 
| brakes. Whatever she knew about cars, Bill had taught 
'. She knew she didn’t want to drive very far with wet 
kes. 
‘Let me know if you see any motel signs,” Raney said to 
» boys. “We'll have to stop soon. I was hoping we could 
ve right on through and be home by midnight, but 
ire’s no way I can go more than ten miles an hour in this 
ynpour.” 
There's a sign!” Michael yelled. “King City Motel.” 
ney slowed, looking for the freeway exit. “It’s in ten 
es; don’t get off here,’ Michael said. 
‘King City is where Grandma Spooner lives,” Jimmy 
1 hoarsely. “Let’s go see her! She does neat card tricks.” 
‘Mommy doesn’t like her,” Michael said. “Don’t you re- 
ber she tried to steal our house and all?” 
That's impossible,” Jimmy said. “It’s way too big. But 
ise let’s go visit her. I’d like to tell her about the deer 
‘saw, and show her all the pinecones we collected in the 
ds.” 
You know,” Michael said, “we haven’t seen her in so 
iz. She has a really nice voice.” He shrugged his shoul- 
s at Raney. “I wish we could go see her even if she did 
‘to steal the house.” 
dow could she steal a house, anyway?” Jimmy asked. “T 
/'t remember that.” 
Jh,” Michael said, “you go to court and steal it.” 
Nell, not exactly,” Raney said. “It’s a long story.” 
fell it,” Jimmy said. “I like long stories.” 
Not this kind, you don’t,” Raney said firmly, thinking, 
ndma Spooner. Raney Spooner. She'd disliked her mar- 
name so much after her divorce from Bill that she’d 
len back her maiden name, Raney Brice, which seemed 
‘much more her own. It was the name she’d entered 
Wergarten with, the name she'd written on her school 
‘xs, her notebooks, her letters. After she’d changed it, 
Ys mother was furious that she’d repudiated her own 
is’ name and indicated it would cause the boys only 
usion and grief. But Raney felt she had no choice. 
er Bill had left to save himself “from the rat race,” as 
jniad put it, she felt his name was an ugly stain she had 
/arry around, a joke repeated every time she signed it to 
.eck used to pay an overdue bill. (continued) 


45 | 











They wont bind you. They wont fall down. The 
Wide Comfort Band makes the difference. Leggs* 
Wide Band Knee Highs: everyday, everywhere, they 
Stay up comfortably! 


Sheer Toe and Reinforced Toe, in Ae yi eet eggs 


or thrifty 5-pair canister. 
c’ 1980 Leggs Products 


Nothing beats a 
great pair of Leggs. 





Arnold Jewish Rye. 
It makes a great sandwich. So eat. 


Choice ground rye flour for real rye 
texture and color. 











Whole caraway seeds for a robust flavor. 







Tx Ta, 





it) 1 


“he 
hres 






Natural rye sour for an authentic 
tangy taste. You'll think of pastrami as an 
excuse to eat this bread. 





Rad 
ay 


ee 
~ 


ie 
aay 





ror 
fie 






oe 


e 


MEL, 





1 


a 
4 

a ae 

wos 


we 


OTE ATH 
a 
et 


¥ 
























LAYOVER IN KING CITY 





eiiicd to tell me she was moving in with us - said. ; | 

in two hours! Just like that! Your dad The rain fell more heavily now, and — 

“We had to change all the locks in took off, and his mother was moving the wind blasted against the side of 
the house so Grandma Spooner in! To live in my house.” the van. Raney was having trouble | 


couldn’t get in,” Michael explained to 
Jimmy. “Don’t you remember? First, 
Mommy pushed furniture against all 
the doors so Grandma _ Spooner 
couldn’t get in the house, and then 
Mommy crawled out the window with 
us and drove to the lock and key store. 
She got the man to change all the 
locks on the doors, to keep Grandma 
Spooner out.” 

“That sounds cool,” Jimmy said. “I 
wish I remembered it. Did Grandma 
Spooner have a gun?” 

“Oh, Jimmy,” Raney said. “It wasn’t 


like that. Your grandmother isn’t a “That's terrible,” Jimmy said hoarse- tire on this van, and I’m not sure I 
criminal. She didn’t try to steal the ly. “I guess it’s terrible... I suppose,” can.” 

house as a robber would. I'll try to he added dubiously. Her eyes searched the dark road for 
explain it. When your father and I first “Money does funny things to peo- the closest exit. 

bought our house, Grandma Spooner ple,” Raney said. “Maybe when you’re “Youre going to ruin the wheel,” 
loaned us so money ft 1. pay- older this will make more sense to Michael said. “You’re not supposed to 
ment. To protect her money, hi 1e you. But anyway, we changed the locks ___ drive on it.” 

went on the deed to the ho so Grandma Spooner couldn’t use her “So we'll ruin it,” said Raney. “It 
with mine and y ad’s key to get in. Soon after that, I took won't be the first ruined thing I’ve had | 
Daddy and I got divorced, out a second mortgage on the house _ to deal with.” 
court gave me Daddy and paid her back what she’d loaned 
house, they didn’t know wl us. So you don’t have to worry. Now A dim sign up ahead came clear in | 
with Grandma Spooner’s third. he house is urs.” the headlights. “King City: Food, Gas, | 
when her lawyer told her th “Why did have a key?” Jimmy __ Lodging.” 

wanted to claim it as hers, she |] asked. 
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move in, and she called me one night 


“But she already lived in a trailer 
right here in King City,” Michael said. 
“She didn’t need our house!” 

“You bet your boots she didn’t!” 
Raney said. “Even when I offered to 
pay back the amount she loaned us, 
she refused to take it. She said she’d 
rather own a third of the house, since 
the house was worth much more at 
that time than when she’d loaned us 
the money. She said she planned to 
live in it with us till I agreed to sell it 
and give her a third of the selling 
price!” 


oy 
Honest Bread 


“Because we trusted her,” Raney 


keeping it on the road. 

“What's that funny thump?” Michael 
asked. 

“It’s just wind,” Raney said. 

“Not wind,” Michael said sensibly. 
“Flat tire.” 


be. 5 

But there it was:, lurch, thump, 
lurch, thump. 

“Pull over and we'll change it,” 
Michael directed. 

“Don’t be silly,’ Raney said. “We’d 
drown. Besides, I’ve never changed a 


Raney drove the car slowly along 
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“Oh, God, no!” Raney said. “It can’t 






ie off ramp and into the first gas 
ition she saw. She got out of the van 
d stood by, under an overhang, 
hile the attendant examined her tire. 
“It'll have to wait till the morning, 
4’am,” the young man in a blue rain- 
iit said to her. “Your tread is all 
ne, and even if we repair the flat, 
)> tire is ready to blow. We can get 
la a retread in the morning, but we 
in’t have the right size here now. The 
\low who does that work has gone 
me. I’m here just to sell gas, and 
ly for another ten minutes at that.” 
‘But we have nowhere to spend the 
izht,” Raney said. 

|‘Motel just down the road. If you 
ik up your stuff and wait a few min- 
j2s, Pll give you a lift over there as 
jn as I close up.” 

\‘Let me think a minute,” Raney 
id, getting back into the van. She 
d $40 in her bag. She’d long ago 
celed her credit cards, because Bill 
d continued to charge purchases on 
»>m after he’d left her. And these 
flys, no one took a chance on an out- 
own check, which meant she had to 
» the cash she had on the new tire, 
se it for a motel and chance having 
lowout tomorrow. 

immy’s convulsive cough shook him 
ain. Raney wished she hadn’t spent 
> extra money to take the boys on a 
e around San Francisco’ harbor 
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their first day going north to the red- 
wood forests. 

“Let's get a motel with a water bed,” 
Michael said. 

“Or we could just sleep outside in 
the mud,” Jimmy suggested. 

“How much would a retread be?” 
Raney asked the young man through 
the window. 

“Oh—thirty-five bucks, maybe.” 

“I don’t suppose we could get a 
really cheap motel room around here.” 

“Thirty years ago you could’ve. Not 
now.” 

“Call Grandma Spooner,” Jimmy 
said. “We could camp out at her 
house.” 

Not with my dying breath, Raney 
thought. Not if she were the last 
human being on earth. 


Before the gas station closed, Raney 
bought three dollars worth of candy, 
chips and soft drinks from the vending 
machines. The young man said it 
would be fine with him if they spent 
the night in the van—they were wel- 
come to park it at the side of the 
building, and he would leave the key 
to the rest room hanging on an outside 
hook. 

“Yummy,” Michael said. “Chocolate 
for dinner.” 

“Enjoy it,’ Raney said. “This may 
never happen again.” 


cry 
Honest Bread 


“It’s too cold to sleep in the van,” 
Jimmy said. “It’s too scary. Call 
Grandma Spooner.” 

“Eat your candy and go to sleep,” 
Raney said. 

“My throat hurts; I want a hot 
drink.” 

With the station lights off and the 
attendant gone, it was terribly iso- 
lated. No other stores or lights were 
visible. Raney turned on the car radio 
and heard the announcer say, “Flash 
floods are expected in outlying areas.” 
What on earth was an outlying area, 
she wondered. A crashing noise out- 
side her window startled her, and she 
switched on the headlights. A raccoon 
had tipped over the trash barrel just 
outside the rest room. Raney decided 
that this must be an outlying area. 

“I feel sick and hot, and I can’t 
breathe too good,” Jimmy said. “Can’t 
you call Grandma Spooner?” 

“Well... I don’t know,” Raney said. 

Jimmy leaned forward and coughed 
directly in her ear. “Can’t you please 
call her from that phone booth there?” 

Grandma Spooner came for them im- 
mediately. Raney stayed in the van 
while the boys dashed through the rain, 
dragging their sleeping bags, to their 
grandmother's car. Then she took a deep 
breath and made the plunge herself. As 
she got into the car, she started to form 
a statement of thanks, but (continued) 
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continued 





the boys were causing too much com- 
motion, chattering and hugging their 
grandmother. Finally, Grandma 
Spooner looked at Raney and said, 
“The boys are so beautiful. I haven't 
seen them in almost three years.” 

“Well, yes,” Raney said, “They’re 
growing.” 

“Td love to see them while they’re 
growing,” Grandma Spooner said, “but 
I know the circumstances aren't 
ideal.” 

“Well, yes,” Raney repeated. She 
paused and added, “We really appreci- 
ate your help. I was afraid Jimmy 
would have another croup attack if we 
stayed in that cold van.” 

“Jimmy’s father used to have croup 
when he was a boy,” Grandma Spooner 
said, “but he outgrew it when he was 
about eight.” 

“We have another year to go for 
Jimmy, then,” Raney said. She sat 
stiffly while her former mother-in-law, 
looking frail and much older than 
Raney remembered, maneuvered the 
car through the rain. They passed un- 
der an archway labeled, “Vineland 
Trailer Park.” 

“You probably haven’t had supper,” 
Grandma Spooner said. 

“Candy bars,” Michael called from 
the back seat. “And soda pop.” 

“T have a big Christmas turkey all 
cooked,” Grandma Spooner said. “The 
owners of the trailer park give all the 
residents a turkey every Christmas. 
What does an old woman living alone 
need with a whole turkey? I still had 
last year’s in the freezer, so when I got 
this year’s, I finally cooked last year’s, 
and I figure it will take me till next 
Christmas to finish it.” 

“Pll eat some,” Jimmy said, in his 
croaky voice. “I love turkey.” 


Grandma Spooner parked the car and 
led them along a gravel path to her 
trailer. Raney, shielding her watch 
from the rain, glanced down and saw 
that it was only eight p.m. It felt like 
the middle of the night. 

Inside the trailer it was warm and 
dry. Grandma Spooner took them on a 
two-minute tour of her home: a tiny 


bedroom, a tiny bath and a combina- 
tion living room-kitchen. On a little 
ledge beside the front door, Raney saw, 
to her surprise, a group of pictures— 
she and Bill, on their wedding day, 
and a portrait of each of their sons, 
taken when Michael was three and 


Jimmy one. | 

what she saw 

memory of the nig! 
locks on all the doors. That traumatic 
act seemed to have taken place in a 
different world. Sh. ll ur 
some of the old anger, h ored-away 


tried ( meile 
It now with the 


y rhe +} 
y changed the 
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fury, but it would not come through. 

“It’s nice here in the trailer park,” 
Grandma Spooner told the boys. 
“There’s a big recreation room with a 
Ping-Pong table—I’ll take you there 
in the morning. And we have a little 
group of old folks who play gin 
rummy; once a week six of us play 
here in my trailer.” 

“Why don’t you come to Los Angeles 
and visit us?” Jimmy asked. “We have 
room for you to stay in our house.” 

“I would like that, someday,’ she 
said. “Whatever your mother thinks.” 

“Do you hear much from Bill?” 
Raney asked suddenly. 

“Oh, no, no,” she said. “His head is 
somewhere in the clouds, you know. 
He didn’t just give up you and the 
boys. He gave up his mother, too.” 

“I didn’t realize that,” Raney said. 

“Do you think it’s easy to have a son 
like that?” Grandma Spooner asked, 
and she bowed her head. 

Afraid somehow to witness her 
tears, Raney said, “I’m sorry about all 
that happened, you know. I wish we all 
had been rational. I was so scared of 
losing the house, not having any 
money and not being prepared to get a 
decent job then.” 

“And 1...” Grandma Spooner said, 
“IT was angry with you, thinking it was 
your fault. I thought the sun rose and 
set with Bill.” 

“So did I, for a time,” Raney agreed 
softly. 

“Ah well, ah well,’ Grandma Spooner 
said. “Water under the bridge. Let’s all 
sit down and have some hot soup now. 
Turkey soup, of course.” 

“IT saw your little Christmas tree in 
the bedroom,” Michael announced. 
“Did you have lots of presents?” 


“Wow, what a tough exam. I ran 
out of fingers.” 





“Oh, well, I had the turkey unde 
the tree for a few minutes,” she said 
“But it was such a tiny tree, and suc 
a big turkey. . .” 

_“T have a present for you at home, 
Jimmy said. “I’ll mail it to you.” 

“Oh, will you?” Grandma Spoone 
asked with a smile. “Will you, now?” 

“T have one, too,” Michael said, no 
to be outdone. 

“My goodness,” Grandma Spoone 
said. “This is too much for me.” Jus 
then the phone rang, and Raney heare 
her say, “No, ’m afraid I can’t pla 
cards tonight, Ethel. My family is vis 
iting me.” She repeated it proudl 
“Right. My family is here to see me.” 

Jimmy whispered, “Do you think 
Grandma Spooner has a vaporizer fot 
me?” 

“I really don’t know,” Raney said 
“But maybe she can borrow one. Ever 
if she can’t, I’m sure you'll be fine.” 

“I feel fine,” Jimmy said. “Don 
you?” 

“Yes,” Raney said. “I feel much bet- 
ter now.” 

When Grandma Spooner hung uf 
the phone, she said, “And I have i 
present for all of you. When you leave 
in the morning, you're going to have i 

| 


” 


great big Christmas turkey to take 
home with you, and if you save the 
wishbone, it will remind you that 
Grandma Spooner loves you and 
wishes she could see you every single 
Christmas.” t 

“And every Fourth of July!” Michae 
added. : 

“And every Halloween,” Jimm 
cried. 

“Whatever’s convénient for you, 
Raney said softly, helping Grandma 
Spooner to set out the soup bowls. End 








' construction in deep fruitwood finish that 


} tones of classic furnishings. Its generous 





aecic 


L — A really handsome, spacious 
jack 18” x 12” x 14%” high, of all-wood 


complements the rich mahogany and oak 


| Capacity keeps the reader happy, while the carrying 


handle incorporated into the design makes it easy to 


move. Only $29.95 plus $2 post. & hdlg. (Item #8243) 





RY — Walnut-stained wicker hand woven by 
Appalachian craftsmen distinguishes this handsome 
magazine basket cradled on wood supports as a 
steady base for its generous size 28” x 16” x 12¥2” 
high. At home in any informal or early American set- 
ting, this is a rack to treasure for its workmanship 
and for the volume of reading matter it holds. Only 
$29.95 plus $2 post. & hdlg. (Item #8245) 





; —An elegant, smaller brass- covered magazine 
Baldr to grace any lovely setting, modern or tradi- 
tional. Imported from England, reflecting the meticulous 
workmanship you would expect, this two-slot rack is 
made of wood faced with a hammered brass design of 
embossed squares topped with an ornamental handle. 
Size 14%” x 5%” x 12” high. If you have shopped for 
brass, you will recognize the value this represents at 
only $49.95 plus $2 post. & hdlg. (Item #8242) 





OL AL — Warm, golden “spring 
wheat” finish makes this all-wood 
magazine rack a natural choice with 
the pine and cherry tones of colonial 
rooms. Ample 21%” x 8%” x 122” high, of simple oval de- 
sign, the glossy top supported by gracefully flaring spindles. 


Only $24.95 plus $2 post. & hdig. (Item #8244) 


The Charter Guild Ltd., Dept. 295 
1419 West Fifth Street, Wilton, lowa 52778 


Please ship me the following magazine racks: 

—_#8242 FORMAL, brass surface @ $49.95 + $2 p&h $ 
___#8243 CLASSIC, dark finish, @ $29.95 + $2 p&h $____ 
—_#8244 COLONIAL, light finish @ $24.95 + $2 p&h $ 
—_#8245 COUNTRY, hand woven @ $29.95 + $2 p&h $____ 











NY & lowa residents add sales tax ....$____ 
Enclosed [] check [] money order ...... Sars 
Charge my (J American Express [] MasterCard [J Visa 
Card! == es a ee Exp date 
Signature 
Print name 
Address 


City ee ee State = Zip 


Hpac ote ee ae ae nee] 
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Super Quick Meals 


AS 


1 


Orange Beef Cut 1 lb. 
beef cube steaks into ¥2- 
inch-wide strips. Roll in 
2 Tb. cornstarch. In 
large skillet heat 2 Tb. 
salad oil. 


Cube Steak au Poivre 
Sprinkle 2 tsp. cracked 
black pepper over 1 lb. 
beef cube steaks; press in. 


Chicken-Fried Cube 
Steak Dredge 1 lb. of 
beef cube steaks in “4 
cup flour, ¥2 tsp. salt and 
a dash of pepper. 


1 


Creamed Spinach In 
medium saucepan sauté 
2 Tb. chopped onion in 1 
Tb. butter until translu- 
cent. 





Spinach-Yogurt Soup 
In medium _ saucepan 
sauté '¥% cup chopped 
onion in 2. Tb. butter. 


Greek-Style Spinach 
Cook 10-0z. package 
chopped spinach ___ to 


package directions. 


] 


Grapefruit-Avocado 
Salad Cut off peel and 
membrane from 1 
grapefruit. Slice into 
thick rings; quarter. 


Grapefruit Ambrosia 
Cut off peel and mem- 
brane from 1 grapefruit. 


Slice into thick rings; 
quarter. 
Broiled Grapefruit 
Preheat broiler. Cut 2 
grapefruit in half: | sec- 
ion each. 


a a 
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Add steaks, grated peel 
of 1 orange, ¥2 tsp. garlic 
powder and % tsp. 
ground ginger. Stir-fry. 





In a large skillet melt 2 
Tb. butter. Add steaks; 
cook each side 2 minutes. 


Remove to serving plate. 


In skillet melt 3 Th. 
bacon fat or butter. Add 
steaks and fry each side 
2 minutes; remove and 
keep warm. 


2 


Add  10-0z. package 
chopped spinach, 2 tsp. 
salt and a dash of pep- 
per. Heat 15 minutes, 
stirring occasionally. 


Add  10-0z. package 
chopped spinach, 3 cups 
chicken broth, ¥ tsp. 
dill weed, Ys tsp. pepper. 


Cook 1¥3 cups quick-cook- 
ing rice according to pack- 
age directions. Combine 
rice and spinach. 


2 


Peel and cube 2 awvo- 
cado. (Reserve remain- 
ing avocado for another 
use.) Slice 1 small 
onion. Add to bowl. 


Squeeze chunks of 
grapefruit for 1 Tb. 
juice. Combine with 2 
Tb. honey; pour over 
fruit. 


Sprinkle each of the 
halves with 1% tsp. 


sherry and 1 Tb. brown 
sugar. 


1-2-3 


the kitchen with our tempting recipes. Each serves 4. 
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Add juice of 1 orange 
and 1 Tb. soy sauce. 
Bring to a boil. Serve 
with steak. 








Pour % cup brandy in 
skillet; scrape up meat 
drippings. Bring to a 
boil. Pour over steak. 


Add remaining flour to 
drippings; stir until 
smooth. Pour in 1 cup 
milk. Bring to a boil; 
serve with steak. 


3 


Add '2 cup sour cream 
and stir. Heat gently; do 
not boil. 


° 


nS 





Cook 15 minutes. Purée 
in blender with 2 cup 
plain yogurt until 
smooth. Reheat. 


Add 3 Tb. grated Par- 
mesan cheese, 1 Tb. 
lemon juice, %4 tsp. 
oregano and ¥ tsp. pep- 
per. Heat. , 


3 
Combine '% cup bottled 
oil and vinegar dressing 
and % tsp. ground 


cumin. Pour over salad; 
toss. 


Peel and slice 1 banana 
into bowl; add %4 cup 
flaked coconut and toss. 


Broil 2 inches’ from 
heat, about 3 to 5 min- 
utes or until sugar bub- 
bles. Serve warm. 
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Discover no heavy oily taste. 


. DIP your favorite vegetable 
into Crisco Oil. 





| e vegetable, not 
| the oil. 


I-risco Oil...for 
| delicious salads. 





PURE VEGETABLE Olt 








THE NEW TASTE THA 
DRIVES YOU ON A DIE 


Endless vistas of cottage cheese. Like this Lasagna dripping with spicy Yes, even Sausage Pizza. 

Still life with radish. tomato sauce. Now you can have them. 

The relentless boredom of carrots Rich, velvety gravy seeping into a Even if you're on a diet. | 
and celery. mound of fragrant steamy turkey and So if you're really serious about 

Conventional diet food isenough to __ stuffing. dropping those extra pounds, our} 
drive you off a diet. Happily, Weight Lean, juicy beefsteak smothered ina citing new taste can help. 
Watchers 19 New Frozen Meals are thick brown gravy. After all, how can you go off you 
good enough to drive you on. Authentic Chinese food. diet, if the taste you want is on it? | 









) WEIGHT WATCHERS* 

19 NEW FROZEN MEALS. 

» TRY IT. 

ves Pay YOU'LL DIET. I 
Se I NTER NAT K SNAL, INC ( We ? 1 ; are HE Rs ie rE RNAI i NAL a oer | 
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NEW PLANTS FOR ’82 


New houseplants and variations on old favorites 
come to market all during the year, but January is a 
particularly good month to take stock and see what 
the trends are. This is the time when new plants are 
especially welcome to brighten up the indoors. 
Here's what plant stores will be featuring now and 
oninto '82. The biggest news is variegation. 
Hybridizers have been busy in recent years mixing 
plant genes to produce wonderful new green and 
white foliage effects. e Take the old variegated 
favorite, Dieffenbachia. Cream has given way toa 
purer white, and in one variety, “Tropic Snow,’ the 
green has been reduced to just a broad spotted 
band around leaf edges. These new Dieffenbachias 
never grow large, so plant three or ( 


more together. Water sparingly, 
but fertilize well. Pot in a peaty 
zy 






houseplant mix. ¢ Another 
favorite, the ivy-like Pothos, 
is now available with a 
great deal more white, 

the green being a mere 
speckling. “Marble Queen” is 
one of the best-looking ever. \ 
These new breeds need alittle 
more light than the old-fashioned green 
and yellow Pothos, and should be kept 
moderately dry. @ Still a third green and white beauty, 
_Nephthytis, is more marbled than ever and some are 
actually silvery looking, with only the thinnest strip of 
green along leaf edges. Dainty, but spectacular. 
These are climbing plants, but can be kept small by 
trimming. © Crossandras are vigorous orange- 
flowering plants, and with some searching you will 
find one that has green and white leaves. A lovely 
combination. You can keep these plants going 
indefinitely by regularly starting cuttings. © While 

|) variegation is the trend news for 82, look also fora 
new dwarf Cyclamen called “Mikkelsen.” This new 
variety tolerates warm environments and will bloom 
twice a year. Don’t toss out after flowering. Piants go 
| dormant, so do not water until new growth 
| appears. —VIRGINIE E AND GEORGE A. ELBERT 










i What would New Year's Eve be without 
‘| festive (and economical) way to cele- 
| brate is with champagne punch, the 
| base of which you can make ahead. | 
| Then as the clock strikes, pop the it can go flat. 


| ice in this punch, so make sure both 
'| soda and champagne are well chilled. 
| This recipe gives 24 servings, and 
| since the usual punch cup holds four called for here. 








ounces, 12 people can have two drinks 
a sip of champagne at midnight? A each. If you are serving more people 
or want to offer guests more, repeat 
recipe-mixing up no more than two 
bottles of champagne at a time, since 


| corks and add the bubbly. There isno The basic mix of liqueur, sugar and 
bitters can be made up in batches as 
much as a day ahead. It goes without 
saying, less expensive champagne is 


A collection of ideas and information 
to help, inspire and amuse 
at the start of a new year. 





GIVE THEM CREDIT 


More and more moviegoers are becoming movie-stayers, 
staying after the movie to watch the names on the screen— 
the names of the men and women who had a hand in the 
movie's making. The sometimes interminable list, crawling 
slowly up the screen (why doesn’t it move from top to 
bottom the way we read? ), is called The Credits (although 
many movies these days should refer to them as Discredits). 
Movie jobs have mystifying names. For instance, what is a 
Best Boy? A Key Grip? Gather around, and Your Journal 
will tell you. 

e Best Boy. The assistant to the Gaffer or assistant to the 
Key Grip. 

e Gaffer. The Best Boy's boss. (Joke over.) The Gaffer is 
the chief electrician. 

e Grip. A stagehand. 

e Key Grip. The head man of the shooting company, with 
physical control of the camera and other items on the movie. 
e@ Producer. Theoretically, the person in charge of 
everything. Often somebody's relative. 

e Associate Producer. Fred Allen called him the only 
person who would associate with the producer. 

e Costume Designer. Designs the costumes. (See how 
easy this is?) 

e Costumer. Prepares the costumes. 

e@ Double. A person who does things that are too hard for 
the actor to do (jumping from a moving horse) or too 
demeaning (falling into a mud puddle). 

e Editor. Cuts the film into its final form, often removing 
the actors’ favorite scenes. 

e Extra. All of those people milling about. 

@ Prop Man. Responsible for placement of props, such as 
tables, chairs, rugs and zeppelins. 

e Set Decorator. Decides where everything goes, so the 
Prop Man will know where to put the table, chairs, rugs 
and zeppelins. 

Other movies offer jobs even more arcane. In Superman, 
the credits included Director of Miniature Photography, 
Supervisor of Optical Effects and Zoptic Operator. Star 
Wars listed 169 individuals, among them Planet and 
Satellite Artist, Spacecraft Design, Rotoscope Design 

and Miniature Explosions. 

Bang! : Here's my favorite credit: 


— GENE SHALIT 









CHAMPAGNE PUNCH 

1 cup orange-flavored liqueur 

Y2 cup superfine sugar 

4 teaspoons bitters 

4 cups chilled club soda 

2 bottles (750 ml each) chilled 
champagne 

Combine liqueur, sugar and bitters in a 

punch bowl. Stir to dissolve sugar. Just 

before serving, add club soda and cham- 

pagne. Makes about 24 servings. An 

optional touch is to float strawberries. 


ee 
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BEWARE OF FROSTBITE 


Time goes fast for children when they're having fun building 
snowmen or sledding, making it all too easy to overlook 
the freezing cold. Trouble is, staying outdoors in wet 
snowsuits and mittens can sometimes go beyond the 
chills—to frostnip or worse yet, frostbite. If left untreated or 
treated poorly, frostbite (a tingling, numbing sensation 
that signals the body is freezing) can be very serious. 
Follow these safety pointers from Kenneth Fine, M.D., 
Director of Emergency Services at Presbyterian Hospital 
in New York City. 

WHAT TO WEAR Frostbite occurs at temperatures below 
32° F, and strong winds increase the risk. Bundle up! 
Safequard prime target areas (ears, nose, fingers 

and toes) that have the least fat for insulation, but stay 
warm all over by wearing: 

e Waterproof mittens over wool gloves; fingers are in 
contact, generating and trapping heat. 

e Waterproof boots (over shoes), high enough to cover at 
least the ankles and loose enough so toes can wiggle. 

e A face-mask or scarf to wrap around face. 

e Ahat in wool or cotton that fits over earlobes. An 
uncovered head causes quick loss of much body heat. (If 
hat has strap, check the area under chin; it's acommon 
place for frostbite.) 

e Loosely layered clothing in blends of natural fabrics. 
Make it layered (to help keep moisture from seeping 
through to skin) and loose (to work as an insulator by 
trapping warm air in between). 


CLOUDED CRYSTAL BALLS 


With January here again, the nation’s 
psychics are polishing up their crystal balls, 
preparing to bring you the good and bad 
news of 1982—before it happens. 

But if you’re counting on clairvoyance to 
guide you, consider the psychics’ track record 
for 1981. Though they frequently hedged 
their bets so thoroughly that they cou/dn’t be 
wrong, they weren't right that often either. 

In fact, while one or two did predict danger for 
the Pope and President Reagan, most must 
own very clouded crystal balls. Here's the sort 
of thing they forecast for last year: 

e A high level government appointment for 
Pat Boone. 

e Improved relations with Iran would bring 
about a great oil allowance from that nation. 


ON THE BUTTON 


Oops! There goes a button. Not to worry. Brush up on button- 
sewing skills and be ready to make neat, secure repairs. 

You need a needle and all-purpose thread for light to 
medium-weight fabric; a huskier needle and sturdier thread 
(buttonhole twist or maybe carpet thread) for heavier fabric. 
Beeswax is handy; a film of wax on thread (applied by running 
thread over wax) strengthen: ourages knotting. 
Beeswax is sold at notions count 

To sew a 2-hole button on 
needle, knot long end and, usin 
take a small stitch or two on right 
button should go. Bring needle up 
down through the other and into fai 
times. Take care not to pull thread so 
Finish by stitching three times over, st 
fabric, then snip thread. Sew a 4-hole b 


the next Vietnam). 


U.S. war with China. 


biouse or skirt: Thread 
ile strand of thread, 
‘f garment where 
jh one hole of button, 
peat several 
e fabric puckers. 
} on wrong side of 
AS you 
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e A June earthquake in Los Angeles, 
measuring seven on the Richter scale. 

e Total U.S. involvement in a bloody war in El 
Salvador (slated, said the psychic, to become 


e A great internal revolution in China and 


In the celebrity field, psychics seemed 
to have particular difficulty with Ted Kennedy. 
Jeane Dixon, the doyenne of the business, 
predicted stronger ties to his wife, Joan—a 
scant two months before the couple announced 
their separation. After the announcement, 
other psychics quickly predicted remarriage 
for one or both ex-partners, and one glimpsed 
a nervous breakdown for the Senator 
(probably from all the psychic confusion). 


e A jacket with waterproof outer shell, since moisture is 
the biggest contributing factor to frostbite. 

-Note: To ensure maximum protection, check periodically 
for wetness (change into dry clothing) and for small, frosty 
white patches which might be frostnip (treat quickly by 
holding area in warm hands). If skin looks pale gray, blue, 
has a firm consistency or loss of sensation, frostbite has 
settled in and immediate therapy is needed. 

HOWTO TREAT 

Step 1: Try to reach medical help. 

Step 2: Meanwhile, remove wet clothing and wrap child 

in blankets, keeping frostbitten part elevated. Do not 
massage affected area or allow child with frostbitten feet 
or toes to walk. If blisters are evident, do not break. 

Step 3: Immerse damaged part in warm (not hot) water 
that’s about 105° F for 20 to 30 minutes. Never thaw in 
front of fireplace or stove, or use heat lamps, hot water 
bottles or heating pads. A warm drink will help, such as 
soup or cocoa. (For adults, no alcohol or smoking 
allowed.) 

Step 4: Check for return of blood flow; pink color and pain 
are good signs. Once rewarmed, the part can be exercised. 





Meanwhile, Elizabeth Taylor was variously 
scheduled to adopt a child with her husband, 
Sen. John Warner, or to divorce him and 
remarry. (Jackie Onassis.was to remarry, 


too.) 

Actually, the weirdest predictions for 1981 
were made several years ago. Did you know, 
for instance, that Montana was supposed 
to become the penal state for this country? Or 
that a foreign power would attempt to bomb 
the U.S. with atomic weapons (and end up 
killing 50 people in Vermont)? Or that the 
U.S. and China would be finishing up a four- 
year war? (We were to win.) 

At least no one predicted the world would 
end last year. That was supposed to happen in — 
1980.— KATHERINE BARRETT 








would one with two holes; stitch one pair of holes at a time. 
Jacket and coat buttons should have a thread shank to 

ease strain on fabric. To make a shank, place a toothpick over | 
button (see drawing). Sew button as above, stitching over | 
toothpick. Remove toothpick, gently pull button upward so 
stitches are taut, then wind thread tightly several times around 
shank threads. Backstitch three times into shank (not fabric) — 

f and snip thread. 

To reinforce a coat button for staying 





power (and to reduce wear and tear 

| on garment in button area) sew on 
two buttons at once: a fastening button 
on right side of garment, a smaller button © 
directly underneath it on the wrong side. 
Stitch over a toothpick to makeashank | 
under the fastening button. 
— MARGARET DANBROT 









HOW TO GO 
FORMAL... 
WITHOUT A MINK! 


fou ve accepted the invitation to a “black 
ie’ affair and think youre all set with a 
yerfect gown and accessories. But wait! 


-aced with the choice between your down 
yarka or simple cloth coat, what will you 
vear.on top? Worry not. Even on the 
hilliest nights, you'll really only need to 
‘over up your shoulders and bodice for that 
yrief dash from car to party. Do it in style 
vith any one of these clever (and 
iffordable) evening-wrap ideas 
. An oversized shaw is this year’s star 
sccessory (added bonus: fit doesn’t matter). 
‘or special occasions, look for one in bright 
vaisley or a solid color shot with gold (from 
40 to $60). Or simply buy 1% yds. of 
»4”/56" fabric and self-fringe it. 
» A quilted bed jacket. Surprised? A trip to 
he loungewear department will convince 
‘ou that this idea is a winner. Shop for 
“ibrant red or lush gray satin (about $60). 
or real luxury, pin an antique brooch on 
ne collar. 
A short, black velvet jacket will add 
stant drama. Buy a new one or hunt 
rough thrift shops where, with luck, you 
aay find an embroidered ’50s jacket. To 
‘pdate, cinch the waist with a metallic belt 
‘nd push the sleeves up to your elbows. 
A cardigan sweater works well, too, 
specially in fluffy white angora or mohair. 
‘our best buys, again, are at thrift and 
2condhand shops. For extra dash, add a 
ike-fur collar or change plain buttons to 
/earl or rhinestone. 
_A “small” fur looks rich but doesn’t have 
+) cost big fashion dollars... if you visit the 
secondhand furriers. To get 
N the right proportion for 
your gown, try to find 
a capelet or jacket. 
e A half-circle cape 
= © tops the evening 
. when you make it 
<= yourself. Sew it up in 
: jersey, mohair or coating 
fabric. Keep details to 
* a minimum. One 
» closure—a frog 
fastener—at the 
throat will be 
sufficient. 
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Kids’ Party Hats 

Fancy hats are the height of fashion at chil- 
dren's parties. Here are two simple-to-make 


designs to put your young guests right in style 


at party time. 


Balloon Top. Materials for each hat: one sheet of — 
colored construction paper 12” x 18”, one small balloon, one 18” piece of narrow elastic, glue. 








<< 


Roll sheet of paper into a cone, leaving a small opening at the top. Glue edges together. 
Trim bottom into an even curve and cut %4” slits around bottom for fringe. Fold fringe out 
and up toward the top. Blow up balloon, knot the end. Poke knotted end into opening at 
the top. Punch holes into opposite sides of hat %4” up from the bottom. Thread elastic 


through each hole for chin strap and knot ends. 


Bonnet. Materials for each hat: one paper cup, one 5” cake-size paper plate, one 14” 
strip of crepe paper party streamer, one 18” piece of narrow elastic, glue. 

Turn paper cup upside down and glue top onto back side of paper plate. Wrap streamer 
around bottom edge of cup to form hatband. Glue streamer together where it meets, leaving ends 
free. Poke holes up through opposite sides of plate and cup. Thread elastic first through 
the plate then up through the cup sides and knot to make chin strap.— JULIE MAXEY 


MODERN MANNERS 


1. The day of a friend’s dinner party, I woke 
feeling ill. Hoping I'd soon recover, I 
postponed canceling. Late in the 
afternoon, feeling wretched, I telephoned 
to break the engagement. Did I do the 
right thing? 

If you are ill and unable to enjoy an evening 
out, by all means cancel the appointment. I 
think it makes more sense, however, to call 
early in the day and alert your hostess that you 
may not be able to attend her party. You can ask 
her what is the latest you may call and cancel. 
If this is a very formal occasion, your hostess 
may ask you to decide immediately if you will 
be present. More likely, she will ask you to let 
her know later in the day if you are feeling well 
enough to attend. 

2. My daughter has been married for six 
months. Her husband persists in calling 
me Mrs. Morley. I’m fond of my son-in-law 
and wish he would use a more intimate 
form of address. 

It is up to you to tell your son-in-law how you 
wish to be addressed. Nowadays, most young 
people call their in-laws by their first names. I 
think this is the most sensible form of address, 
though some in-laws from the old school prefer 
to be called “Mom” and “Dad.” I personally am 
not comfortable with this form of address 

and would not use it. Each of us has just one 
mother and father. No matter how dear an 
in-law may be, he or she is not, in fact, one’s 
parent. 

3. I have a friend who always brings her 
dog when she comes to call. I’m tired of 
this unruly pet abusing me and my 
furniture. How do] tell my friend to keep 
her animal at home? 


There are some problems that require the blunt 


approach. This is one of them. For years I have 
been hinting to a very dear friend that when 
she visits me for the weekend, perhaps Rover 
would prefer to weekend in a kennel. These 
hints always go unheeded. This year I have 
decided to speak my mind and simply tell my 
friend that I am eager to spend the weekend 
with her, but her animal is not invited. Our 
responsibility as a host is to our friends—their 
pets are not part of the deal. — CHARLOTTE FoRD 








BOOM TOWNS, U.S.A. 


Nearly half the population—81,824,000 
Americans-relocated during the 70s. 
People headed, by and large, to the 
West and South and settled most often 
in cities with populations of 100,000 

to 250,000. The attraction? Big-city 
efficiency, small-town intimacy, plus 
land, jobs and.housing. 

According to recent Bureau of the 
Census statistics, here is a sampling of 
top boom towns: 

Anchorage, Alaska (pop. 173,017- 
259% growth): Numerous pipeline and 
industry jobs with good wages, excellent 
winter sports and allure of the last frontier 
compensate for sky-high prices. 

Mesa, Arizona (pop. 152,453-141% 
growth): This manufacturing, trade and 
medical center charges no property 
taxes, yet offers residents 22 parks. 

Aurora, Colorado (pop. 158,588- 
111% growth): Light industry, a healthy 
climate and a commanding view of the 
Rockies are enhanced by a short 
commute to downtown Denver. 

Lexington-Fayette, Kentucky 
(pop. 204,165-88% growth): In the heart of 
bluegrass country. Foreign investors have 
already discovered this area, which 
is bordered by horse farms. A moderate 
climate and low crime rate make it ideal 
for raising children. 

Sterling Heights, Michigan (pop. 
108,999-77% growth): Formerly 
agricultural, now industrial, this suburb 
features defense and automotive jobs 
unavailable in nearby Detroit. 

Arlington, Texas (pop. 160,123-77% 
growth): Midway between Dallas/ 

Ft. Worth, this is no longer just their 
bedroom community, thanks to the influx 
of several large corporations. 

Modesto, California (pop. 106,105- 
71% growth): Once a drowsy backwater, 
Modesto’s now jumping with food- 
processing and goods distribution. 
Residents drive a quick two hours and 
reach the shore, ski slopes or Nevada's 
casinos. —ALEXANDRA G. GREELEY es 

















Author Alan Cheuse at home with his 
wife, Marjorie Pryse, and their daugh- 
ters, Sonya (at left) and Emma. 


t the gateway to the ’80s, I 

thought I had survived the 

“decade of women” and 
emerged as a useful American 
husband—one who willingly par- 
ticipated in housework and child 
care. Then, unexpectedly, my pride 
in my new ability to function as an 
equal partner in my household 
was seriously wounded when an 
incident occurred, the implications 
of which still reverberate in my 
memory. 

The scene came at the end of a 
long weekend of filling in for my 
wife. She had just returned home 
and was upstairs unpacking her 
suitcase and getting reacquainted 
with our girls: Emma, nearly four 
at the time, and Sonya, about a 
year and a half. Meanwhile, I was 
getting reacquainted with my 
typewriter in my office downstairs 
next to the laundry room. Sud- 
denly, I heard a series of ear-pierc- 


ing shrieks. I rushed to the foot of 
the stairs just as my wife and 
older d aughter came hurtling 
down the hall in a whirlwind of 
despairing howls. 

“The dress!” my wife said. 

“The dwess!” echoed my daugh- 
ter. 

"What dress?” 

“Did you put Emma’s hand-knit 


dress into the Saal ing machine 
and dryer?” 
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How! learned to feve- 
helping around the house | 


‘In spite of all the rhetoric about the virtue of men 

_ doing “women’s work,” it’s a rare man who really 
does his share. Read on for the touchingly honest 
, confession of a former housework-resister. 


By Alan Cheuse 


I couldn’t look my wife in the 
eye. She covered her face with her 
hands, thinking of the lovely 
green and blue striped wool dress 
that a friend of ours had spent 
months knitting. 

“Yes, I did,” I finally said, head 
bowed, deciding that a full con- 
fession might win me some mercy. 

“It’s ruined then,” my wife said 
with a mournful toss of her head. 

“Woo-inned,” admonished the 
echo alongside her. 


“Deep cleaning,” my wife 
said. “You never do deep 
cleaning . . . getting behind 
the refrigerator .. . 
scrubbing the pots when 
you wash up.” 


SR 

And they both began to cry. 

I couldn’t bear to make these 
women weep. I pleaded extenu- 
ating circumstances. 

“I’ve been helping out with the 
laundry for several years now, 
haven’t I?” 

“Most of the time,” said my wife, 
a bit calmer now. 

“So I should have learned. But 
we never had a dress like that to 
deal with before. And, to tell you 
the truth, my mother never taught 
me how to handle such problems, 
not the way your mother taught 
you.” 


And later, in the coolness of the 
night he went into his wife's tent, 
knelt before her and asked how he 
might remedy this wrong. 

“Just remember not to put a 
wool dress in the washing machine 
and never, never dry it in the dryer.” 






“My mother never taught me 
that, remember? Thats why I 
didn’t know.” 

“While we’re on the subject, can 
I point out to you that there are a 
number of things your mother ap- 
parently never taught you?” 

“Spit it out.” 

“Well, deep cleaning.” 

“Deep cleaning?” 

“Getting behind the stove, clean- 
ing behind the refrigerator. . .’ 

“Don’t stop. I want to know what 
else. I can take it.” 

“Taking spots out of the rug. She 
must not have taught you that.” 

“Spots. And what else?” 

“Tm thinking. You’re not terri- 
ble. You just never learned these 
things. You still leave the pots for 
me to do after you’ve finished the 
dishes.” 

“Anything else? I’d like to hear 
the worst.” 

“That's about it. You're doing 
fine. You learned how to do the 
laundry. You share the cooking.” 

I nodded, feeling like a small 
RAE SE 


“You do it so much better, 
dear,” | used to say. And 

that worked . . . for awhile. 
Tn 


boy whose teacher hasn’t yet dis- 
covered the cache of old candy 
wrappers, stolen pens and comic 
books in his homeroom desk 
drawer. 

“Don’t look at me that way, dar- 
ling,” she said. “You’re forgiven. 
You didn’t know.” 


I did and I didn’t. Was I, because 
of my ignorance, innocent of the 
(continued on page 60) 
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HELPING AROUND 
THE HOUSE 


continued from page 56 





charge of dereliction in household 
matters? Or was I, at least in part, 
guilty because I still wasn’t trying 
hard enough to do the job? Long into 
the night, I conducted a hearing in my 
mind. I had grown up with a code as 
strict as that of the Roman legions 
who marched against unruly re- 
bellious tribes: Soiling clothes with 
grease and mud and blood was 
manly—cleaning the clothes was not. 
It was, in fact, beneath me. 

In other words, housework-resisting 
males are not born, they're made. My 
father, as the youngest child in a large 
eastern European family, never had to 
do much for himself until well beyond 
the habit-forming years. Even then, 
when he became a daredevil fighter 
pilot in his country’s air force, he was 
treated to all the privileges of an of- 
ficer. When, after years of adventures 
and misadventures, he established 
himself as the head of a North Amer- 
ican household, he found it natural to 
fall into the traditional patriarchal 
role. I learned a number of things 
from him, but he certainly never 
blazed trails along the path toward 
equality in the household. 

And my spiritual fathers—teachers 
and older male friends—were to a 
man nearly as dedicated to the un- 
spoken but strictly adhered to way of 
life we’ve come to call machismo as 
any bullfighter or soldier in the ser- 
vice of the king. This is not to fault 
them. What American boy or man un- 
til quite recently was not caught up in 
this way of life? 


Writer encouragement 


Then, too, every writer I came to 
care about encouraged it: the burly, 
big-chested brawler, Ernest Heming- 
way; the businessman turned bohe- 
mian scoundrel, Sherwood Anderson; 
the gawky, self-conscious philanderer, 
Theodore Dreiser; and, among the liv- 
ing, the flamboyant news-maker, Nor- 
man Mailer. None of these figures ever 
suggested to me by his behavior that a 
real man would waste a single synapse 
of his brain on matters like dressing 
small daughters for day care in outfits 
that made aesthetic sense. 

And when it came to what my wife 
called “deep cleaning,” I always had vi- 
sions of my mother, her hair wrapped 
up in a turban against the dust, at- 
tacking a winter’s worth of household 
dirt with energy as inexorable as the 
coming of spring itself. Elbows flew, 
spider webs exp! stoves and sofas 
and refrigerators round at her 


touch as if they w dollhouse fur- 
nishings, and at the ion of this 
day-long ritual, the paradox ma- 
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zon, weak in all other matters except 
those pertaining to the sacred hearth, 
collapsed with fatigue and satisfaction. 
I never saw anyone but my mother— 
and other mothers—perform those la- 
bors. And as much as I hate to admit 
it, I have to guess that this version of 
reality as the reality had been im- 
printed on my mind. 

No wonder then that I, like other 
men when they first begin to do house- 
work, growled under my breath. When 
my wife first handed me the vacuum 
cleaner, I confess I didn’t ferret out 
each dusty pod of dirt that had col- 
lected in corners and cavities along 
the baseboards in the house. 


Golden days 


Like an exile from the kingdom of 
my childhood (a place where women’s 
work was always done because it was al- 
ways done for me) I contemplated the 
golden days when my hands never 
touched dirty dish or plate. Like a 
young prince, night after night, I had 
pushed away from the dinner table to 
adjourn to some other, less sullied room, 
to discuss high politics or comic books or 
baseball with other males. Those old 
days hover just on the other side of mem- 
ory, golden in the twilight of that primi- 
tive, now vanishing species, the male 
housework-resister. 

Some men still, of course, look on 
housework as if it were a terrible acci- 
dent or a mugging in which they “don’t 
want to get involved.” They feel they 
should just “look the other way.” In fact, 
they can deftly turn off all senses, in- 
cluding their hearing. That’s why the 
slosh and drizzle of a sponge mop on the 
kitchen floor becomes a sound as remote 








as the falling of light rain on the rooftop; 
the whir and rumble of a washing ma- 
chine and dryer sound as distantly as 
the noise of artillery in a battle on a re- 
mote border. And a lot of men I have met 
over the years tend to wait out their 
spouses with all the skill and cunning of 
veteran lake fishermen. Patience, 
patience, patience, and the big bass will 
rise to the bait—and she will get up and 
do the chore she’s asked you to perform. 
She will finally clear the dishes . . . do 
the wash . . . open the window . . . close 
the sash. For thousands of years women 
have done this, and so, we reason, they 
will continue in the next five minutes, 
five hours, five years. 

Wait her out, a man’s inner voice 
chants to him, and she will finally get 
fed up with the clutter, with the sour 
smell rising from the infant's diaper, the 
unclaimed shopping list, the mound of 
mismatched children’s socks, the ankle- 
deep landslide of toys. Play the pasha, 
assume the pose of a harem-master, and 
the female in the kingdom will even- 
tually give up waiting for you to behave 
like a democrat—or so many of us as- 
sumed over the centuries, over the de- 
cades, last week, yesterday. 


Against the door of change 


And that’s why many men, as I did 
once, stand with both arms pressed 
firmly against the door of change. My 
own transformation «was, admittedly, 
slow. Although my intentions were 
good, my former self often got in the 
way. For instance, I agreed to do half the 
shopping, but I was always too embar- 
rassed to bring a list to the store. I 
would make two or three trips to the 
market for forgotten (continued) 
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HELPING AROUND THE HOUSE 


continued 


items rather than look like a husband with his marching 


orders, a man who didn’t know his own mind. 

Occasionally, I’d suffer from The Muscle Paradox, an 
affliction common among husbands. A _large-boned, 
healthy man strong enough to lift weights and swing 
children high overhead, I couldn’t find the energy to get 
out of a chair to a) vacuum b) unload the groceries c) pick 
up the playroom or d) all the above. 

And, for awhile, the “You Do It So Much Better, Dear” 
ploy was useful. If friends were coming for dinner on 
Saturday night, I might casually comment to my wife on 
Tuesday, “You know, honey, your chicken paprika is really 
superb.” An adroit salesman, I'd step up the campaign 
later in the week. “I just know John and Mary would love 
your double chocolate brownies.” Nobody's fool, my wife 
eventually caught on. 

Other times, I worked as hard as I could but just 
couldn’t do things right. For example, there seemed to be 
two ways of looking at dirt. My humble way: “clean 
enough”; and my wife’s: “Didn’t you see those dust balls?” 


Resistance could be lethal 


Toilet training probably traumatized me more than it 
did my daughter. My heart was willing but my nervous 
system rebelled. I noticed as if through a haze that I was 
losing my temper at my sweet but balking little girl. One 
punch | threw at the marble-based sink taught me—my 
knuckles ached for days—that resistance to the New Fa- 

od could be lethal. 
bri d moment onward—that awful swelling 
tant when I realized that if I could punch 
might punch fiesh—my stance toward family 








and its duties changed. Resistance to the needs of 
young children, whether it was the play-time they de- 
manded or the excrement they produced for me to clean, 
meant resistance to everything I cared about. Failure to 
throw myself into changing diapers, trimming nails, 
braiding hair and bathing young bottoms meant failure to 
live up to the very ideals implicit in the act of love and the 
arrangement of marriage. Slough it all off on my wife, I 
decided, and I would be announcing that I didn’t really 
care about the children, about the marriage and thus 
about myself and the world. 

And now that I have crossed the line between “helping 
out now and then” and throwing myself into housework 
with the same fervor I once reserved solely for my profes- 
sion, I find I am performing more heroic labors than those 
who hunt ferocious animals in the African wild. The real 
man is he who uses his strengths and talents to assist 
those he loves instead of withdrawing into an illusory 
fortress built of outmoded beliefs and habits that jeopard- 
ize the good life he desires. 

My friends, the men I admire, are wrestling with the 
problems of changing old habits and beliefs, and learning 
skills they once scorned. I think that a lot of us are gaining 
ground. But unless today’s mothers and fathers show their 
children that “women’s work” is never done until both 
husband and wife pitch in to do it, our generation of 
husbands and wives who are struggling to make living 
together both a happy and a cooperative affair will remain 
an anomaly in the history of American family life. And 
just as when out of ignorance and apathy I ruined that 
lovely, hand-knit dress, something beautiful will go out of 
the world. End 


Alan Cheuse is the author of Candace and Other Stories. 
His novel, The Bohemians, will be published in February. 
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TIPS FROM EX-RESISTERS 


Some of Alan Cheuse’s fellow “pioneers” tell how to get 
your man to put down the paper and pick up the mop: 

“Just for a week, let him try working, then coming home 
and doing all the laundry, cooking, cleaning and child 
care. Let him see how tiring that is and realize that if 
household chores aren’t shared, he’s going to have a very 
tired and uninteresting wife.”—Bill Ginivan is an attorney 
in Alexandria, Va. His wife is also a lawyer: They have a 


) five-month-old daughter, Kate. 


“Reason with him. Say: ‘Look, ’m working and you're 
working and I think you should help out.’ Men and women 
should learn how to talk to each other, to be really honest 
about problems.”—Troy Hart runs a business with his wife 


| in Mt. Kisco, N.Y. They've been married for two years. 


“One of the reasons my wife and I have been able to 
work this out is that she rarely asks me to do anything. 
We forget about roles and think more about tasks. By not 
worrying about roles we don’t worry about who does 
what.”—Dawvid Jacobs, a freelance journalist, is married to 
an anesthesiologist. They live in Stephentown, N.Y., and 
have two grown daughters. 


“We’ve had a lot of frank discussions in which my wife 
has prevailed upon me to do more. I do a lot of things now I 
would never have considered doing when we were first 
married. But it’s when she takes a day off and I’m left with 
the kids and house that I realize how much she really has 
to do each day.”—Mark Muecke is an architect in Atlanta. 
His wife is a full-time homemaker. They have five children, 
ranging from nine weeks to seven years old. 


“Use a forthright and direct manner. Ask for a fair and 


_ equitable division of responsibility. Give him a list of 


ae 






tasks, telling him how long each will take and ask him if 
he has any preferences. There should be an ongoing di- 
alogue between you. Actually, that is the essence of any 
successful marriage.”—Henry Schweich is a St. Louis 
businessman whose wife works as a paralegal. They have 
three daughters, aged 16, 22 and 24. 


“IT think you just have to have a mature attitude. If the 
wife is going back to work, her time is going to be re- 
stricted. Give your husband the choice: He can help 
around the house or you can hire help. I'd personally 
rather pay someone than have to hassle with house- 
work.”—Charles Nathanson, a New Jersey attorney, has 
been married for eight years. His wife works part-time as a 
travel agent, and they have two young children. 


“Honesty is the best policy. You can back-end into things 
by being manipulative. But I feel the best way is just to 
ask.”—Gerald Littleton is a financial controller for an At- 
lanta company where his wife is also employed. Both have 
children from previous marriages who do not live at home. 


“If the wife is going back to work, the husband’s going to 
have to be receptive to the idea of taking on additional 
responsibilities. If the marriage has lasted, he must be 
somewhat understanding. Talk it out with him.” —Michael 
Barton works for Reynolds Aluminum Recycling; his wife 
is a receptionist. They live in Appleton, Wis., and have a 
five-month-old daughter. 


“T think that husbands today take it upon themselves to 
help out; it’s more the practice than the exception. Actu- 
ally, ’m a male chauvinist. Sure, I'd love to be waited on 
hand and foot, but it just doesn’t work like that.” — 
Michael Miller is a manufacturer's representative in Pitts- 
burgh. His wife is a teacher who is now on leave to care for 
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“FIRST AID FOR 
HOUSEPLANTS 







BY VIRGINIE F AND GEORGE A. ELBERT 



















Lower leaves are the first to die be- 
cause they are the oldest. As plant 
grows taller, reaching for light, it 
abandons leaves that are shaded at 
the bottom. 


(a) With the single-stem, branched | (a) Start watering regularly. Cut away 
plants, branches die first if under- | dead parts of branches. (b) Separate and 
watered. (b) With bromeliads, or- | dig up dead part of plant. If soil has been 
chids, Boston ferns, peperomias, | removed along with roots, replace it. 

most basket plants and others that 
spread their underground roots, pro- 
ducing new plants, the original plant 
eventually dies. 


No cure for most plants, but trimming top 
of plant may encourage new branching 
and leaf growth at bottom. 


] Lower leaves drop. 

















2 Part of plant dies. 
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If plant is a succulent, do not water until 
new growth appears. For most tropical 







when quite dry. Leaves will grow back in 
due time. 
Mist plant two or three times daily. Place 
plant on moist pebbles or mat. Use a 
humidifier to raise humidity of room. 
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gray, moist, 
face. 









fungicide. Move plant to cooler place in 
summer or warmer place in winter. Try to 
lower humidity around plant. 


If not watered recently, do so immediately. 
If temperature is the cause and soil is 




















low soil to dry out before watering again. 
Move plant to warmer or cooler place, as 
appropriate. 

















In a mild case, fertilizing with high-nitrate 
formula (high first number) will usually 
cure, as with azaleas. Where hard water 
is used it will be necessary to add small 
quantities of aluminum sulphate (alum) to 
soil. Pharmacists carry it. 







kaline soil. A common illness where 
water is very hard. 



















Wash all leaves in lukewarm soapy water 
several times, or spray with diluted Kel- 
thane or with Safer Agro-Chem’s Insectici- 
dal Soap, as directed. Several applica- 
tions are necessary. 


Leaves develop numerous | Spider mite infestation. You can see 
small “windows” or transiu-} them with a ten-power magnifying 
cent patches. glass. 































Scale insect infestation. Spray with malathion, as directed. Re- 
move the scale with a soft paintbrush or 


cotton swab dipped in rubbing alcohol. 


Small, shiny, brown-to-trans- 
lucent oval spots appear 
along veins of undersides of 
leaves. Stickiness on sur- 
face of leaves below. 
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Little, white, moth-like crea- 
tures fly when plant is dis- 
turbed. See them on under- 
sides of leaves along with 
tiny bubbles that are eggs. 


Whitefly infestation. There is a new 
generation every three days. 


Spray undersides of leaves every three 
days with House & Garden Raid or Safer 
Agro-Chem’s Insecticidal Soap until flies 
disappear. 






















Mealybug infestation. The bug ap- 
pears pink when powder is removed. 


Carefully remove with soft paintbrush dip- 
ped in rubbing alcohol. Swab entire un- 
derside of leaf or spray with Safer Agro- 
Chem Insecticidal Soap. 


White, powdery, tiny crea- 
tures appear on bottoms of 
leaves and in joints. Large 
drops of sticky sap. 









(a) Wash roots of plant in room-tempera- 
ture water. Pot in houseplant mix of equal 
parts peat moss, vermiculite and perlite. 
(b) Unless plant is acid-loving, add-1 Tb. 
horticultural lime to a quart of mix. 


(a) Improper soil. (b) Soil too acidic. 





Plant does not grow. 












Plant dries out though fre- 
quently watered. Bubbles 
appear on surface when soil 
is watered. 


Tamp down soil around plant and fill in 
with additional soil. 


Improper potting. Poke soil with fin- 
ger or stick to check for open spaces. 


Plant grows too fast. Joints | (a) In a dimly lit location, plant is 
are far apart. reaching for light. (b) In a well-lit lo- 
cation, too much water and fertilizer. 













In poorly lit location, slow or 
no growth. 


Move to sunnier location or provide fluo- 
rescent light. ,* 
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(a) Move to better-lit location or provide 
fluorescent lighting. (b) Do not fertilize for 
some time. Water only when quite dry. 



















In a sunny window location, | Plant has been exposed to sunlight | Move plant away from direct sunlight. 
brown burn spots appear on | that is too intense. 


leaves. 















Lack of fertilizer. Poor soil is also a | Feed with balanced-formula fertilizer. Use 
possibility (see above, #15). high first-number fertilizer for shrubs and 
climbing vines. High middle-number fertil- 
izer for blooming plants. 


21 Plant suddenly droops after | Excessively cold water. Flush soil immediately with room tem- 
watering. perature water. Never use icy water. 


22 Dark, rotten spots appear in | Water caught in joints. With some } Avoid watering leaves or joints..Pour water 
joints of leaves and | plants, excess humidity may also be | on soil only or water from bottom. 
branches. the cause. 


In good light, with regular 
watering, plant does not 
grow. 





















2 Plant is gradually dying. 
Roots break off easily when 
examined. 


Root rot. Too much moisture, es- 
pecially at very low or very high tem- 
peratures. Sometimes excess fertil- 
izer salts in soil, which burn roots. 














There is no cure. Remove healthy parts of 
plant, spray with fungicide and propagate 
in sphagnum moss. 


ET aT oa - 
With cacti and succulents, | Improper watering. 


ile plant rots comp 


No cure. Succulents musi not be watered 
in mid-winter, but must be watered once a 
month in spring and fall. Water at least 
once a week during the growing season. 
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ceases Change of season. (b) Lack of 
Environment too warm or 
nouse plants bloom 

and 78° F. 





(a) Maintain until next season for bloom. 
(b) Move plant to stronger light or under 
fluorescent tubes. (c) Move to warmer 
place or provide cooling by means of 
ventilation or a fan. 
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a er three-month maternity leave nearly over, 
economist Allyson Grossman began to panic. 

So far, only one woman on her list of licensed family 

day-care mothers had said she would be able to care 

for Seth. And the woman, Allyson discovered with 
alarm, already had four other babies in her charge. 

“All I could wonder was,” she says, “if there were a 

fire, would it be my kid who got picked up?” 

Caught in the child-care crunch, many mothers 

/ are finding that nowadays a good babysitter is some- 

‘times harder to find than a good job. Allyson’s 

search, which she calls “the worst experience of my 
life,’ ended with a stroke of good fortune. A new 

‘neighbor offered her services. “She turned out to be 

great with Seth,” says Allyson, now back at her desk 

/in Washington, D.C. “I’m really lucky.” 

} ‘Today, women like Allyson who are able to find 
| satisfactory child-care arrangements understandably 
jcount themselves lucky. The statistics explain why: 

| Due to the high inflation and divorce rates in the 

| past ten years alone, the number of mothers in the 

labor force has soared 44 percent to nearly 17.5 
million, creating an unprecedented demand for child 
icare. Today, approximately 53 percent of America’s 
ichildren—22 million of them aged 12 or under— 

| have working mothers. Among them are 7.5 million 
| youngsters aged six and under. Most of their mothers 
‘can no longer afford to stay home, as housewives 
| traditionally did, until the children reach school age. 

While our economy has created the necessity for 
second paycheck jobs, no one has succeeded in creat- 
ing adequate—and affordable—facilities to care for 

\ the children left behind. Parents are often forced to 
}make do. Dennis McMahon, a policeman who lives 
‘in Carmel, N.Y., and his wife Lois, a nurse, for 

) example, take turns staying at home with 18-month- 
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_____WhosMinding 
—theChildren? 


During the last decade, mothers joined the 
work force in unprecedented numbers, 
both because they wanted fuller lives and 
because of sky-rocketing inflation. Yet few 
adequate—and affordable—facilities are 
available to care for their children. The 
Journal reports on what the future holds 
for day care in America, what the best 
options are today and how to find them. 

| By Geraldine Carro 





old Marie. Their jobs permit them to sign up for 
different work shifts, and they pay a teen-age girl a 
dollar an hour to fill in the gaps. “It’s really rough, 
because we don’t get to see each other enough,” says 
Dennis. “But at least we know there’s always some- 
one responsible taking care of Marie. And besides, if 
we had to pay for a full-time sitter, there’d be just 
enough left over from Lois’s salary to pay for postage 
stamps.” 

Not many couples have jobs that allow them to 
juggle work shifts the way the McMahons do. And 
clearly, this is not an option for the millions of 
mothers raising children alone with no partner to 
spell them. How, then, are most parents solving 
their child-care problems? 

The answer is complicated. Although the number 
of child-care centers is growing, at last count there 
were licensed facilities for only about 1.6 million 
children. Where are the other several million young- 
sters aged six and under? And where do their 
slightly older brothers and sisters spend afternoons 
after the school bell rings? Presumably, somewhere 
in the crazy quilt of informal arrangements made by 
their mothers. A rough picture is provided by the 
government’s 1979 Panel Survey of Income Dynam- 
ics, which shows that: 

@ Approximately half the children of working 
mothers are cared for by a paid babysitter. She 
sometimes sits in the child’s home. More often, 
though, she’s a family day-care mother operating 
without the licensing required in most states. Typ- 
ically, she looks after two or three neighborhood 
children in her home, plus her own youngsters, says 
an earlier report. 

@ One third are taken care of by a family member. 
That person may be an older sibling, (continued) 
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The Sunsweet Self-Improvement Plan includes 
exercise and a healthy, well-balanced diet. And 
that includes Sunsweet Prune Juice, with no 
preservatives or added sugar. Sunsweet is 
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MINDING THE CHILDREN 
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a parent not at work, a grandparent, an aunt or anothe 
relative. About half actually live in the childs home 
Slightly more than half of the relatives who baby-sit do so 
for free. 

@ Only 16 percent of the children attend a child 
center, either profit or nonprofit. 


Piecemeal care | 


This breakdown is deceptively neat. In real life, the 
arrangements most working mothers make involve jug- 
gling several different types of care at once, says Sheila 
Kamerman, professor of Social Policy and Planning at 
Columbia University and author of Parenting in an Unre- 
sponsive Society (Free Press, N.Y., 1980). 

“If you have a child of four,” she explains, “you or your 
husband might drop her off at a neighbor’s before work, 
The neighbor, in turn, takes your youngster and her own 
to a half-day nursery school. Then you pay another person 
to pick up your daughter and take her to a family day-care 
mother for three or four hours, depending on your schedule 
that day.” 

How each couple puts together what Dr. Kamerndl 
calls their “child-care package,” she says, “depends upon) 
what the parents prefer, what’s available and what th 
can afford.” Often, these piecemeal arrangements me 
that one child is exposed to four to six types of care a week, 
a practice that worries many child-care specialists. “The 
kid sometimes gets passed around like a hot potato,” says 
Michelle Seligson Seltzer, at Wellesley College Center for’ 
Research on Women in Wellesley, Mass. 

The parents who manage the logistics don’t have an 
time either, Dr. Kamerman points out. “You have to 
constantly planning, organizing, managing. And if one o: 
the links in this complicated network breaks down, you’ 
in trouble.” One working mother describes the built-in 
stresses on the whole family: “What do you do when the 
sitter calls and says her kid has strep throat? You clutch. 
You spend hours on the phone trying to find another sitter. 
Finally you decide to call in sick at work. But what do you 
do the next day when her kid is still sick? Me, I scream at, 
my husband. Let’s face it. Someone’s going to feel the 
tension I feel.” 

Along with the day-to-day snags, working mothers talk 
about the long-range dilemmas. “Once you’ve solved your 
child-care problem,” says Dorothy Sperling, a Marietta, 
Ga., teacher, “you have to keep solving it. For instance, 
when the family day-care mother takes in another young- 
ster, suddenly there’s a new kid in the group whom your 
child hates. Or he outgrows the type of care you're using 
and you have to start from scratch.” 

Many mothers, despite the inevitable problems, feel that 
ultimately it’s possible to find good child care. Usually the 
process involves considerable trial and error. Asking 
women about prior experiences frequently opens a Pan- 
dora’s box of horror stories: The tale of the mother who ran) 
into her baby-sitter on the street—wearing the mother’s 
best jewelry; the woman who enrolled her child in an 
expensive day-care center where the turnover in care- 
givers was endless. 

The best and usually the only way to hit upon satisfac- 
tory arrangements is to persevere in the hunt, says Marina) 
Somers, an executive headhunter in New York. After a. 
succession of four sitters in six months (two quit, two were 
fired, including one woman who let her then five-year-old 
daughter, Tanya, wander the city streets alone during rush 
hour), Marina found a woman whom she describes as “my 
eyes and ears .. . . She tells me how my daughter behaved | 
that day, what she ate and how well she played with her 
friends.” (continued on page 103) 
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| Child Care: Comparing the Choices 


pany Dey Cate Day-Care Centers / Parent Co-Ops 


Paid sitter: Usually comes | Cares for your children, her | For-profit centers: These | Parent co-ops may employ 
to your home, but may prefer | own and two or three others | include the child-care chains | the services of a paid, cer- 
hers. in her home. Some day-care | such as Kinder-Care (South | tified teacher or be run ex- 
Housekeeper: In addition | mothers are licensed or reg- | and Midwest) and Living | clusively by parents. The 
to child care, cleans your | istered by the state. Most are | and Learning Centers (New | latter is usually possible 
home and does other chores. | not. England); Mary Moppet, a | only when parents work 
May live in. franchise (West, Midwest); | part-time and are free to 
Mother’s helper: Often a independently owned and op- | take turns working at co-op. 
college student who lives in, erated centers, including 
helps with children and does some run from private homes 
light chores. that do not have licenses; 
Grandma or other rela- and nursery schools, many of 
tives: Available for part-time which are now operating 
or full-time care. Paid a fee, full-day programs. 

or sits for free, if you're Nonprofit: These are 
lucky. typically run by churches, 
Other mothers: May be synagogues, community 
willing to fill in for you on a agencies, colleges. Some 
part-time basis or in emer- have state and federal fund- 
gencies. In exchange, you ing. Some corporations and 
might chauffeur her children hospitals run centers for em- 
or baby-sit during non-work ployees. 

time. After-school: Programs for 
elementary school children 
that offer sports, arts and 
crafts and other activities. 
They may be run by a local 
school, a community center 
or a private entrepreneur. 

































































































































Fees vary widely. Some teen- 
agers charge as little as $1 to 
$1.25 per hour. Older women 
up to $3.50 or more, depend- 
ing on area. In addition, you 
pay employer's tax. 
Housekeepers: From $125 to 
$150 and up. Salary may in- 
clude room and board. Also, 
you pay employer's tax. 
Mothers helpers receive 
room and board, plus $25 to 
$100 per week depending on 
hours. 


Vary from $35 to $50 per 
week. May charge less for 
second child. 


© Full-day center care aver- 
ages around $70 per week. 
Some nonprofit centers have 
sliding scale fees. Private 
nurseries usually charge 
$2,000 and up annually. 

@ After-school: May be free 
or of minimal cost if spon- 
sored by school or the com- 
munity. Up to $5 per hour if 
privately run. 


With hired teacher, typically 
cost $25 to $50 per week. 
Without paid teacher, mini- 

fees to cover expenses 
for supplies, etc. 



































































e@ Allows your child the se- 
curity of being at home 
e@ Sitter free to give your 
child a lot of attention 
@ You’re covered even when 
your child is sick @ Often 
willing to perform other 
household chores @ Elimi- 
nates need to chauffeur child 
to and from child-care center 


@ Has a more home-like at- | @Good quality centers | You establish, in conjunction 
mosphere than a_ center | provide: a variety of play | with a group of parents, the 
® Usually a better ratio of | equipment and toys; an en- | standards of education and 
adults to children than in | riching and stimulating pro- | care you want. 
large-group care ® Most eco- | gram of activities; a safe 

nomical kind of care @ Hours | environment; experienced 

more flexible than centers | supervisors @ Playmates for 

®@ More likely to accept in- | your child @ Teach your child 

fants and toddlers not yet | to get along in a group, ac- 

toilet-trained @ May provide | custom him to school rou- 

@ Allows for more flexible | playmates for your child. tines @Cost less than in- 

hours ®A good sitter de- home sitter @ Avoid the 

velops a warm, loving rela- worry of what to do when 

tionship with your child. sitter is sick. 
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® Be sure to check the health 
and safety standards since 
most family day-care homes 
are unlicensed @ May only 
be temporary solution (many 
day-care mothers stay in 
business only a year or two) 
® Unless day-care mother is 
resourceful, this may not be 
a stimulating atmosphere, 
especially past toddlerhood. 


elf center is short-staffed, | Co-ops, even those with paid 
your child may not get | teachers, take a lot of your 
enough attention ® Usually | time. Parents usually act as 
no facilities to care for your | directors, purchasing agents, { 
child if sick @ Usually don’t | and sometimes as teachers, i 
accept infants and toddlers | too. 
@ Will expose your child to 
other children’s colds, dis- 
eases @ May be closed on hol- 
idays, vacations when you 
must work @A high turn- 
over of supervisors in some 
centers. 


@ An expensive option @ If 
sitter is sick, you're stranded 
® Unless sitter arranges to 
see playmates, your child 
may miss out on social con- 
tacts @ May not share your 
child-rearing values ® May 
not take the time to play 
with your child, stimulate 
and teach him. 
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Maxwell House Master Blend. 
Delicious ground coffee that can | 
save you money! 


With Maxwell House® Master Blend® 
Coffee you enjoy delicious ground coffee. And 
you can save money, too. 


Maxwell House Master Biend 
tastes delicious. 


Master Blend is 100% pure ground coffee 
that’s specially roasted and ground, not 
concentrated or flaked. 


You can save money, too. 


Because we make it a special 
way, 13 ounces of Master 
Blend goes as far as 16 
ounces of ordinary coffee. 
And you make it the 
Same way you usually do. 
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Use the same number of scoops 
you use with ordinary coffee. 








Use the same number of scoops. That’s 
how Master Blend can save you money. 

Maxwell House Master Blend Coffee 
comes in three grinds: Regular, Electra-Perk® 
and Automatic Drip Blend. It’s the delicious 
ground coffee that’s always. . .“Good to the 
Last Drop®” and it can save you money, too. 
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Photographs by John Doidge 











octors told Laurie and Jon Steel: “You will never 





have a baby of your own.” But the young couple 
refused to accept such a hopeless verdict. They knew 
that only a medical breakthrough could help them, 
and so they searched until they found it. . . 


Laurie and Jon Steel have a 
baby, a little girl with her father’s 
bright eyes and her mother’s love- 
ly, generous mouth. Her name is 
Samantha. 

She was born late one night in 
October. To her parents, her first 
cry was a sound of piercing joy, her 
appearance the glorious ending to 
an incredible story; because, by 
the laws of human anatomy, Lau- 
rie Steel cannot conceive a child. 

Yet today, radiant and filled with a 
sense of triumph, she holds her new- 
born daughter. The Steels’ long- 
awaited and desperately wanted lit- 
tle girl is the first American test- 
tube baby. 

The in vitro procedure for fertil- 
ization, developed in England by 
gynecologist Patrick Steptoe and 
researcher Robert Edwards, gave 
Laurie her only chance to give 
birth to a child. 

Pretty, cheerful Laurie Steel is 
not an obsessive or compulsive 
woman. She could and would have 
gone on with her life quite produc- 
tively if circumstances had com- 
pelled her to remain irrevocably 
childless. She simply, instinctively 
and profoundly wanted to have a 
baby, to love it, to meet the chal- 
lenge of raising it and to share it 
with Jon. She wanted the experi- 
ence; she felt, as a woman, she 
should have it. And, as she con- 
fided to her diary, “I did not want 
to look back from middle age feel- 
ing that I hadn’t at least tried ev- 
erything possible that technology 
in my time had to offer.” 

The Steels have shared their 
story, more dramatic than fiction, 
exclusively with the readers of 
Ladies’ Home Journal. It is the 
story of a modern medical miracle, 
of an extraordinarily determined 
young woman, of the man who 
loves her, of two dedicated doctors, 
and of the pursuit of what Laurie’s 
mother calls “a dream come true.” 

When the Steels first found each 
other, Laurie was only 17, a long- 
legged, suntanned California 


blonde, bursting with good health 
and honest charm. 

Jon and Laurie met at a pre- 
football game pizza party at Stan- 
ford University. Laurie was a 
brand-new freshman; Jon, a grad- 
uate student newly arrived with a 
degree from West Point. “From the 
day I met her,” Jon recalls, “every- 
thing was there. She’s a golden 
girl, not just her looks, but her 
whole being.” He called for weeks 
until she finally agreed to go out 
with him, and then they simply 
became each other's lives. 

Two years after they met, they 
were married on Christmas Eve in 
the West Point Chapel. Jon was 
due to go off to Vietnam. He came 
back from the war a company com- 
mander, and the couple moved to 
Edwards Air Force Base, where he 
went to work for NASA and she 
went back to school. 

Then one night in December of 
1970, Laurie, lying beside Jon, 
woke suddenly. Pains like daggers 
were shooting through her body, so 
intense that she could _ not 
straighten up. Jon was frightened; 
she was hot to the touch. He car- 
ried her to the car in his arms, 
then sped her through the night to 
the hospital. There, she was whis- 
ked into surgery. 

After five hours, a doctor finally 
came out to report, “She's a very 
sick girl. We’re trying to save her.” 

Dawn was coloring the sky be- 
fore Jon heard any more. She had 
had, he was told, a Meckel’s diver- 
ticulum, a weakened area on the 
intestinal wall that had gone un- 
diagnosed, despite several girlhood 
visits to the doctor because of se- 
vere abdominal pain. The diver- 
ticulum had become infected and 
burst, so that almost everything 
inside her abdominal cavity was 
horribly infected. Her intestine 
needed extensive resectioning and 
her reproductive organs were 
twisted and disfigured. Still, she 
was alive. Jon felt relieved and 
grateful. (continued) 
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/Several days later, the doctors 
ame in to talk to Laurie. They 
jew the curtains around her bed. 
) “Sorry to have to tell you this,” 
e of the surgeons said, “but it 
Hoks as though you'll never be 
‘ble to have children.” 
“The fallopian tubes 
Mere badly damaged,” 
ine other doctor added. 
iLaurie, still groggy 
jom sedatives, showed 
| e reaction. 
Minutes later, Jon 
alked into her room, 
ing. They had told 
m the same news. 

| Because Jon was cry- 
g, Laurie wept too. 
e could sense that 
s sorrow was for her. 
At that moment, as 
ne slid painfully from 
lhood into woman- 
90d, Laurie was given, 
ultaneously, one tre- 


ormous gift. 
ew with certainty 
jow deeply her husband 


recovery was 
The doctors 


ibuted her remark- 
ole healing ability to 
being a_health-food 
ut.” Her youth, of 
purse, was a factor, 
bo. She was not yet 21. 
| But Laurie was not satisfied sim- 
‘ly being well again. She wanted a 
hild, Jon’s child, and as soon as 
he was able, she began what was 
> become a 12-year search for the 
olution to her problem. 





(pposite page, clockwise from upper 
ft: @ Radiant Laurie, seven month. 

egnant, spelled out her joy for al 
. © Like any expectant couple, Jon 
d Laurie shared their hopes and 
eams. @ During the months of wait- 
, Laurie spent tension-easing hours 
ith her beloved violin. @ To her class- 
tes in a childbirth class, Laurie was 





. 
: 
' 
. 


ie another excited mother-to-be. 
| This page: Only five days old, bright- 
_yed Samantha surveys her world. 
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hey were the words Laurie 


had been longing to 
hear. “I think I can help 
you,” Patrick Steptoe said. 


One of the doctors on her case 
was setting up practice with a fer- 
tility specialist in California, and 
as a first step Laurie sought him 
out in hopes something could be 
done to repair her damaged tubes. 
An operation called tuboplasty 





opened their clubbed ends, and in- 
sufflation, in which air is blown 
through the tubes, proved them to 
be unblocked. 

Still, her fertility remained in 
question. 

Laurie made up her mind that 
she would pursue the quest as far 
as it would take her. At the doc- 
tor’s suggestion, she kept tempera- 
ture charts and took fertility 
drugs. “I was aware of each month 
passing,” she recalls. “Not wor- 
ried, but aware. I couldn’t yet hear 
the biological clock ticking.” 

At that time, both Jon and Lau- 
rie settled on pursuing careers in 
veterinary medicine. They moved 


to Georgia to establish residency 
for school. 

There, Laurie visited a well- 
known fertility specialist. Indeed, 
his bluntness might have been 
enough to discourage a less per- 
sistent woman. “I’m sorry,” he told 
her flatly after exam- 
ining her, “I can’t help 
you.” 

When she talked to 
other women about the 
situation, she recalls, 
“The theme was al- 
ways, ‘Everything will 
be all right if you relax 
and stop trying so 
hard.” 

It was far from that 
simple. Although her 
uterus and ovaries had 
returned to normal, 
there were serious 
problems with the vi- 
tal link between them. 
In spite of the fact that 
the clubbed ends of 


the fallopian tubes 
had been surgically 
opened, the fibria— 


tiny, finger-like projec- 
tions that grab the 
ripened egg after it 
bursts from the ovary 
and propel it through 
the tubes—had appar- 
ently been damaged. 

Laurie began to dread 
the time each month 
when her period was 
due. “Each one is a defeat,” she says. 
“This problem can be a terrible strain 
on a couple. It could inhibit and 
damage a lot of marriages. You sim- 
ply have to laugh. Otherwise it can be 
overwhelming. We didn’t always 
obey the temperature charts.” 

In what Laurie describes now as 
a subconscious effort to get away 
from the pressure of the situation, 
they sent off a flurry of application 
letters for veterinary school to 
universities all over the world. 
Thus came the quirk of fate that 
would eventually enable them to 
steer their way through the statis- 
tics stacked so highly against 
them. (continued on page 104) 
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ith high ceilings, a grand armoire (19th-c.), painted and grained to 
aple. Bought for $1,900 six years ago, it’s increasing in value 
, bold stoneware jugs (also 19th-c.) from Georgia. 
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_ have one first-rate exa 


. statement—for example, 


a multitude of patterns. | 





Furniture and 
accessories can be 
doubly beautiful if 
they enrich your hon 
and increase in valu 
Here, some smart lo; 
term “investments.” 


By Suzy Taylor 


gs? 


® First rule of investm 
decorating: Buy som 
only if you love it. You'll 
have. to live with your 

treasure. And if its value 
appreciates, that’s a bo: 





® Go for the highest q 
you can afford. Better 


than two not-so-greats. 
Look for top-notch 
condition, without re 


@ If the piece (or object 
is strong enough, specié 
enough, make it the foc: 
point of your room and 
decorate around it. For 
greater impact, highlight 
the piece with track lighi 
or floor spots or both. | 


—— 





@ Group “like” accessorik 
together for more of a | 


collection of baskets ach 
a mantel or atop an arm 


®@ Don't be afraid to mix 
periods of furniture, finis 
countries of origin or 


For shopping information, see page 10) 
Photographs by James Levin 




































THE TOP TEN INVESTMENTS 


An expert, David Redden, vice president of Sotheby 
Parke Bernet’s York Ave. Galleries in New York, gives 
his ten choices of what to collect today: 1. American 
19th-c. furniture. 2. American 19th- and 20th-c. 
paintings. 3. American folk art, both antique and 
contemporary. 4. Vintage clothing. 5. English 18th- 
and 19th-c. ceramics. 6. English 19th-c. furniture. 
7. Japanese prints. 8. Chinese and Japanese 19th-c. 
works of art. 9. British and American 19th-c. silver. 
10. First-edition books of famous authors. 


ON COLLECTING: Although you're too late to discover a Tiffany 
lamp or a Chippendale highboy, there are new fields for collecting 
opening up all the time. “The sure way of spotting something that 
will appreciate in value,” suggests David Redden, “is to look for 
items whose reproductions are more expensive than the originals.” 


K itchen potpourn, top left, Fox paintings, a carved cat 
scrambles different periods and a stack of seven Shaker 
and cultures in a decorative dis- boxes, now worth $4,500, lower 
play. On view, 19th-c. green-glazed left, are arranged to make a still- 
butter molds; Spanish Picasso-de- life composition in Jay Johnson’s 
sign platter; 17th-c. mortars and apartment. Owner of the Amer- 
pestles; American pewter cooking ica’s Folk Heritage Gallery, he 
utensils; and a charming turn-of- feels 20th-c. folk art is probably 


the-century scale, found for $50 “today’s best investment.” 
ocking chair, center left, is a lower-blocked hooked rug, 
good example of an invest- above, looks right at home on 


ment in modern furniture. It’s the wide-planked flooring of a 150- 
well-designed and handcrafted by year-old country house. These 
a woodworker (Robert March) Americana rugs, handmade in the 
from Massachusetts. Although the early 1900s, are still undervalued 
cost was steep ($2,000), the new (this one cost $500), yet have the 
owner immediately fell for its sim- same homespun appeal as highly 
ple comfort, unusual shape. collectible but more costly quilts. 
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Paring off excess pounds—and keeping crets and favorite recipes with you, and 
them off—is never easy. But as these six thenwe treated each one to a total fashion- 
successful dieters prove, being thinatlastis beautymakeover. (Bonus: No-fail slimming 
not only possible but worth the effort. We tips from Weight Watchers begin on page 
asked them to share their weight loss se- 85.) By Joan Heilman and Maureen Lynch 


Special report from Weight Watchers 


“We Did It- 
YouCan Too!” 


Flavia From 200 to 130 pounds. “I learned how to stay slim.” | 





warned if she didn’t lose weight, she’d _lost 70 pounds in less than 12 months 
end up in a wheelchair. Slim now for 12 years, Flavia is 4 

Out of the hospital, she joined her lifetime member, who weighs in every 
neighborhood Weight Watchers and month. “No one I know who weighs in 
regularly has ever gained uncontrolla- 
bly again,” she states. “Keeping a con: 
CORNMEAL MUFFINS stant check on yourself keeps the hig 


Preheat oven to 350°F Combine ¥2 | 2: !'m proof it works!” 
cup drained canned whole-kernel Sleeker, Slimmer. Flavia had 


corn, ¥% cup plus 1 Tb. enriched trimmed down her figure in record 


eae pia peer ae time, but left her hair too heavy and | 


ee full over her ears (almost like 

ee me ee ake eee earmuffs!). This new layered cut gives 
hen Flavia Caiola was 19, she tsp. each salt and thyme. In small Fe ce eee ee : ee | 
was mistaken for the mother of the bowl, slightly beat 2 eggs, add % : se Be eae Toe BL 

groom at her sisters wedding. Only cup buttermilk, 1 Tb. melted mar- Brine cit thet bestangles | 

5'5" tall, she weighed over 200 pounds | garine. Slowly add to corn mix- - Cores 

and wore a size 2242 dress. This sum- ture, stirring until combined. ee 

mer, when she answered the door in Divide mixture into 6-cup muffin 

shorts and a tank top, the deliveryman | tin, bake 30 minutes. Makes 6; 85 

asked her, “Is your father home?” Sev- calories each. 

enty pounds thinner at age 37, she was 

mistaken for a teenager. 

Flavia grew up ina New York 
Italian family. “I was an ugly 
duckling,” she says. “I was heavy, 
wore glasses and was very dom- 
ineering. I felt that even if I 
couldn’t control my weight, 
I could control people.” , 
Though her mother and /# 
sister were petite, Fla- 
vias father was over 
weight and proud f 
saying, “Did you see 
fettuccine she put away? 














Dieter's Fashion Tip. Best camouflage for 
anyone overweight: cooler, deeper colors 
(blues, greens), small prints. Right: Flavia’ 
two-piece dress, a rich teal-blue polyester 
crepe, has % sleeves. By Leslie Fay ($86). 











Flavia’s Tips: 1. When you're going out to eat 
where there will be luscious desserts tempting 
you, have a “legal” dessert waiting for you at home 





Boy, can she eat!” 0 you can resist a lot better. 2. Call your hostess 
Married at 17 (and 160 i »re you go to a dinner party and ask what’s 
pounds) to a man | being served. If it is something you can’t have, ask 
rarely commented on | if you may bring something for yourself. 3. Don’t 
weight Flavia gained 2 trust your eyes. Always weigh the foods you’re 
pounds on her honey vosed to weigh. You may find you have been 
moon. By 21, sheliadibad ing yourself, 4. Be definite when you turn 
food. Don’t whine, “Gee, I’d love it, but ’'m 


me chil dren and was Simply say, “No, thank you, I don’t care 
ve 200. She dislocated y.” Most people won’t push. 
spinal disc, and doctors & rm mrt 


i 
; Cheryl From 308 to 150 pounds. “Being thin—and single—is wonderful.” 
f 


. a 


bei) 0) ye 


Jour days before her 31st birthday, 
| over a year ago, Cheryl Bussard 

wave herself a present. That’s the day 

he reached her goal weight of 150, 
naking her a little less than half the 
size she’d been only 18 months earlier 
vhen she weighed in at 308. 
| “When I stepped on the scale that 
Jay,” she says, “I realized I'd finally 
nade it after a lifetime of being fat. I 
plt wonderful. I celebrated by model- 
ag a dress I used to wear. It was size 
iwenty-six and a half.” As a 5’8%2” 
lender, attractive woman today, she 
an “buy a size twelve right off the 
‘ack. » 

Cheryl was always overweight, even 
3 a small child, but gained the bulk 
if her extra pounds in her teens. “Boys 
vouldn’t come near me,” she says. “I 
‘ever went to a school dance because I 
as so self-conscious. I tried to dress 
icely, but that’s not easy when you're 
eventeen years old and have fifty-six- 
ach hips.” 
| Twelve years ago, after a long and 
rustrating job search, Cheryl went to 
york in the office of the A&P coffee 













































Cheryl's Tips: 1. When you're losing weight, cut down on red meats. Lighter 
| meals make you feel better, have more energy. 2. To satisfy cravings for food, 
) drink bouillon, coffee, tea or diet soda. Eight ounces of tomato juice (once a day) 
are very satisfying, as well as diet gelatin, if you must have something 
sweet. 3. Don’t be intimidated by the waiter when you eat in a restaurant. Order 
for yourself. Feel free to request no butter on the vegetables, salad with vinegar 
(add a little sweetener if you like), broiled fish or meat. 4. When you feel like 
) eating, get out of the house. Do something. Take a walk, a bicycle ride, go 

| shopping. The fresh air will make you feel good. 5. The Weight Watchers milk 
| shake is unbeatable for a snack. In a blender, mix % cup skim milk, your favorite 
fruit, such as % banana or ¥% cup whole strawberries, ¥2 teaspoon vanilla and 
) sweetener or % teaspoon sugar, along with some crushed ice cubes. 


roasting plant in Jacksonville, Fla. 
“The job was fine, but life was bleak,” 
she recalls. “I found myself turning 
thirty and weighing over three hun- 
dred pounds. I decided I did not want 
to live the rest of my life being lonely. 
I tried to lose weight using pills, crash 
diets, liquid diets. [d lose a few 
pounds but always gain them back.” 

On April 18, 1979, she mustered the 
courage to walk into a Weight Watch- 
ers meeting. She remembers being 
worried that even there she would be 
considered a freak. Although most of 
the members had only 25 to 40 pounds 
to lose, she was received warmly. In 
the first 16 weeks she lost 47 pounds, 
and then stuck to the program until 
that fateful day when she reached her 
goal—after losing 158 pounds. 

What helped Cheryl was realizing 
that she didn’t have to face this prob- 
lem alone. “You plug along with every- 
body’ help, one day at a time, ten 
pounds at a time. You discover your 
limitations and practice strategies for 
coping that don’t include food. 


ORANGE-GINGER 
CHICKEN 


Combine ¥2 cup orange juice, 2 Tb. 
teriyaki sauce, 1 Tb. rice vinegar, 1 
tsp. honey, ¥2 tsp. grated orange 
rind, ¥4 tsp. minced fresh ginger 
root. Add 12 oz. skinned and boned 


chicken breasts, diced. Cover and 
refrigerate overnight or at least 6 
hours, stirring occasionally. Heat 
1 tsp. sesame oil in medium sauce- 
pan; remove chicken from mari- 
nade and sauté in oil 8 minutes, 
stirring often. Add marinade; cook 
2 minutes longer. Serves 2; 235 
calories each. 


Dieter’s Fashion Tip. Dress in thin fabrics, flat knits. Forget about fluffy 
mohairs, bulky tweeds. Avoid body-hugging problems by wearing a non- 
cling slip. Right: Pleased with her slender self, Cheryl invested in a new 
’ wardrobe to fit, rather than trying to cinch in her former sizes. Here, she 
looks terrific in a snappy sailor dress in true navy blue. 








“Being single and thin is wonder- 
ful,” Cheryl continues with a twinkle 
in her eyes. “I feel as if I’m going 
through a second adolescence, as if my 
life is just starting at age thirty-two. 
I'm going out on dates, beginning to 
stand up for my own opinions. Now 
guys look at me admiringly and even 
open doors for me. They never did that 
before.” 

Her fifteenth high school reunion is 
coming up, and she can’t wait. “Imag- 
ine their faces when they see me now!” 


Blithe Spirit. When you drop from 308 
to 150 pounds, you feel . . . free. Even 
Cheryl’s hair, once short and 

shapeless, now bounces with a new- 
found charm. When cut into layers, a 
natural wave came out that gently 
frames her face. Cheryl’s eyes are 
deep-set; shading with a taupe 

shadow helped open up and intensify 
their blueness. 































iHer” photograohs by Joel Brodsky: hairstvies by Kim Lepine. Mark Kane and Anna Febres: haircolor and permanents by Louis Licari. La Coune. New York: makeun by Rick Caldwell! 





Julie From 24! to 130 pounds. “Losing weight is hard work.” 


EOE TE cranes li 





ey, Diekman’s not a hippo any- 

more,” shouted the ninth-grade 
boy, astounded when he looked at his 
English teacher the first day of school 
over a year ago. Those were the nicest 
words 24-year-old Julie Diekman had 
ever heard. How could she forget all 
the sniggering remarks her students 
used to make only a few months before 
when she walked down the school’s 
corridors at a solid 241 pounds? Today 
she hovers at 130, just about right for 
her 5’8” frame. She's shed about 110 
pounds. 

Julie had a weight problem even as 
a young girl. By the eighth grade she 
weighed 165, and hit 195 when she 
graduated from high school. “I was the 
classic jolly fat girl, always the enter- 
tainer, Miss Good Cheer. I was every- 
bodys best friend, who listened 
endlessly while the other girls talked 
about their boyfriends—but never had 
one of my own. I ate my anger, burying 
my frustration in food.” 

In college she lost a little, married a 
fellow student and promptly sky- 
rocketed up to around 250. “After we 
graduated, Steve went on to dental 
school while I taught. We were pretty 


Dieter's Fashion Tip. Accent the vertical (long scarves, stripes). Shun 


poor, he was always studying and food, 
as usual, was my solace and compan- 
ion.” Clothes were a constant problem, 
although she wore a sturdy girdle and 
a long-line.bra. 

Julie had tried many diets before. “I 
think I started dieting when I was 
about ten,” she says. She even joined 
Weight Watchers several times, but 
never stayed with the program be- 
cause “I always thought I knew more 
than they did. After all, I was the 
expert dieter.” 

The holiday season two years ago 
was the turning point. “We were at my 
in-laws’ for Christmas,” she says, “and 


RUM RAISIN FROZEN 
DESSERT 


In bowl with % cup boiling water, 
soak 2 Tb. dark, seedless raisins 
for 5 minutes. Drain well and 
chop. Place 6 oz. vanilla-flavored 
dietary frozen dessert in bowl; 
fold in raisins and ¥% tsp. rum ex- 
tract. Freeze until just firm. Di- 
vide into 2 dessert dishes and 
return to freezer before serving. 
Serve each with '% graham 
cracker. Serves 2; about 200 calo 
ries each. 





mas she dropped 40 more. “Losing t 
weight wasn’t easy. There wasn’t 
magic, just hard work. I was told 
have to stick to the program. I did, 
look at me now.” 

Today Julie’s an avid exerciser w. 
runs, swims and loves belly dancin; 
Her weight has fluctuated up an 
down somewhat, however, especi 
after she and her husband left Mir 
neapolis, her hometown, and moved t 
Dickinson, N.D. She was lonely, “so i} 
my misery I reverted to eating. But 
beat the problem before it beat me 


You have to accept when you fail an) 


pick up where you left off.” 


From Billowy to Willowy. Julie’s lo 
tall figure was well toned due to a 
vigorous swimming schedule, but 
what was good for her body was too 
harsh for her hair. Daily conditioning 


plus a once-a-month deep treatment iff 


called for to combat dryness. In the 
meantime, wispy bangs and a side 
braid add instant appeal. Her grace 
almond eyes were played up with 
lavender shadow and black liner. 





Floor tiles by Country Floors Inc. 


ee 


they’re all skinny little things. After #9 


eating a big dinner, I sat in a rocking 
chair, grabbing a piece of candy from a 
bowl on the table next to me with each 
rock. Soon I had finished the whole 
bowl. I felt terrible because I knew 
everyone was watching.” 

She joined Weight Watchers again 
three weeks later and this time she 


didn’t quit. By June she had lost 70 # 


pounds, and by the following Christ- [i= 


the horizontal (wide belts, empire styles, flounces) until you're 


enough. A V-neck, with a peek of skin showing, helps lengthen the body. 
Right: Ready for action, Julie's wearing a zippy striped jumpsuit with elastic 


waist, button front and % sleeves. By Nicole Miller for PJ. Walsh ($90). 





exercises. That gets your day off 


don’t read or watch TV. Then fi 
program. 6. Never n 
stop to eat, including 


hile 





Julie's Tips: 1. When the urge to eat is overwhelming, 
the door and take a bath. It relaxes you, gets you out of the kitchen and shows you 
your fat undisguised. 2. When you wake up in the morning, immediately do some 
‘o a good start. 3. Motivate your family and friends 


to help keep tempting foods out of your sight. They wouldn’t set a six-pack in front 
of an alcoholic. Encourage them to lavish compliments on you when you make the 
right decisio en after you have lost all your weight, don’t expect perfection. 
I'm thin, but I still don’t look like Farrah Fawcett and Vogue hasn’t called. 5. When 
you feel the urg: t, sit down and count to ten. If you still want the cookies, 
count again. If you still want them, eat them, but do it c onsciously, sitting down— 


ret the entire episode 
uu drive. Plan ahead for the times when you will 
| food in the car trunk. 


go into the bathroom, lock 


nd go back to the 


eR Ram 





















thin 

































bee overweight had never been a 
problem for Shirley Rutherford un- 
1 a couple of years ago, when she put 
2 25 pounds after a hospital stay. 

I “You couldn’t have called me fat,” 
plains Shirley, who has been mar- 
‘ed to her husband, Red, for 32 years, 
jas grown children and a grandchild, 
iad works as an administrative secre- 
iiry to the principal of the Lower Cape 
Jay Regional High School in New 
ersey. “I was pretty shapeless, 
nough. Only the middle of me ex- 
anded—from my thighs to my waist. 
vy skinny arms and legs just stuck 
iit, which wasn’t too attractive. I cov- 
ved the bulges with overblouses and 
astic waistbands, until one day I put 
1 my stretch riding breeches.” 
Riding breeches are unforgiving, 
1e explains. “If you have a bulge, 
pesyone can see it. Besides, bending 
er when you have overfilled your 
eches is just about impossible. I 
uid to myself, ‘I can’t be seen in 
1ese!’” Shirley is a horsewoman, who 
ides three or four times a week and 
nows her Appaloosa, named Colida’s 
se, in several competitions each year. 
"ow she looks is very important to 
ter. So last February, Shirley, accom- 
sanied by a plump friend, started at- 
ynding weekly Weight Watchers 
Jeetings. Faithful from the start, she 
H ose the smallest portions acceptable. 









Tips: 1. If you like to eat between meals, save a piece of fruit from lunch 
) to eat in the afternoon or at night. Save a glass of milk for an evening 
| snack. 2. Whenever you travel or are unable to have access to “legal” foods, always 
| carry some fruit. This way the right foods will be available when you want a 
| snack. 3. Use a lot of interesting spices when you cook, especially on vegetables. 
You'll find the food will satisfy you more and help eliminate snacking. 4. Try a 
) Mexican cooking tip and add shredded lettuce to casseroles and stir-fried leftovers. 
) It adds volume and a unique flavor. 5. If you have a business lunch, eat your main 
4 meal at noon and a light supper in the evening. In general, get into the habit of 
) eating at the same times every day to cut down the sometimes very strong 





|, temptation to snack between meals. 


i 








For example, given a choice of two or 
three slices of bread, she chose two. 
She even turned down the bonuses and 
extras the program allows. 

“My middle melted away,” she says. 
“I lost twenty pounds in only nine 
weeks, going from a size fourteen to a 
twelve. I bought myself new clothes. In 
another few weeks, I was a size ten 
and had to take them all in. That 
beats looking for seams to take out!” 

At 5’6%”, she’s down from 155 to 
about 125, and Mrs. Rutherford in- 
tends to stay that way. “Being over- 
weight made me feel uncomfortable, 
bloated and sloppy. Also, my energy 
level dropped. But I feel presentable 
again. At fifty, I could have given in, 
but I didn’t, and [’m glad.” 

Snacking was the hardest habit to 
break, according to Shirley. The only 


CHEESE-STUFFED PITA 


In bowl combine 1% cups part- 
skim ricotta cheese; ¥2 cup peeled, 
seeded and diced tomato; 2 Tb. 
minced fresh parsley; 1 tb. minced 
green pepper; 2 tsp. each chopped 
chives and grated romano cheese; 
dash each of oregano, garlic 
powder, salt and pepper. Slice 2 1- 
oz. pita breads horizontally half- 
way around, and open to form 
pocket. Stuff each with half the 
ricotta mixture. Serve cold or 
bake at 400°F. for 15 minutes. 
Serves 2; 215 calories each. 


way she can refrain from doing it is to 
keep her hands busy. She has finished 
two afghans and three crewel pillows. 
She spends spare time grooming and 
training her three dogs. 

She still snacks occasionally, but dif- 


Dieter& Fashion Tip. With pants, make sure undergarments fit— 
neither tight nor baggy. Binding elastic causes bulges. And nothing 
says “fat” faster than a visible pantyline. For jackets, hip-length hides 
_the most. If back-vented, check that it doesn’t gap. Right: Looking 
dapper, Shirley models her own riding habit, including stretch breeches! 





Shirley From 155 to 125 pounds. “At age fifty, I lost my midriff bulge.” 


ferently. “I used to be hooked on pret- 
zels dipped in sour cream,” she 
admits, “along with anything choco- 
late. Now I never eat pretzels right out 
of the bag, and I don’t keep sour cream 
in the house. I put the pretzels [’m 
allowed on maintenance—about fif- 
teen—in a dish before I eat them, and 
I avoid chocolate, except for low-calo- 
rie popsicles. And I save some fruit for 
between meals.” 

Meanwhile, she monitors her weight 
very carefully and goes right back on 
the program the minute the scale 
starts inching up. For added insur- 
ance, she’s taken up knitting. 


A Good Sport. Shirley, an active 
sportswoman, needed a breezier look 
to fit in with her casual lifestyle. Her 
somewhat “brassy” (from the sun) 
hair color was toned down to a warm 
honey brown and cut in layers with 
extra volume on top. She can just 
wash it, let it dry naturally. Makeup 
was kept soft: brown tones on her eyes, 
a oe russet for her lips. 




























Antique canes and hall stand from Niccolini Antiques 


IL. 


eerie 





Shavyon From 193 to 145 pounds. “Today I'm a jock and a clotheshorse.” 








hen Sharon Freeman carried 193 

pounds on her 5'10” frame, her 
brothers teased her. If she got any 
bigger, they said, she could try out for 
the University of Minnesota football 
team. 

“I ate like a man,” she recalls. “I 

had four brothers and my mom dished 
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Dressed for Success. 
Sharon, who loves to 
sport the latest fashions 
and look spiffy, is 
finally in the perfect 
shape to do so. Fora 
fast update, her hair 
was conditioned, 
trimmed and given a 
sleek new style. The 
back was left long 
enough to go into a neat 
French twist while the 
front section stays fluffy 
and full. Sharon needed 
a base of foundation to 
even out her skin tones. 
Her suddenly prominent 
cheekbones were 
accented with a russet 
blush. Black liner 
pencil and a double coat 
of mascara heightened 
her eyes. Lipstick, a 

rich wine color, was 
slicked with a top coat 
of high gloss. 


out five plates equal in size, so I 
learned to eat big. Sweets were never 
important to me, but ti ions I ate 
were huge—six pieces of fried chicken, 
four big slices of roast beef le of 
> cream and pot hips. 
n, a potato chip fi : 
a “scraw 
iron was a hefty teenage: 
pounds overweight throughc 


hnindgh cahc ‘ 
nmougn sne was 


ERAT cease F: 





school. When she married, at 23, in 
1979, she promptly gained 50 pounds 
in five months. Her husband, Melvin, 
is a high school physical education 
teacher and “forever thin.” He didn’t 
seem to object to Sharon’s increasing 
girth, she says, but she wanted to have 
a baby, and decided not to begin her 
pregnancy overweight. “Besides, I’m a 
clothes fanatic,” she says, “and I 
couldn’t find anything. I was buying a 
pair of pants one day, and I just man- 
aged to squeeze into a size eighteen. 
That was the moment of truth.” 

She signed up at Weight Watchers in 
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you're tempted to nibble at the food. 


Sharon's Tips: 1. Start exercising. Get into something vigorous and regular. If you jf 
can’t cope with volleyball, racquetball or tennis, do some fast walking. 2. If you work, }} 
go home for lunch if possible. This helps avoid a lot of temptation, makes the right 
foods easily available and saves money besides. 3. On coffee breaks at work, eat the 
“legal” snacks you’ve brought from home. Sit far away from the vending machines 
that dispense junk foods. 4. Make a shopping list before you go to the market. Buy 
| nothing that isn’t on that list. Avoid the cookie and snack aisles completely. 5. Keep 
celery and carrot sticks on the counter when you cook. Pop one in your mouth when 



















April, 1980, lost 25 pounds and quit 
June to continue on her own. By Se 
tember, she realized she needed groy 
support, and rejoined. She went on 
lose more, and by last Valentine’s Di 
had lost a total of 48 pounds. 

“When I started the program, I w: 
certain it wouldn't work 
you're allowed so much food. I w 


was to adjust my meat and starch p¢ 
tions down. Rather than using butt) 
and sour cream on my potatoes I wu 
yogurt. Also, I stir-fry food, and eve 





HONEY-CGRRIED 
SNAPPER 














Combine 1 Tb. Dijon-style mus- 
tard, 2 tsp. honey, 2 tsp. lemon 
juice, dash each curry powder and 
salt. Place 12 oz. ‘of snapper fillets 
in small casserole; pour mustard 
mixture over. Bake at 350°F. about 
25 minutes, then broil 2 minutes 
about 4 inches from heat source. 
Garnish with 1 tsp. chopped fresh 
parsley and dash of paprika, if 
desired. Serves 2; 210 calories 
each. 



















my husband likes my baked fish.” 

Today, Sharon, who is an assistan 
buyer for Control Data in Mir 
neapolis, has become a jock. She play 
volleyball and racquetball regularly) 
and has joined her company’s basebalff 
team. According to Sharon and he 
husband’ plan, she is pregnant ani 
expecting her baby by the end ¢ 
March. “I have gained only th 
amount of weight my doctor recom 
mended,” she says proudly. “I eat whaj} 
I should and exercise regularly. But 
just don’t want to gain that weigh} 
back and have to go through thi 
again. Once is enough!” 


‘Carolyn From 180 to 140 pounds. “I'm a reformed junk food junkie.” 






























Without cigarettes I used food, and hit Action-Taker. Carolyn came through 
the vending machines at work.” her diet program with a growing 

To add to the problem, she was on _ sense of self-control. Her new shorter 
the evening shift, which meant she ate haircut reflects this mood; it’s permed 
at odd hours. “We'd send out for fried and layered for volume. On work 
chicken or hamburgers, or maybe bar- days, it can be towel dried, or for 
becued ribs and French fries. I was more polish, blown dry into a 
never a fan of vegetables. Can you smoother style. Quick makeup tip: the 
imagine sending out for steamed same blush of color on her cheeks was 
green beans? (continued on page 125) applied as eyeshadow. 





Dieter's Fashion Tip. Today's style—shoulder padding—is good to 
balance the proportion of a heavier figure. Also, try wearing a 
dazzling pair of earrings, a knotted scarf or a hair ornament to carry 
the eye up. Below: On Carolyn, a tie shirt ($58) and dirndl wrap skirt 
($74). Both by Frank Smith for Evan Picone. 










Tporle respond to me differently 
\£ now that I’m thin,” says Carolyn 
itewart Carlson. “That can be discon- 
lerting and make me insecure some- 
/mes.” Though most of her women 
tends are enthusiastic about her new 
ok, some are obviously threatened. 
ind a few men who were formerly In non-stick skillet cook 1 cup 
als are suddenly finding her attrac- sliced mushrooms, 1 tsp. each 
ve. “I don’t want to gain the weight minced scallion, celery and pi- 
ack just to feel safer, though. I hope miento until soft. In bowl combine 
m mature enough to cope.” with 6 oz. ground beef, 2 oz. 
Always 20 pounds or so overweight grated Cheddar cheese, 2 Tb. 
wx her 5’'7” height, she’d gained 20 | chopped fresh parsley, 2 tsp. 
1ore the summer before last when she | teriyaki sauce, % tsp. salt, ¥% tsp. 
uit smoking. A newswriter for the | Dijon-style mustard; dash each 
itlanta bureau of the Associated | pepper, garlic powder and thyme. 
ress, she had always counted on ciga- Form into two patties, broil in 
2ttes to relieve the tension of her | oven or grill on hot coals until 
igh-pressured job. “I discovered I done to taste. Serves 2; 280 calo- 
yuldn’t write a lead without looking ries each. 

1 something to put in my mouth. 








Sarolyn’s Tips: 1. Buy really fresh vegetables and fruits. As soon as you get them 
home, wash, scrape or peel, cut or chop them, so they are ready to eat. 2. Keep your 
1ands busy, especially when you watch television. Cultivate good books, puzzles or 
»xercise. Take up embroidery or needlepoint. Give yourself a manicure. Play the piano. 
\*ind activities to replace the role of food in your life. 3. Make “legal” foods in bulk 
iind then freeze them in portion sizes, so when you are in a hurry or you don’t feel like 
ooking, there is always something available you can eat. 4. Before preparing a meal, 
)erve yourself a hot drink to diminish your appetite. Chew sugarless gum while 
booking. To taste or nibble, you must deliberately remove the gum. 








No-Fail Tips from Weight Watchers 


) @ Never skip meals. A proper breakfast, the meal most example, a five-pound loss—treat yourself to a non- 
' dieters love to miss, is just as essential as lunch and food reward: a hairdo, a new belt, a makeup session. 
| dinner. © Don’t eat from a big, flat, white dinner plate. 

1 © Don’t eat the same foods every day. Plan for variety. Instead, use a smaller plate with a colored raised 

) © Hang a full-length mirror in the bathroom and look border to give the illusion of larger amounts of food. 
' at your body regularly. Also, prop a mirror in the @ Shop once a week from a list, and don’t deviate. 

| refrigerator on the top shelf. Never go to the market hungry. 

| e Drink eight to ten glasses of water throughout the e@ Eat slowly. Put your fork or spoon down after each 
' day, flavored, if you like, with a slice of lemon. Have a bite and don’t pick it up again until you have 


| pitcher with ice water on the dinner table. thoroughly chewed and swallowed your food. 
) @ Set small goals. Get through one meal, one evening, @ Take at least 20 minutes to eat your main course 
' one day, at a time. before having dessert. It takes that long to know if your 


» @ When you accomplish a short-range goal—for appetite has been satisfied. (continued on page 125) 

















hough the 

temperature 

man sitting 

car wore es 

were cheay] ite cotton 
gloves, and the man knew they 
made him conspicuous. But he was 
used to being stared at; because he 
was an immense man. 

He wore the gloves because of a 
skin disorder induced by nervous- 
ness. His hands had broken out 
when he had started the final 
evaluation. Small red clusters em- 
broidered his palms, cracked open 
and exuded fluid. Thick ointment 
relieved the itching. 

The man sat watching the en- 
trance to a ballet studio, expecting 
a particular girl to arrive there. 
She had just turned nine, and she 
had on her neck a large red 
birthmark, shaped like a leaf. For 
his purpose, she was perfect. 

And then he saw her, walking 
with her mother. The girl’s hair 
was red. Just like her father’s, the 
man thought. And the birthmark 
was there. He looked at a_photo- 
graph lying in his lap. It pictured 
a girl exactly like the one walking 
by, even to the birthmark. He 
could catch the afternoon flight 
east with the good news. 

Later, driving to the airport, he 
tore up the picture and scattered 
the fragments out the car window. 
If anyone had been able to reas- 
semble the pieces, he would have 
had a photograph of a painting. It 
showed a young girl with red hair 
and a leaf-shaped birthmark. She 
wore a long, blue dress in early 
17th-century style, and she had 
been dead for 300 years. 

Hal Richardson and his wife 
Judy were easterners, and they 
loathed Los Angeles. Hal might 
have liked it better if he had liked 
his job. For example, today: He 
had tiptoed out of his office for a 
prolonged lunch break. Thirty- 
five, bright, an M.B.A. in market- 
ing from Wharton, and what was 
he doing? Avoiding his boss. 

As he walked into Ma Maison he 
saw Jeff Fields BevAne from his 
usual table. Je ced out of his 
seat, e ‘ed Hal and kissed his 
cheeks. He had become very de- 
monstrative since his success at 
the movie studio. His career at 
York Picti 1ad rocketed, while 
Hal’s had stopped 

By the t Hal was into his 
second marti as running 
through a litz at eS] 

(con 
ight © 1981 by Brooks S 
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By L.B. Taylor, Jr. 


Photograph by Paccione 


An ane 140 milli cases of shoplifting—resulting in at least $2 billion in retail losses— 


‘After bythe what I had come in 
for, I continued browsing through the 
aisles of the crowded department 
store. A gold-plated compact that I 
had seen « kept pieyi og 
on my mind. knows I didn 
need it, and at $40 1 it was obvious) 
overpriced. Still, there was something 

‘ the design 


countertop 


Heaver 


that intrigued me 


L 


; 7 
ounter 1a 

ipact again. At that 
i overwhelming urge: 


I wanted the compact, but I didn’t 
want to pay for it. On an impulse, I 
decided to take it. My conscience 
bothered me for a moment, but then I 
thought, ‘What the heck, everyone 
does it. Go ahead.’ 

“Suddenly, my hands were clammy, 
blood seemed to rush to my head, and 
a spasm of fear gripped my stomach. 
I scanned the area. All the salesclerks 
were busy with customers, and no one 
else seemed to be paying any atten- 


tion. Nervously, I slid the compact off 
the counter and let it drop into my 
bag. I looked around again. Still 
nothing. 

“For a second, my legs were immo- 
bilized, as if they were made of stone. 
Then, I took a deep breath and some- 
how began moving down the aisle 
toward the nearest exit. I was ex- 
cited—on an inexplicable high. I 
looked straight ahead, but I had the 
strange sensation that everyone in the 











| occur each year. Among the leading culprits: Relatively affluent women aged 20 to 50. 


" 
store was watching me. Although my 


| heart was racing, I tried not to hurry. 


“The last twenty yards seemed like 


| a mile, but then I was at the revolving 


door and outside on the street. I kept 
walking, afraid to look back. I was 
terrified that a strong hand would 
grip my arm and stop me at any 


|instant. But nothing happened. I 
| crossed the street, went another half 


block and then turned into a 


| luncheonette. At the counter, I or- 


dered coffee. I was halfway through 
the cup before my hands stopped 
shaking, and the exhilaration I had 
experienced ebbed. 

“Then I glanced into my shopping 
bag and caught the glint of the com- 
pact. A new sensation came over me. I 
felt smug, cocky. I had dueled with 
the establishment and won. I had 
taken something for nothing and got- 
ten away with it. 

“I knew I would try it again.” 


he woman in the incident 
above may not fit your 
image of a shoplifter. In 
her midddle 30s, she is 
a college-educated, middle-class 
housewife with two elementary- 
school-age children. Yet, she is 
typical: Between one-fourth and 
one-third of all shoplifters are 
women between 20 to 50—the 
only larger group is teenagers— 
(continued on page 100) 








Here’ how to fight food inflation . . . 31 delicious and hearty dinners 
averaging only 99¢ per person for a family of four! Plus, sound 
a) red) ~peeateines shopping and cooking to help you eat better for les: 


ti aed Huffman, Food and Equipment Editor. 


New England Boiled Dinner 
(day 10): The classic combina- 
tion of corned beef, wedges 
of cabbage, potatoes, carrots 
and onions. A hearty meal for 
four—plus leftovers. 


te is often a money drain. Use 

food tucked away on top of pan- 

try shelves. Date items for freezer 
9 keep irack of their freshness. 

Santa Fe ken Soup @ 

(day 7): Savor ip full of 
chicken wings, tomatoes 
from a can. Its unique taste 
comes from pinto beans, 
the zip of green chilies. 






























Turkey Parmigiana and 
Homemade Tomato Sauce 
(day 8): Meat patties, 
bubbly cheese and thick 
Sausage-y sauce on 

a bed of spaghetti. 


| Expand your recipe file to 
make use of the less costly 
meats: ground turkey, sau- 
sages and lamb shoulder. 


Sweet 'n' Sour Fish with 
Peppers/Pineapple (day 
13): Crispy chunks of fish 
fillet, green peppers and 
sweet pineapple, coated 
with tangy sauce. On rice. 


| Smart shoppers make com- 
parisons—examine “open 
dating” and “unit pricing,” 
read ingredient labels. 


Deep Dish Pork Pie (day 
5): A meal in one— 
chock-full of meat, green 
beans and butternut 
squash in gravy. Top is 
blanketed with flaky pastry. 


ae? 





THE INFLATION 
FIGHTER’S GUIDE 


TO FOOD SAVINGS 





Yes, it's really_possible to shop 
wisely, eat better . . . even today. 
Here’s how. By Lys Margold 


In the past, food was always one 
of the great bargains in our land 
of plenty. Stocking the larder was 
an easy routine. But now, food 
shopping has turned into an or- 
deal. Who isn’t aware of how little 
you bring home in shopping bags 
for the ever-increasing dollars 
that you spend? 

Still, there are ways you can 
fight a personal war on infla- 
tion—and come out a winner. 
There are specific techniques for 
getting around the high cost of 
food—by being a shrewd shopper, 
by understanding some new die- 
tary principles and by relating all 
this to your family’s eating habits. 
This section will provide you the 
latest information, ideas and ma- 
neuvers to help you stretch your 
food budget and serve the best. 


Planning Is Key 


Start out by making a family 
food budget. Consider nutrition, 
personal preferences and how 
much of your income can be set 
aside for food. To make a sensible 
plan, keep a record of your actual 
spending for a few consecutive 
weeks. The Economic Research 
Service’s statistics show that 
Americans spend 12.5% of their 
take-home pay on food eaten at 
home. Simply knowing where 
you're spending—or overspend- 
ing—is the best starting point. 

Clear a half hour each week to 
plan upcoming menus. Do the fig- 
uring in your kitchen to check 
your supply of staples before leav- 
ing home. Cross-reference your 
ideas to what market specials are 
being advertised in your local pa- 
per. Sales really do make a dif- 
ference. Keep in mind that not 
every item in an ad or flyer is on 
sale. Circle “bargains only” with 
a bright red pen. Try to map out a 
week’s worth of meals at a time— 
or better yet, specific menus for 
the month ahead (see our January 
calendar, page 94). 

Going to the supermarket with- 
out a food list in hand is like 
shredding dollar bills in a food 
processor. Stick to the items writ- 
ten down and cross (continued) 














Easy family meals that hold the line 
on inflation without skimping on taste. 








Remember, not every meal has 
to revolve around meat. Families 
can benefit from the high pro- 
tein in beans, eggs, cheese. 


Susan's Kielbasa (day 23): 
This robust dish combines 
rounds of Polish sausage 
and ribbons of cabbage, 
lightly sauced with sour 
cream and brown mustard, 





New Orleans Turkey Creole 
(day 31): A savory casserole, 
Southern-style, with the 
dark meat of turkey, okra 
and tomatoes jumbled 
with long-grain rice. 





Snacks are part of everyday life. You 
can save big bucks by preparing 
your own instead of buying ready- || 
made, insuring good nutrition, too. — 





















Red Flannel Hash (day 
16): Diced beets add their 
rosy hue to this traditional’ 

Yankee way of making» 

corned beef hash. Round | 
off with four poached eggs. 


\ 


_Get in the habit of cooking for more 


than one meal ... freezing single 


portions for evenings when every- 
‘one’s on a different schedule. 


) 
It pays to look carefully at the price 
‘stickers at the meat counter. You 
may find regular-priced chicken 
ixed in with the “on-sale” items. 


{ 
| 


| 
i 
; 





Noodles Romanoff (day 14): 
Creamy rich pasta recipe 
melds the flavors of cottage 
cheese, yogurt and sautéed 
onions with egg noodles. 
Green onions for crunch. 


Greek Chicken with 
Zucchini (day 24): A lemon- 
zesty sauce lends a fresh 
taste to browned chicken 
and zucchini. Go-withs: 

rice, salad with chicory. 
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them off one by one, to cut back on 
impulse buying. Be flexible 
enough to accommodate unadver- 
tised specials or sudden disap- 
pointments (zucchini looks with- 
ered? Turn to more abundant 
cabbage). 

Get serious about couponing. 
Although most shoppers are con- 
tent to save between 10 to 15% on 
a large grocery bill by clipping 
coupons and “proofs of purchases” 
refunding, it’s possible to reduce 
costs by over 50%. Organize cou- 
pons according to category (meat, 
produce, etc.) and keep them in a 
neat file system, circling expira- 
tion dates in red. Try to get even 
higher savings by combining cou- 
pons with sale “specials,” or wait- 
ing for double-coupon days. Cer- 
tain items are couponing “regu- 
lars,” such as coffee, cereals, 
frozen juices, pet foods, and can be 
stocked up on only along with a 
cash-off offer. The major drawback 
to relying totally on couponing is 
that many of the most tempting 
offers are for highly processed 
“convenience” foods. You can 
easily confront this issue by ask- 
ing yourself each time, “Do I 
really need the product to round 
out my family’s diet ... or am I 
just attracted by the money off?” 


Shopping Strategy 


Where you shop can affect your 
grocery bill. Check prices in 
nearby stores for basic foods, then 
compare the markets for shopping 
convenience and variety of prod- 
ucts as well as lowest prices. 
Store-hopping for advertised spe- 
cials may be pennywise, but un- 
less locations are close together 
jumping around may prove costly 
in time and gasoline. According to 
the Food Marketing Institute, 
most shoppers now limit them- 
selves to one (46%) or two (39%) 
stores for weekly marketing. 

When you shop can also influ- 
ence your buying moods. . . how 
crammed and crowded the aisles 
. .. how depleted the shelves. Al- 
though Thursday and Friday are 
still the biggest shopping days 
(following Wednesday food ads), 
the traffic has declined slightly, 
attracting only 45% of weekly 
shoppers now as compared to 51% 
in 1980. Monday through Wednes- 
day are getting increasingly 
busier (27% in ’81 vs. 22% in ’80), 
perhaps responding to a drive by 
supermarkets offering specials on 
those less frequented days to 
draw in customers. (continued) 
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ee Start the new year right by 


) following our tip-packed 
VY 198 calendar . . . for 31 dinners 
averaging out to less than 


see 99¢ each (for 4). 


















Deviled Chicken Livers* 















Chicken a I'Orange* Deep Dish Pork Pie* 





Baked Sweet Potatoes on Toast Points Green Salad 
Green Beans Green Peas Purple Plums and Pears 
Leftover Pear Upside Carrot Sticks 

Down Cake Tapioca Pudding 





$1.13 






$1.10 Pie crust mixes 




















Week by week, Chicken livers are $.74 can be Eggs stay fresh 
compare cost per Ib. on a surprisingly great than the from- in carton for up to 
whole vs. cut-up chicken. scratch kind. 












New England Boiled 
Dinner:* 

Corned Beef 

Boiled Potatoes 
Cabbage/Carrots/Onions 
Chocolate Cupcakes 
(from a mix) 


Grilled Corned Beef & 
Cheese Sandwiches 
Sauerkraut Salad* 










Cucumber Sticks 
Baked Custard 


$1.07 


Pork bone from day 5 


















































Western Pot Roast* Spinach Tofu Stir-Fry* 
Oven Baked Rice Chow Mein Noodles Sandwiches (leftover) 
Frozen Mixed Vegetables Stir-Fried Zucchini Celery Sticks 
Caramel Flan Pineapple Carrot and Raisin Salad 
Orange Sponge Pudding* 
$1.20 Meat-y tips: $1.05 Tofu gives top- 

Boneless cuts quality protein at Perfect meal $1.18 

yield 3 or 4 servings per far lower cost than when family 


lb.; bone-in only 2 or 3. meat. In produce dept. eats in shifts. 
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Greek Chicken with Pork in Mustard Sauce* 

















Frozen Fish Sticks 
Zucchini* l 4. | Noodles Corn Pudding* 
Rice | Red Cabbage Slaw Cucumber Vinaigrette 
Salad with Chicory Fruit Cocktail Marble Pound Cake 
Bread Pudding 
$i. 07 To store Good bargain 
Refrigerate egg apples: Sprinkle news on fish 
i 1 whites tightly covered fruit with water, sticks: Inventories are 
E | for | for day 2 28. refrigerate in in plastic bag. high, prices low. 
eee ony 
oi abd toe ie KH 
Nev v Orleans Turke: 
Creole* a LS ee 
n Com Bread a ° 5 ° ‘“ °. 799, 
Celery Sticks ‘sert yourself if you can’t locate an advertised “special”; 
ce Cream ‘ay be temporarily relocated. If the item is already sold 
v a ou\, always ask the store manager to give you a “rain 


furkey parts are 
ime- and money 





Savers. Wise poaching 
stock for s« | 





checix” good for a later date. 


















sages Cheddar Tamale Pie* 

» ed Eggplant Soufflé* Cottage Cheese & Chive- Steamed Spinach 

ot Sticks stuffed Celery Sticks Black-Eyed Pea Salad* 

t chio Pudding Grapefruit & Orange Cherry Gelatin 
. Secti 

| 3 $1.01 

} Since less costly 

‘A good way to use ground beef has $.93 Lightly steamed 
t/at milk: in puddings, more fat content, don’t 
i der shakes. add oil for browning. 


Twice Baked Tuna Spuds* 
Chopped Broccoli 
Lemon Sherbet 




















$.69 

Save money by 
This roasts high using low-cost tuna; 
cost will pay off 
over 3 more meals. $.97 
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Turkey Parmigiana* 
with Homemade 


Lamb Curry with Raita* 
Rice 
















Tomato Sauce* Green Salad 
and Spaghetti Bananas 
Escarole/Carrot Salad 
Grapes 






Least costly 
lamb cuts: 
neck, shoulder, 
riblets. 












veal or chicken cutlets. 


Steamed Franks in Buns 

Baked Beans in Tomato 
Sauce 

Celery Sticks 

Mustard 





Butternut Apple Crisp* 
























Better bargain, $.81 
fewer calories? Try 
chicken or turkey franks. 


Layer plain yogurt from day 
15 with last night's crisp— 
a new, delicious dessert. 












Bacon Cheese Fritters* Susan's Kielbasa* 
Sour Cream Boiled Potatoes 
Steamed Red Cabbage Rye Bread 
Sliced Peaches Lemon Sherbet 
For serious $.93 
= Cut-up or diced Cabbage head too 
canned peaches big? Wrap leftover, store 
are cheaper than halves. in fridge 3 to 4 weeks. 








0 
Salisbury Steaks 






















Be creative with leftovers: Freeze stale bread for toppings, 
puddings or stuffing. Save vegetable trimmings (outer 
leaves of lettuce, cabbage), toss into soups for flavor, 
nutrition. Don’t pitch meat bones—simmer for stock. 





Weekend volume is _ holding 
steady at about 27%, especially 
with working women and men. 
Despite the fact that more and 
more women are holding down 
full-time jobs, the supermarket 
detail still remains “a female 
chore,” reports Progressive Grocer 
(April 1981) “with 95% of wives 
making the major weekly trip to 
the supermarket.” 

No matter what time you find 
best to do your shopping, remem- 
ber that many of the cliche warn- 
ings bear repeating. To hold on to 
more of your hard-earned money, 
try not to shop ... when you’re 
hungry (frozen cakes, bags of 
chips will seem attractive) ... 
with little kids (grabby hands) 
... or with your husband (unless 
he’s consumer-aware and not on a 
spree). Beware of being overly 
tired, too. Supermarket managers 
are smart business people and 
have their ploys. End-of-aisle 
items are not necessarily on sale. 
Staples such as sugar, salt and 
flour are positioned on bottom 
shelves (you need them, you bend) 
while gourmet treats beckon at 
eye level. 

Clearly, an alert, informed con- 
sumer can stay in control, to some 
extent, of a food budget. Although 
some increased food prices are un- 
foreseen (due to a sudden frost, 
fruit-fly infestation or poor crop, 
such as peanuts in 1980), many 
can be predicted with accuracy. 

The USDA’s Economics and 
Statistics Service forecasts some 
good news for the coming year: 
Retail food prices are expected to 
rise 5 to 9% compared to last 
year’s 10 to 15% increase. In the 
immediate months ahead, more 
beef will be available at a cost rise 
of only about 2%. Turkey should 
be plentiful and poultry will rise 
less than 1%. Pork production, 
however, will be lower, resulting 
in a possible jump of 4% over the 
last few months. Dairy products 
are expected to go up less than 
1%; the cost of eggs will remain 
level at 0%. Fresh vegetables will 
be seasonally higher at a 3.6% 
increase over the past four 
months while fresh fruits will go 
up less than 1%. 

Since meat and poultry pur- 
chases account for about 25% of 
the typical household’s food bud- 
get, this category should get the 
most attention. Learn to judge by 
cost per serving instead of cost per 
pound. For example, a relatively 
high-priced (continued) 





BUDGET MENUS 


continued 


meat cut with little or no waste, 
such as a boneless roast, may in fact 
be more economical than one with an 
excess of fat, bone or gristle. Before 
buying, check for freshness: Chicken 
can be white or yellow in color, but 
skin should be clear, firm, the smell 
fresh: beef should be bright red; veal, 
a pinkish cast. Avoid any meat that’s 
swimming in its own liquid; generally 
means a loss of flavor. Consider the 
amount of freezer space you have at 
home. Anyone willing and able to buy, 
cut, wrap and freeze large amounts of 
beef, pork and lamb can expect to save 
between 20 and 40 cents per pound. 

Savvy shoppers are also tuned into 
the small but growing segment of the 
supermarket being devoted to “no- 
frills’ packaged foods (2.7% of shelf 
space in 1980). These generic brands 
can save up to 40% over national 
brands, up to 20% over store brands or 
private labels, figures the USDA’s Co- 
operative Extension of Cornell Univer- 
sity, New York. Generics are equal in 
wholesomeness and nutritive value to 
other products, but the disadvantage 
is that their quality, as measured by 
government standards, is often lower 
(considering color, uniform size, bro- 
ken pieces and sediment). 

Unit pricing is still another step for- 
ward in helping the shopper make a 
wise selection. At one glance, you can 
tell the actual price of a product in 
per-unit terms (by pound or pint) 
without being a mathematical genius. 
The objective of unit pricing is 
straightforward: to let you compare 
package prices quickly and easily. The 
system is thwarted at times by piled- 
up boxes or sale signs that obscure the 
information, or by outdated prices or 
even misplaced products that make 
unit-price markers meaningless. 
Other practical problems with unit- 
pricing include how to take price re- 
ductions into account, such as short- 
term sales or “cents-off” coupons. An- 
swer is to figure it out in your head, or 
for more efficiency, to tote a pocket 
calculator. It may prove thriftier to 
purchase two smaller sizes with corre- 
sponding coupons than one larger size. 


Your Eating Habits 


Do you fear that cutting back on 
food spending means that you'll be 


feeding your family less nutritiously? 
Quite the c What is essential 
is to understa 1ew ideas about 
moderation and n our diet 
The hardest coi - Americans 
to swallow is the 1 m that we 
eat twice as much pri we need 


and not nearly enough rhc 
hydrates such as whole ui 
ereals, pasta, potatoes 
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bles. We do this partly because of the 
misconception that protein is slim- 
ming while starchy carbohydrates are 
fattening. Truth is, ounce for ounce, 
carbohydrates have the same number 
of calories as protein (4 calories per 
gram) and have fewer calories than fat 
(9 calories per gram). 

Because of their high water content 
and fiber, vegetables and grains can 
satisfy the appetite better than foods 
with more concentrated calories—a 
good reason to consider a spaghetti 
dinner instead of a T-bone steak. 

For health and budget, too, it’s 
smart to replace the heavy reliance on 
meat proteins with vegetable protein, 
such as dried beans, grains, nuts and 
seeds. Many people wonder if meatless 
meals are nutritious enough because 
vegetable proteins are incomplete and 
need to be properly balanced to be- 
come the essential “building blocks of 
life.” There are two easy ways to make 
sure you're getting enough protein: 

1. By cutting way down on the amounts 
of meat, chicken, fish and eggs you 
serve but still including some. Think of 
a typical Chinese menu with plenty of 
rice, vegetables and only small bits of 
meat. This is how most of the world 
gets its needed protein. 

2. By combining two or more comple- 
mentary proteins in one meal to make 
the protein complete, such as a cas- 
serole of lentils and rice or corn and 
kidney beans, or peanut butter on 
whole-wheat bread. Remember that as 
you get older, your protein require- 
ments decrease; young children need 
three times as much as adults. 


A Look at Lifestyles 


Old habits are hard to break. The 
best way to make real changes is one 
step at a time. Joan Gussow, head of 
Nutrition Education at Teacher's Col- 
lege, Columbia University, believes 
that “our notion of a meal is left over 
from a time past. It grew out of a farm 
tradition in a rural situation.” But the 
physical need for eating a hearty, calo- 
rie-laden meal after long hours of 
manual labor no longer exists for most 
people today. 

Think clearly about the way your 
family lives and eats. How many 
meals a day do you have at home? 
With a meat-and-potatoes meal at 
school or work, you might opt for a 
lighter supper of soup, sandwich and 
salad a couple of times a week. Often 
kids are too tired or too busy to eat a 
huge meal in the evening. Plus, an 
easy-to-hold, fix-it-yourself kind of 
dinner makes sense when everyone is 


going o'f on a different schedule. If 
breakfasts are hit-or-miss at your 
house, try occasionally serving a fa- 


miliar breakfast-style meal of pan- 
cakes and sausages or a cheese omelet 
he evening. . 


Bring your clan in on the discussion 
of likes and dislikes. It’s more than 
possible that your children don’t want 
or need the wide variety of choices you 
imagine they do. Everyone may be 
perfectly content with the same brand 
of cereal each morning, for instance, 
until the box is empty (a money- 
saver!). Teach your children the basics 
of sound nutrition by explaining about 
the high cost and low value in “junk 
foods” instead of just saying “No!” 


How Snacks Pay Off 


Snacking, a much maligned habit, 
can be turned into a sensible answer 
for bolstering your children’s balanced 
diet. Kids may even prefer six or so 
mini-meals rather than three formal 
ones. Make the snacks ahead and keep 
them handy, such as small pizzas 
loaded with cheese, vegetables; plain 
yogurt laden with cut-up fruit, raisins; 
blender banana smoothies; vegetable 
soup; popcorn. : 

All in all, getting good food with 
good value (balancing both budget and 
nutritional goals) from market to 
kitchen to table takes a keen interest 
and an ever-watchful eye. Kristen 
McNutt, Assistant Professor of Nutri- 
tion at the University of Illinois Medi- 
cal Center, thinks that this is the 
bright side of today’s economic picture: 
“Having the pressure of inflation will 
make people think more about food, 
and that’s the silver lining of wha 
we're going through today.” 

According to Betty Peterkin of th 
USDA, the latest (September 1981) es- 
timated figure to feed a family of fo 
on a moderate-cost food plan is $91.2 
a week. By following our tips, yo 
should be able to do better . . . makin 
everyone happy and healthy wi 
money to spare. 
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THE CAT AND THE GOLDFISH 
(For Perelandra) 

By Gail White 

Everyone needs a goal. ' 

Hers is the glassy tank, 

shining and inaccessible, 

such a few feet away. 

Within, the moving jewels, 

bright scales and transparent fins, 

glisten just out of reach. 


Her hours are spent 

in silent meditation, 

her mind a maze of plans 

for the master game. 

The walls of her brain 

are lined with golden trophies. 


Even a cat 
may dream the impossible dream. 
TIT 


i 











aut See Walnuts. 


a 
‘ilnut Carrot Cake 


12 cups Diamond Walnuts 1 cup oil 

j-ups sifted all-purpose flour 114 tsp. cinnamon 

» Sp. baking powder 1 tsp. nutmeg 

‘5p. salt % tsp. cloves 

i ups brown sugar, packed 3 Tbsp. milk 

sarge eggs 3 cups grated carrots 


(>p 12 cup walnuts fine. Grease 3 (9-in.) layer cake pans well. Pon 
tlinkle each with about 2!/2 Tbsp. walnuts to coat. Chop remaining & 
) nuts a little more coarsely; set aside. Resift flour with baking 

t vder and salt. Combine sugar, eggs, oil and spices. Beat at high rr. m wy 
sed until light and well mixed. Add half of flour mixture; stir “; 

til well blended. Add milk, then remaining flour. Stir in carrots YT: j D> < ae 
4 chopped walnuts. Divide batter evenly i in pans. Bake at 350 F 

i min. until cakes test done. Let stand in pans on wire racks Oh the lovely antty ie 
1 nin. Turn cakes out onto racks to cool. When cold, frost with a 


t ter cream frosting. Decorate with walnut halves. Makes 1 large you Can do with Diamond Walnuts. 


© e, 12 servings. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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Look what you can¢ do for Valentine’s Day! 


BUTTON & GLUE PAINT BOX 
Cut and glue strips of gingham 
onto sides of box. Glue /ace Se 
on top and around base. a. 
Glue ribbon on around iid - & 
and tie bow. Top is pearly ~**xia,* 
buttons imbedded inthe “ni, 
wet glue paint (made with , 
food coloring added to 
Elmer’s® Glue-Ail). 



















SHOPLIFTING 
continued from page 89 


and most steal for thrills or for atten- 
tion, not out of financial need. At the 
time she took the compact, the woman 
had with her a checkbook, eight credit 
cards and $80 in cash. 

Often called “the housewife’s crime,” 
shoplifting is reaching epidemic pro- 
portions. According to experts, an esti- 
mated 140 million instances of pilfer- 
ing in stores occur each year, but only 
about four million of the offenders are 
caught. The FBI reports that shoplift- 
ing, which is rising at an annual rate 
of 20 percent, is the fastest-growing 
form of larceny in the United States. 

Not only are people stealing more, 
they're going after higher-priced 
‘teins. “A few years ago, it was just a 
doliar tube of ae tick or a handful of 


cand) spokesman ‘for the Na- 
tional Retail Merchants Association. 
“Now it’s a big, sordid business.” The 
average shoplifter today takes an esti- 
mated $25 to $50 worth of merchan- 
dise at a 1 

A few random examples from 
around the nti 

@ In Detroit, security officers grew 
suspicious of a young woman 
“waddled” out artment store. 
They caught h car as she 

trieved a portz WI from 


ween her legs. 


do it. All it kes are a few odds ana 
id some Elmer’s, America’s “Can-Do” 
klet full of ideas, send a stamped, se 
elope to “Can-Do Love Ideas” Elmer’s, PO. Box 157, Hilliard, Ohio 43026. 


ae 
nha 


janers. Whiskers are tees 
of felt. Glue a ribbon to the 
bottom with Elmer’s Glue-All. 





Addressed, business-size 
® 
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@ At the meat counter of an Atlanta 
supermarket, a young woman was ob- 
served through a two-way mirror as 
she fingered through the porterhouse 
steaks. She tossed one package into a 
shopping cart and stuffed two others 
inside her loose-fitting jacket. An as- 
sistant manager was waiting for her 
when she left the store. 

@ In a posh Manhattan clothing 
store, a smartly dressed woman picked 
up an expensive felt hat. She deftly 
yanked off the sales tag, put on the hat 
and walked out of the store, where she 
was apprehended. Security personnel 
had been watching her on closed-cir- 
cuit television. 

The consequences of such acts are 
far-reaching. Conservative estimates 
put retail losses from store thefts at $2 
billion to $5 billion annually, while 
some experts believe the losses are far 
higher. Whatever the actual figure, the 
consumer helps defray the cost. In 
effect, “Every household in America 
gets a bill of two hundred dollars a 

r for shoplifting in the form of 
higher prices in the store,” said Dan 
Rol son, chairman of the depart- 


ment of marketing at Texas A&M, ina 
speech before the first Shoplifting Pre- 
vention Conference in Atlanta in 1980. 

What accounts for this upsurge in 
shoplifting? Why do relatively well-off 
women st eal’ ? Experts believe that- 
most iale shoplifters carry the 
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habit over from their teen-age days 
They stole as a lark or as a form o 
adolescent rebellion. “As a kid, I think 
I stole to see if I could get away wit 
it,” says a 40-year-old mother of three 
in Washington, D.C. “There was ex. 
citement in that, especially when two 
or three of my friends came along 
When we got older and went our sepa 
rate ways, I continued shoplifting fo 
the thrill, and because it was so easy. 

For some women, _ shoplifting 
provides an emotional outlet, an es 
cape from monotony, depression 0 
even neglect. Traditionally, a bored o 
angry man has gone to a bar or turnedj 
to his work, whereas a woman has} 
been more apt to go shopping foi] 
something to make herself “feel bt 
ter.” And once she is in the vast sho 
ping mall or huge city department} 
store surrounded by seductive displays 
of jewelry, designer clothes anc 
cosmetics, the temptation to help he 
self to whatever she craves can become 
overpowering. “The shoplifter is in es 
sence saying, ‘I have been treated s 
harshly that I deserve the things | 
take,” says New York psychologis 
Donald Kaplan. In their report in 2 
industry magazine, “Shoplifting: De 
viant Consumer Behavior,’ Drsif 
Michael Geurts and Everette Johnsto 
of the University of Hawaii say tha 
shoplifters often have problems suck 
as obesity or an unhappy social life 
and that stealing provides a uniqu 
gratification for them. 


Associated with sexual desires 


In some cases, shoplifting appears te 
be associated with ‘unsatisfied sexua 
desires. “Often women tend to stea 
frivolous luxury items, the sort o 
thing they might receive from a lover, 
says Dr. Abe Fenster, chairman of th 
psychology department at New York} 
John Jay College of Criminal Justice 
They may even experience some physi 
cal satisfaction from the act itself 
“The experience was almost orgasmit 
for me,” explains one reformed Chi 
cago shoplifter. “There was a build-up 
of tension as I contemplated the dan 
ger of a forbidden act, then a rush 0) 
excitement at the moment of commit) 
ting the crime, and finally a delicious 
sense of release.” 

Other women steal as a way of side 











ing back at the system. They conside 
large stores cold and impersonal an 
prices too high. “As grocery prices q 
calated, I got madder and madder, 

for almost two years, I retaliated by 
pocketing a pack of gum here, a roll 0j}) 
mints there,” says one middle-clas 
housewife from a Midwestern city. “ 
wouldn’t dream of stealing from 
friend, but I felt that grocery sto: 
were making money hand over fist an¢ 
wouldn’t miss a few items.” In ont 
study, women spoke of “taking” a 














‘o matter how long you've 
\iffered—pbe it three months, or 30 

ears. No matter what your problems 
»re—corns, Calluses, pain in the balls of 
our feet, burning nerve endings, 
‘ainful ankles, old injuries, backaches, 
ir just plain sore aching feet. 


_ Just slip a pair of Feathersprings“ 
into your shoes and your pain will 
vanish almost instantly. You'll be 
able to stand, walk, dance, even run 
‘in miraculous total comfort! 


What are Feathersprings? 


Jell, they're a revolutionary foot 
apport unlike anything you've ever 
en before. Each pair is custom 
and-formed and made for your 
et alone. 






‘How do Feathersprings work? How many people have 
mnlike conventional, mass-produced 
fevices, they actually imitate the 
\Suthful, elastic support 
ature intends your feet to 

‘ave. 

; 

| What do 

| Feathersprings 

look like? 


As of today, over 2,250,000 people o 
all ages with all types of foot, leg and 
back problems, are enjoying 
blessed relief they never 

thought possible. 
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/ney're all but invisible. 
“en and women can 
‘ven wear them with 
(oen-backed sandals. 
“nd because you can 
‘nange them from one 
air of shoes to another, 
he pair is all you'll ever 
2ed. 
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| End the Painand 
Misery of Tired 
| Aching Feet 









Feathersprings actually helped? 





How dol know 
Feathersprings will help me? 


We are so certain that Featherspring 
Foot Supports will bring you relief 
with every step you take, that if they 
don't work for you... we'll refund 
your money in full with no 
questions asked. 


Don't needlessly suffer pain and 
discomfort for another day. If your 
feet are killing you, Feathersprings 
will bring you relief. Write us for 
more detailed information. There is 
no obligation. No salesman will call. 
Just fill out and mail this coupon. 


Remember, you have nothing to 
lose but your pain. 


What people have to say 
about Feathersprings... 


“Received my wife's Feathersprings two 
days ago. They are super—neither of us 
can believe the results. She has had 
terrible feet for years; already no pain. 
Incidentally, her sore knee is better. . . 
As a retired physician, this result is 
amazing.” 

Dr. C.O.C. Tucson, Arizona 


“For the first time in 30 years I have 
found relief from a burning feeling in the 
balls of my feet. Thanks to 
Feathersprings I don’t awaken in the 
morning with that burning feeling. 
Please feel free to use this note.” 

J.D., Pennsylvania 


“T never want to be without them. I am a 
university professor and have to walk 
across campus and up and down stairs 
several times a day.—My feet are never 
unbearably tired, most calluses are 
gone, bunions are not sore, and I can 
even wear dress shoes! I admit I was 
most skeptical about ordering these, 
because I seldom buy by mail.” 

M.C.O. Oklahoma 


1982 Featherspring International Corp. 
13100 Stone Avenue, North, Seattle, Washington 98133 


FEATHERSPRING INTERNATIONAL CORPORATION 
13100 Stone Avenue North Dept. LHJ012 
Seattle, Washington 98133 

YES! Tell me more about Featherspring Foot 
Supports. Please send me your FREE infor- 
mation kit. | understand there is no obligation 
and no salesman will call. 


[Pao tes See oe eee ee 7 
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Print Name 





Address 





City State Zip 
When in Seattle visit the Featherspring Building 
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49 years Ago 
in the Journal 


Celebrate the New Year with the 
Journal’s historic firsts, as they ap- 
peared in the January issue of 1907. 


A Worthwhile Cause.-The Journal 
was the first publication to demand a 
pure food law that would make the 
labeling of ingredients in commercial 
foods mandatory. In 1907, it com- 
mended North Dakota for being the 
first state to pass such a law. As you 
will see, the rest is history, and we are 
reaping the benefits to this day. 

North Dakota took up the work and 
found chocolate made of cornstarch; 
olive oil to be largely cottonseed oil; 
and said to the concerns who manufac- 
tured these humbugs: Here, either be 
honest or keep your foods out of this 
state. And now every analysis of food 
is published, and every housekeeper 
knows what to buy: what article is 
pure, and what article is not. 


Trimming the Fat. Even in 1907, the 
Journal recognized the importance of 
physical fitness for women and is cred- 
ited with being the first magazine ever 
to encourage exercise. Herewith, an 





Hard to tell the difference. But the difference is that BinB 
mushrooms are already washed, sliced and broiled in real 
butter for that rich delicious taste. Already packed in their 
own butter broth, so they're ready at a moments notice. 


(The left side has fret tie ore The right side, BinB.) 2° geil c/a Ei caeae | 
BinB. Better than fresh mushrooms for cooking, 


amusing shape-up tip from the health 
column, “Pretty Girl Questions”: 

Mountain-climbing or hill-climbing 
will reduce the superfluous fat which 
so annoys you. Girls who do not live in 
hilly country can get the same effect 
by walking up an inclined board. 


Child Care. Seventy-five years ago, 
the Journal published an article titled 
“Unnecessary Blindness,” instructing 
mothers on how to prevent loss of vi- 
ston in children. The piece was by 
Helen Keller; the Journal was the first 
to print her writings. 

We live in an epoch of reform. I read 
that men and women are valiantly 
contending against the greed and ne- 
glect that condemns thousands of chil- 
dren to labor; I hear that we are 
striving to protect ourselves against 
impure foods and “patent medicines.” 
But of all ignorance which needs to be 
dispelled, none is more intolerable 
than that which wantonly permits 
children to be plunged into the abyss 
of blindness. 


Write to the Source. As far back as 
1907, readers were writing to the Jour- 
nal for advice. Here’s an example from 
the column “What Would You Do?” by 
Alice Preston. Oh, and yes, the Journal 
was the first to introduce readers’ let- 
ters as a regular feature. 


ae 


“Dear Alice Preston, 

Will you help me, and will you tell 
me what is right? I am so bewildered, 
so wretched. I love a°man-and have 
almost unconsciously won his love— 
who is engaged to another woman. 
What am I to do?” 

I think the answer is simple—truth, - 
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and nothing else. The-only thing for 
you to do is to assume that the other 


woman is fine enough not only to bear 
to know the truth but to prefer to 
know it. 


The Poinsettia Problem. Some 
things never change; in 1907, as now, 
the poinsettia was the traditional 
Christmas plant. But what to do with 
them after the holidays? The Journal 
was the first to start a garden depart- 
ment, and in January it devoted a sec- 
tion to poinsettia care. 

Keep soil more dry than wet. As 
soon as the leaves and red “bracts” 
(petals) begin to fall, gradually with- 
hold water until soil is dust dry. Then 
put plant in a cool (45°F) place. Water 
it a little now and then, until May or 
June. At which time, shorten the stalk 
to within an inch above the soil. When 
new growth begins, remove plant from 
pot and repot in one that’s an inch or 
so larger. Give the plant a good soak- 
ing and then put it, pot and all, in the 
garden. —SASHA ANAWALT 
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The Journal reader has always been a woman of action. To match 
her outgoing interests, Ladies’ Home Journal since 1883 has offered 
a wealth of the best in new ideas, with illustrations by foremost 
artists of the day. These early covers, the first set in a distinctive 
series of prints, sample the charm of two generations ago: 

m& Two by THOMAS MITCHELL PEIRCE, Walker with Parasol, Sep- 


} tember 1902. Erectness and grace today’s jogger might envy, her 


| Victorian blouse as fashionable now as when painted . . 


. The Golfer, 
November 1901. Swing and form are admirable; her handicap is 
surely her cape! 

pe By HENRY HUTT, Lawn Tennis, June 1907. Today there are few 
grass courts and altogether different outfits. A backward glance to 
the pleasure of amateur sport that is most appealing. 

+ By HARRISON FISHER, Motorists, August 1914. Romantic dusters 
and veils have given way to liberated attire, but the lure of the road 


/ exerts its old magic. 


Beautiful for library or office, equally at home in bedroom, hall, 


family or breakfast room, these prints radiate glowing color on fine- 
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quality heavy stock with a warm varnish finish. Each measures 12” 
by 16” overall, a generous size for which good frames will be easy 
to find. Order your prints today. We ship them to you unframed at 
the introductory price of just $8.95 for the set, plus $2 for postage 
and handling. A Charter Guild exclusive, this is a collector’s group 
that may also become the gift of the year! 


The Charter Guild Ltd., Dept. 284 

1419 West Fifth Street, Wilton, lowa 52778 

Please rush me _____ #8248 sets of ‘‘Woman of Action’’ Journal 
Cover Prints @ $8.95 plus $2.00 postage & handling per set. 
Enclosed is [] check (] money order for $________ (NY and 
lowa residents add sales tax). OR please charge to my ( Visa 





CJ MasterCard. Card # Expidate=a = 
Signatures ese = iS Sa o 
Print name 
Address prea _at 
City Be State Zip 

. —— Satisfaction Guaranteed Or Your Money Refunded — 
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The Gracious Gourmet 








“cA Chef's Top Secret! _ 


L: spices work their magic for you as they do for the finest restau- 
rant chefs. Top-quality spices, that is, freshly ground at the moment 
of use for fullest possible flavor and aroma. What a way to wake up 
your palate to the pleasures of good food, to give sparkle to excellent 
recipes! You’ll find new adventure in meal preparation. 

Collect and enjoy the whole wonderful range of spices available in 
Kalfon’s disposable grinders 2” wide by 3%” high. The container top 
turns to produce your measure of evenly ground spice. Whatever size 
assortment you buy, you pay only at the rate of $2 per spice and receive 







Plain Keyring 
only 





$50 


with whistle attached 


in addition an attractive wood rack to store your purchase. The follow- | ony $3.95 each postpaid 
#8240 for double shelf of twenty spices; #8241 for triple shelf holding Hooks on Anywhere 


all thirty. Single replacements available open stock by mail, using order No more lost keys! No more juggling baby 


form included in package. Caddy (#8238) holds disposable salt and and the groceries while you fumble in 
A pocket or purse. Gleaming, strong, tarnish- 


pepper grinders neatly for table use. All available from The Charter | proof, solid-brass keyring hooks securely to 
Guild Ltd., 1419 West Fifth Street, Wilton, lowa 52778. Order today and | ©e!t loop, purse strap, virtually anywhere, free- 

: ae ' ing your hands. Convenient for men and 
bring new pleasure to your kitchen! women, for any age. Looks great with jeans. 
Perfect for shopping, athletics, beach, danc- 


oe ao ae an am a ee et Oh eae ing, all activities. Will not bend or break, 
THE CHARTER GUILD LTD., Dept. 273, 1419 West Fifth St., Wilton, lowa 52778 keeps keys safely in place until you remove 


ing item numbers will indicate your choice: #8239 for shelf of ten spices; 


Please rush me the spice assortments marked: } | them. 
#8238 Salt & Pepper Table Caddy at $6.95 plus $2 post. & hdlg....$ ssi _ “No hands’ plain keyring (Item #8224) | 
#8239 10-Spice Set at $19.95 plus $2 post. & hdig. ............... goo BP aileier 2 Peautitul bay et ionly. $220, posta 


extra security, the keyring with whistle attached 











Black Pepper, Sea Salt, Nutmeg, Garlic, Rosemary, Oregano, Parsley, Red } - j id— 
Chili Pepper, Coriander, Basil. Single shelf. He ing cobeare oT pose as 
#8240 20-Spice Set at $39.95 plus $2 post. & hdlg. ........... Je NGA ale ee. aera eee anne 
Above ten PLUS White Pepper, Yellow Mustard, Fennel, Marjoram, Thyme 7 i The Charter Guild Ltd Dept. 289. i 
Alispice, Celery, Mace, Tamagon, Cloves. Two-shelf rack. j 1419 West Fifth Street, Wilton, lowa 52778 1 
+8241 30-Spice Set at $99.95 pl $2 post Nd Graisets cnc cement $ Please send me the following: 
Above twenty PLUS Mint, Chinese wn Mustard, Chinese Star Anise, Cin- i ar on I 
mon, Bay Leavy Ginger, Dill, Anise, Caraway, Cumin. Three-shelf rack. | ——#8224 PLAIN KEYRING @ $2.50 _ ppd.__ I) 
& lov I J DIGASE AGGUSAlOS i taMineseiris oosnenth ec coe ee Eee wi | —_— #8225 WHISTLE KEYRING @ $3.95 ppd._ | | 
aan check money order for... @ | Total enclosed () check (J money order $___ | 
SHarae-card. customers malice nko ae Te ee eee { (New York and lowa residents, please add | 
card Vic Linea ca wasteT- Print name io eae a fea sales tax.) 
oe {Name I 
Gardin 2 Si EXO AALS Address . are be ei eed 1 Address I 
Signature al kd EP ae C ty iiaihsi (ee Stato wea eneZ |p City ; 
a0 women |p State ip —_ es 








































had to sneak out of the office to come 
here. Foster has no talent, no guts. He 
feeds off my work like a jackal. I’m in 
-a dead-end job. I thought something 
was going to develop from that lead at 
/NBC, but nothing happened.” 

“It’s not you,” Jeff said. “Things are 
_bad there. They’re just not hiring.” 

' “Maybe I’m a born loser.” 

' “Hal, you’re a winner! You've just 
»had a bad break, is all. I’'d give my 
right arm to have a wife like Judy. A 
ijkid like Annie. The talent you two 
have! You’re only one decent job away 
from happiness.” 

“If it were only that simple.” 

“In a few months Ill have the chief 
operating officer’s job in my shop. That 
means a job for you. You know what 
we pay. And you'll love the business.” 
When Hal got back to his office, 
Candi Crockett said that Foster was 
looking for him. “And some man called 
three times. Randall Steloff, Execu- 
tives Unlimited. Said he has to speak 
to you today.” 

“Executives Unlimited? Never heard 
of it. Okay, try him for me.” 

He leafed through other messages as 
Candi dialed the number. “Mr. Steloff 
on two,” she said. 

Warily, Hal picked up the phone. 
“Hello, this is Hal Richardson.” 

_ “Hi, Hal! We’ve never met, but I feel 
that I know you real well.” 

Hal hated strangers using his first 
name. “I’m a little busy, Mister .. .” 
“Steloff, Randall Steloff. You have 
\the resume of a very busy man.” 
“Resume? What do you mean?” 
“Didn’t your secretary tell you? I’m 
with Executives Unlimited, one of the 
largest companies recruiting executive 
manpower in the United States and 
western Europe.” 

“You're a headhunter?” 

“IT truly dislike that term, Hal. It 
‘makes us seem almost, uh, cannibalis- 
tic. And I have something very excit- 
‘ing to offer you. Why don’t we meet for 
‘a drink today? Say, five-thirty at the 
‘Bel-Aire Hotel? Look for me in the 
‘bar. I’m fairly tall, with curly hair, and 
Tm wearing a khaki green suit. Ciao.” 


: udy suddenly realized that she 
J had been reading and re-read- 
: ing the recipe without compre- 


‘hending a word. “Damn it, Hal,” she 
‘muttered, “where are you?” and 
‘turned to make sure that neither 
‘Annie nor Mimi were there to hear. 
But Annie was upstairs having her 
‘bath. And Mimi, who had been the 
‘Richardsons’ housekeeper since arriv- 
‘ing from Haiti seven years ago, knew 
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that Judy was worried. Hal was very 
late. She had called his office, and was 
told he had left early. It was now 9:20. 

And someone was kicking the 
kitchen door. Judy opened it, and saw 
a huge box. 

“Guide me to the table,” Hal’s stran- 
gulated voice came from behind the 
box. 

“Hal, are you all right? I’ve been 
worried—” 

The table creaked as Hal set the box 
down. 

“What is this? Hal—” 

“Wait a minute.” He returned with a 
smaller box. “Just one more trip. Back 
in a sec.” 

And then he was back with two 
more boxes and a bottle of champagne. 
He slipped an arm around Judy’s waist 
and kissed her ear. 

“Hal, what’s this all about?” 

“Read the stencil on the big box. 
‘Pompeii Super-Matic Espresso.” 

“Hal, youre crazy. This machine has 
got to cost a fortune.” 

“With tax, it’s eleven hundred.” 

“We can’t afford this.” 

“You're right, Jude. Mr. Harold 
Richardson, Associate Manager for 
Marketing at C.T.R. Industries, at 
thirty-five thousand a year, could 
never afford to indulge his wife’s 
passion for strong coffee. But old Hal 
Richardson, the new Executive Veep 
and Director of Marketing for Hilliard 
and Company, at Ripton Falls, Massa- 
chusetts, makes seventy thousand dol- 
lars a year.” 


They had two acres of 
land ... and not a 


neighbor in sight. 


He grabbed Judy and kissed her. 

“Hal, what happened?” 

“Just like I said. 'm moving to 
Hilliard and Company.: The Rolls- 
Royce of the camping and outdoor 
equipment business. Voila! Your es- 
presso machine, plus a dollhouse for 
Annie, plus two designer scarves for 
Mimi.” 

“Don’t you have to be interviewed by 
the people who run the business?” 

“This is different. The Hilliard fam- 
ily is putting together a new executive 
team, and they’ve been checking me 
out. They even know how Foster’s been 
taking credit for my stuff. The head- 
hunter showed me pictures of the 
town—Ripton Falls, Massachusetts. 
Looks like a Norman Rockwell paint- 
ing, and it’s less than twenty miles 
from Smith and three other schools 
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with big art departments. The head- 
hunter even mentioned the award you 
won for that painting you showed in 
Soho six years ago.” 

“They knew about the prize? Oh, 
Hal!” 

“Believe it. We’re going back East. 
Snow. Real Christmas trees. Changes 
of season.” 

“Mimi's going to flip. She'll be near 
her aunt and cousins in New York.” 

“Good-bye to the land of the laid- 
back! Eastward, ho!” Hal grinned. 
“Judy, I do love you,” he said. 


eaning closer to the mirror to 

get a_better angle on her eyes, 

Judy heard the shower roaring, 
but Hal was fast, so she'd better 
hustle. They were due at the Hilliards’ 
at six o’clock for their first social 
outing in Ripton Falls: dinner for all 
the new families that had joined the 
company. May in Massachusetts! They 
had been here only five days. Half of 
their worldly goods were still in car- 
tons, but this house on Quarry Road 
already felt like a home. 

It had been a pleasure for Hal to 
quit his job in L.A., but Judy found it 
harder to cut loose. She had been 
teaching painting two days a week at 
a community college and had qualms 
about leaving her students. But these 
hesitations were blasted away by the 
Ripton Falls real estate man. 

In Ripton Falls, population 1,271, it 
was still possible to buy a terrific 
house for under $100,000. They settled 
on a Cape, 175 years old—wide floor- 
boards, paneled walls, hand-hewn 
beams. There was an airy dressing 
room, where Judy now stood, sunny 
bedrooms for Annie and Mimi, and an 
up-to-date kitchen wing. They had two 
acres of cleared land, a small stream, 
an overgrown apple orchard and not a 
neighbor within sight. 

Hal stepped into the dressing room 
looking handsome in a green tweed 
jacket that was just right with his fire- 
red hair. Judy wore mauve pants with 
a lighter-toned sweater—short sleeves, 
alas; everything she owned was sum- 
mery. She might feel chilly, but she 
knew that she looked well. 

The drive to Ripton Falls took only 
five minutes. Coming up on their right 
was the turnoff for the business dis- 
trict, Hilliard and Company headquar- 
ters and a small arcade of shops and 
offices. Straight ahead was the soul of 
the town, the Village Green. 

The Green was long and narrow, 
with ancient maples at one end and a 
pond at the other. Lining one long side 
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were half a dozen handsome white 
colonial houses. All were freshly 
painted and impeccably landscaped. 
The last and largest, at the far corner, 
belonged to the Hilliards. On the other 
side, next to a pair of shingled salt- 
boxes, were a general store and post 
office, and a colonnaded town hall. It 
was picture-postcard pretty—except 
for the Congregational church. 

“[’ll stop by later this week,” Judy 
said, “to see about Sunday school for 
Annie.” 

“Are you sure there’s a minister?” 
Hal asked. “The place looks seedy.” 

The church was a New England 
classic, all white with a tall, graceful 
spire and green shutters. But the 
paint was peeling, the doorsill was 
rotted and one window had been 
patched with cardboard. 

“JT don’t understand why it’s such a 
mess,” Judy said. 

“It’s not your worry, Jude. What's 
important is meeting the people I 
work with. So up and at it, baby.” 


he front door opened, and there 

stood a tall, striking-looking 

woman with hair falling below 
her shoulders. She assessed them for 
half a beat, then shaped her face into a 
welcoming smile. 

This had to be Laurie Hilliard. Hal 
had given Judy a rundown on the 
people she’d be meeting. When she 
heard that Laurie was old man Hill- 
iard’s granddaughter, in charge of the 
plant and its 500 workers, Judy had 
pictured her as plain, stolid, no-non- 
sense. But Laurie was very attractive, 
even to the mole, shaped like a sea- 
gull, above her left eyebrow. 

“Everybody hates to be the first to 
arrive at a party,” she said. “But 
you've been preceded. Let me take 
your coats.” 

They were in a large entrance hall 
dominated by a splendid sweep of 
staircase. Opposite it, seen through a 
wide doorway, was the living room, its 
high windows curtained in pale green 
silk. There was a handsome Queen 
Anne highboy between the windows, 
and above it was an oil portrait of 
some Hilliard ancestor. 

“What a beautiful place,” said Judy. 

“Thank you,” said Laurie. “I grew 
up here. So did my father and grand- 
father.” She pointed to a decanter on a 
silver tray. “Sherry? Grandfather’s a 
teetotaler, but we persuaded him to 
allow this. Come meet the others.” 

She herded them into the living 
room. A chunky young couple was 
standing there  uncertainly. The 


woman, who barely topped five feet, 
was sausaged into a rose-colored knit 
pantsuit. Her husband had black hair 
and a short, burly build. They looked 
delighted to see the Richardsons. 

“Hal and Aldo, you know each other, 
of course. Judy Richardson, Teresa 
Lucci,” said Laurie. The doorbell rang, 
and she excused herself. 

“It’s “Terry, not Teresa. Except for 
my mom. Right, honey?” 

“Yeah, and the last name is Lucci. 
Rhymes with Gucci.” 

“It’s Italian,” said Terry, beaming an 
adoring look at Aldo. Her teeth were 
like Chiclets, and when she smiled she 
got every part of her face into the act. 

Hal raised his glass, and Aldo fol- 
lowed suit. 

Laurie brought in two more guests. 
The man was powerfully built, with 
strong features, olive skin and dense 
black hair. He held his delicate blond 
wife by an elbow. This must be Emily 
and T.C. Gaines. 

After the introductions, Hal an- 
nounced to the group at large, “I still 
can’t get over having the Chief here.” 

“What's the Chief?” asked Terry. 

“Oh, no,” Hal groaned. “You’re as 
bad as Judy.” 

“I played college football for Mon- 
tana,” said T.C. helpfully. “‘The Chief’ 
is what they called me.” : 

“This man is too modest,” said Hal. 
“First, he was called ‘The Chief’ be- 
cause he’s a full-blooded Indian.” 

“That was sports hype,” said T.C. 
“My mother is half Penobscot.” 

“And secondly,” said Hal, “he was 
all-American for three years straight 
at the University of Montana. Then— 
what was it? A knee injury?” 

“Right,” said T.C. “One season with 
the Oilers. And finito.” 

Two more couples joined the group. 
Laurie quickly introduced them. Sy 
and Lisa Goldin. Sy was tall and slim, 
with pale curly hair. His wife wore 
glasses monogrammed with her ini- 
tials. Peggy and Reid Prescott were 
older. Their hair was flecked with gray, 
and they had open, amiable expres- 
sions. Judy wondered how she could 
sort all the names and faces. Hal 
leaned over to her. “Sy’s our treasurer. 
The money man, remember? He's 
thinking of writing a novel.” 

Judy whispered, “What does Aldo 
Lucci do? I’ve forgotten.” 

“Heads up plant security, mainte- 
nance, that sort of thing.” 

Laurie was greeting a tense, angu- 
lar woman with pale blond hair. 

“Claire Simmons,” Hal whispered. 
“The art director. Divorced.” 
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She was apologizing for being la 2, 
“Erin just wouldn’t let me go. I finall 
had to promise she could watch her 
school night.” 

“Here’s Grandfather,” Laurie a n- 


nounced. 


n sudden quiet, everyone 

turned to the staircase. The e 

leaning on the arm of his son 
Elliott, and slowly descending, 
Cameron Hilliard. 

Judy had been told he was 87. His 
face was pale and deeply lined. But he 
held himself erect, and his head, with 
thick white hair, was commanding. | 

“Ladies and gentlemen,” he said, 
pausing in his descent, “please forgi | 
me for being late to my own party, but 
this is my first day up. You may have i 
heard that I broke my hip last month; 
My problem is not old age, but breaks 
age.” He barked a short laugh. 


The paint was peeling, 
the doorsill was rotte 

and one window was 
covered with a piece o 
cardboard. 


When it was Judy’s turn to be intro 4 
duced, she felt the full force of his 
strong personality.~Clearly, his som 
Elliott lacked this gift, and just ¢ 
clearly Laurie had it. As if to confirn i 
the link, Judy saw that Cameron Hill} 
iard had on his right temple a gu Lt 
shaped mole very like the one abov 
Laurie’s left eyebrow. } 
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When Cameron had completed hi 
rounds, he positioned himself in fror 
of the fireplace. The room fell silent. 

“Welcome, my new friends, to Rip 
ton Falls,” he said. “Laurie tells m 
that dinner is ready, but if you’ll bea 
with me I want first to share a few 
thoughts with you. We are an old firm! 
founded in 1807. A dozen years later 
in 1819, the first Hilliard took over 
One hundred and sixty-two years ago, 
And during those years we have grow 
and prospered. 

“Hilliard was not always in the 
camping supply business. At first 
made canvas awnings. Now we offer. 
complete line of outdoor equipmen 
from A to Z, arrows to zippered 
ponchos, and each item is the best ¢ 
its kind. We could go on like this for 
years to come, but I feel the time & 
ripe to broaden our base.” He broke off 
to take a sip of ice water. | 

“Here in this room are three gener 
tions of Hilliards; myself, my s 
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Elliott and my granddaughter Laurie. 
My grandson Howard has not yet 
graced us with his presence.” 

“He had that errand in North- 
ampton,” Laurie said. 














family thrives. But to move forward in 
the way we envision, we realized that 
we need new talent. And we believe 
that with your help we will expand our 
business tenfold.” Cameron raised his 
water glass. “Let us toast our future.” 
The front door opened quietly, and a 
tall, massively built man came in. 
“Howard,” Cameron said, “get your- 
self a libation and join us.” 

“Yes, Grandfather.” All eyes followed 
Howard Hilliard as he crossed the 
room to take a glass of sherry from his 
sister Laurie. White cotton gloves cov- 
ered his hands. He turned to Judy. 

' “Good to have you with us, Mrs. 
Richardson,” he said. 

“We’re glad to be here, Mr. Hill- 
iard.” She tried, but her eyes would 

ot hold on his. 

“Yes, I know,” he said. “These 
gloves. I have this nervous condition. 
t comes on suddenly. I get a rash on 
my hands. I guess the strain of help- 
ng plan the move for all of you caused 
e flare-up. But now it will go away.” 































udy called out: “Annie! I don’t 
want to hear another ‘One 
more minute, Mom.’ It’s ten- 
irty, and we’re late for visiting the 
hurch. Now pick up that bedroom and 
some downstairs.” : 

! “Almost finished, Mom.” 

Judy ducked into the kitchen, where 
Mimi was peeling potatoes. The dog 
ying under the table thumped his tail 
on the floor. Percy was part Springer 
spaniel, part who knows what. 

. As soon as Judy opened the front 
loor she relaxed. The day was 
sorgeous. An overnight rain had liber- 
ated apple blossoms from their buds, 
and lilac bushes were catching up. A 
var turned into the driveway. Terry 
wucci got out, holding aloft a tall jar. 
| “Marinated vegetables! For you. Add 
lami and mortadella, and you have a 
yreat antipasto.” 

“Terry, how nice of you!” 

_ “My mother-in-law made them. She 
und Aldo’s dad are here for a two-week 
isit. At least two weeks.” She sighed. 
So you’re invited to an old-fashioned 
) talian picnic at our place. Next Satur- 
\} ay. Just for us new people. The born- 
' gain Yankees.” 

After Terry left, Annie appeared, 
radling her favorite doll. “You woke 
il Darcy,” she said, scowling. On the 


he 


“Ah, yes.” Cameron continued. “Our — 


drive to church her anger caused the 
red birthmark on her neck to turn 
darkly livid. At such moments Judy 
wished she didn’t have to wait until 
Annie was ten for cosmetic surgery. 

Judy’ rapping on the parsonage 
door brought out a sandy-haired man 
in a rumpled work shirt and faded 
chinos. He needed a shave, and looked 
bone-tired. 

“What can I do for you?” He man- 
aged a thin smile. 4 

Judy introduced herself, and ex- 
plained her errand. 

“Sunday school!” He _ laughed 
harshly. “That’s a story in itself. And 
don’t call me Mister Peters. It’s Brad. 
Is this your daughter?” 

~“Say hello to Mr. Peters, Annie.” 

But Annie was tongue-tied. 

“Please come in and let me give you 
a cup of coffee,” Peters said. He 
gestured at a messy kitchen. “I can’t 
seem to hang onto a housekeeper. The 
last one stayed just a month.” 

They sat at the kitchen table. “To 
answer your question,” Peters said, 
“there is no Sunday school. I tried to 
start one, but it’s been a bust. There 
must be lots of Congregationalists 
around here, but last Sunday we had 
only twenty-three people.” 

“Oh, dear,” said Judy. “Is there 
anything my husband and I can do?” 

“I doubt it. I may quit. But come to 
services this Sunday. With Annie 
you'll boost my score to twenty-five.” 


s soon as the Richardsons got 
; A ( out of their car, Aldo handed 
@ *) them tumblers of dark red 
wine. “Lucci 780,” he said. “Ben- 
sonhurst’s finest vintage.” 

Annie disappeared around the back 
of the house with Gwen Prescott and 
one of the Lucci twins. Tracy Goldin, 
just five, tagged after them. The drive- 
way was filled, and cars were pulled up 
in front of the house. The Luccis had 
bought a rambling Victorian a couple 
of miles out of town. Aldo had already 
re-seeded the lawn and put a coat of 
white primer on the fretwork. 

Behind the house the men sur- 
rounded Aldo’ father, who was ex- 
plaining boccie, the Italian version of 
lawn bowling. The women gathered 
around a trestle table where Terry and 
Mama Lucci were arranging platters 
of seafood, salad, roast peppers and 
anchovies, and a confection of sliced 
mushrooms with strips of cheese. 

“Most of the kids are at the pond,” 
said Aldo. “Just beyond the trees. 
Carmine’s crazy about catching frogs.” 

Rick, one of the Lucci twins, was 


playing a game of Frisbee with Seth 
Goldin, an older boy with a long, thin 
face. All the other children were at the 
pond, egging on Carmine Lucci, who 
was knee-deep in the water. 

“Carmine, get out of there!” Aldo 
yelled. 

A frog slithered away. “Oh, gross,” 
squealed Erin Simmons. Gwen Pres- 
cott doubled over with laughter, her 
densely freckled face tomato-red. T.C. 
Junior was focusing an instant camera 
on Carmine. 

“Out!” Aldo shouted. “Go put some 
dry pants on.” 

The dripping boy waded out. 

“The rest of you come here,” Aldo 
said. “I want a picture of you all 
together. And it’s almost time to eat.” 

“Not me and Seth,” said Rick Lucci, 
winging the Frisbee. 

“Yeah, you and Seth, too,” said Aldo. 
“Everybody.” He lined up the children 
according to height. First came little 
Tracy Goldin, her puckish face envel- 
oped in a grin. Next to her was Rick 
Lucci. On his other side were Annie 
and Erin, whispering and giggling, 
and then Gwen, eyeing them jealously. 
Seth Goldin stood beside T.C. Junior, 
looking resentful. He was almost 13 
and trying to seem above it all. 

“Now, smile, everybody,” said Aldo. 
“Wait!” He lowered the camera. 
“Damn it, Carmine, where are you?” 

The guilty boy shot out of the house 
and squeezed in next to his twin. 

Satisfied, Aldo took a picture. Fuzzy, 
no good. His second shot was too dark. 
Risking anarchy, he ordered the kids 
to hold still for one more shot, and this 
one was just right. To Hal’s surprise, 
Aldo gave him the good print. 


unch was a wonder. Course 

succeeded course, the women 

hustling back and forth be- 
tween outdoor tables and the kitchen, 
bringing out new dishes. The main 
course was baby spring lamb, grilled 
on an open spit by Aldo. It followed 
straw-thin pasta, served with two dif- 
ferent sauces, which in turn had fol- 
lowed platters of antipasto; and it was 
accompanied by heaping dishes of 
sautéed broccoli and escarole. By the 
time they had finished, the heat of 
mid-afternoon had slowed down the 
adults. 

“Okay, kids,” Terry said, “you’re ex- 
cused until dessert.” The children ran 
back to the pond. Aldo led the men to 
the dirt alley behind the house where 
he had set up for boccie. But they had 
hardly got started when Terry called 
everybody back for ice cream. 
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Lisa Goldin asked her son Seth 
where his sister Tracy was. 

“She's coming, I guess,” the boy said, 
heaping his dish with ice cream. 

“Put that spoon down.” 

The boy glanced up at his mother. 

“You know you're not supposed to 
leave your little sister alone. Ever. 
What's wrong with you?” She turned 
to her husband. “Sy, go down to the 
pond and get her, will you?” 

“Tll go with you, Sy,” said Hal. “I 
need to stretch my legs.” 

Hal was the first to see Tracy. She 
was lying in the water, part way under 
the dock, her face pillowed against a 
submerged rock. He sprinted down the 
hill. Sy was running and shouting his 
daughter's name. 

Hal got to Tracy first and lifted her 
out. Her head fell against his arm, and 
a thread of water slid from her open 
mouth. Quickly, he laid her on the 
grass and began artificial respiration. 

Sy pushed him away. Seconds later 
he looked up in panic. “Can you feel 
her pulse?” 

Hal grabbed Tracy’s wrist. All at 
once he knew that they’d have to get 
her to a hospital. Fast. Sy was working 
over his daughter like a manic wind- 
up toy. 

“Sy!” Hal shook his friend’s shoul- 
der. “Listen! We’re wasting time. The 
hospital. In Northampton. Now! You 
carry her, I'll go ahead. Okay?” 

Hal ran toward the house. While 
Judy phoned the hospital, the Goldins 
wrapped Tracy in a blanket, stretched 
her out on the back seat of Aldo’s car, 
and were off. Hal, Reid Prescott and 
T.C. Gaines followed in T.C.’s car. The 
women stayed behind. Annie and Erin 
were crying. 

At the entrance to the emergency 
room a doctor and two nurses were 
waiting. They whisked Tracy from Sy’s 
arms and put her on a gurney. One 
nurse took her pulse, the doctor clap- 
ped an oxygen mask over her face, the 
second nurse rolled the gurney 
through swinging doors ... Hal was 
murmuring, “Please God, please God.” 
For the first time since he had lost his 
faith as a 16-year-old, he was praying. 

A nurse directed them to a waiting 
‘room. Sy and Lisa stood in a corner, 
their arms around each other in a 
cocoon of anguish. Hal stepped into 
the corridor, and looked at his watch. 
Five minutes. The doctor was ap- 
proaching, rolling down the sleeves of 
his jacket ... and smiling. 

Hal shouted, “Sy! Lisa!” 

They ran into the hall and saw the 
doctor’s smile ... 
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“You can see your child now,” he 
said. “She’s going to be fine.” 

As the Goldins rushed away, the doc- 
tor lingered with Hal and the others. 

“Can they bring her home today?” 
Hal asked. 

“No, she should spend the night 
here,” the doctor said. “She swallowed 
a lot of water. But that’s the least of 
it.” His voice dropped. “Its the 
damnedest thing. When you brought 
that kid in she had no pulse. I thought 
we had lost her. I think we did lose 
her. She was dead, I could swear it, but 
we brought her back. I’ve been at this 
a long time, but I think I’ve just wit- 
nessed my first miracle.” 

The next news about Tracy came to 
Judy on a Monday morning. She had 
just received an offer from Smith Col- 
lege to teach a painting course twice 
weekly in their summer school. To cel- 
ebrate, she had spent most of the af- 
ternoon sketching on the Green. Home 
again, she was studying her work 
when Claire Simmons drove in. 

Judy poured iced tea, while Claire 
reported on a chance encounter with 
Lisa Goldin in the supermarket. “She 
told me that Tracy was already back in 
school,” Claire said. 

“Gee, that’s terrific.” 

“Isn’t it amazing? Apparently she’s 
fine—eating more than she used to, 
quieter than usual, not fussing about 
going to bed. Funny thing, though, 
whenever they look in on her at night 
she seems to be awake. Lying there 
with her eyes open.” 


he marketing meeting was held 
every Thursday at three in 
Hal’s office. Elliott Hilliard pre- 
sided, opening each meeting by cover- 
ing matters pending from the last. 
“Hal, my father thinks your pro- 
posal that we sponsor a hiking mar- 
athon on the Appalachian Trail is very 
interesting. He’d like to study it fur- 
ther. Let’s put it in a holding pattern. 
Any new business?” 
“Yes,” said Hal, “we have two items. 
I'd like Claire to present the first.” 
Claire Simmons produced several 
dummy ads and passed them around. 
“We’ve talked before about an institu- 
tional ad campaign to position the 
company in the public mind, and in 
the investment community, as a 
quality company that’s growing in ex- 
citing new directions. Now, we’ve come 
up with a copy line that I think does 
the job beautifully. That line is: ‘A 
great future is built on a great tradi- 
tion.’ We’ve worked out a media plan 
that will take us into the financial 











publications, but also extends into the 
upscale general interest magazines.” 
Elliott examined one of the dummy 
ads. He smiled slightly as he slid the 
ad back across the table to Claire. 
Hal backed the program em 
phatically, and Sy Goldin followed 
with an analysis of how the campaign 
would fit into the overall budget. 
“Fascinating,” said Elliott. “I'll pas ss} 
this on to my father. ’'m sure he will 
be enthusiastic. Anything else?” 1 | 
“Only the best opportunity I’ve seen 
in quite a while,” said Hal, coming o ; 
strong. “A close friend of mine has just 
been made an executive producer with 
a network sports program. One show 
he’s preparing will: be the first a Y 
American distance cross-country skis 
ing event. TV buys like this don’t) 
come around very often. We could get 
the Hilliard name in front of the peo 
ple our products are designed for.” 


The children 
found arranged in a 
circle, slaughtered. _ ) 


Gaines and Prescott added their en 
dorsements, and Sy pointed out that 
the rates were a bargain. 

“That's terrific, Hal,” said Elliott 
“[’m sure my father will be as excitec 
by this as you are. Of course, it will 
require some scrutiny on his part.” 

“Elliott,” said Hal, “this is not soms 
thing that can be put on the ba 
burner. Only two spots are left ope 
and another sponsor is after them.” — | 
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“Tll convey the inimediacy to m 
father, Hal. And thank you all for thi 
splendid presentation. I should hay 
answers back to. you within the week. 


ain was comjng down like 4 
D J 

gray curtain when Hal turnet 

into his driveway. It was o | 


30 feet to the door, but he and Judy 
got soaked as they ran for it. From 
upstairs they could hear a thin sound} 

“It’s Mimi,” said Judy. She raced uF 1 
the stairs. 

By the time Hal reached the house 
keepers room, Judy was kneeli 
alongside her. Mimi was keening inté 
cupped hands. 

“What's wrong?” Judy asked. } 

Mimi pointed to the bed. There 
looking like a clump of wet confetti 
were the torn remains of Mimi's para 
keet, Wonder, a little bird of brillia 
color that sang constantly. She wai 
devoted to the bird. | 

“My God,” exclaimed Judy. “Wha 
happened?” ‘ | 
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“T can guess,” said Hal. “One of 
‘those barn cats from down the road.” 
“No,” Mimi raised a tear-stained 
‘face. “Not a cat. Something else. Some- 
thing bad took Wonder.” 

_ Judy looked at the little ball of 
bloodied feathers. What had killed 
Wonder? She held Mimi in her arms as 
Hal folded the stained coverlet and 
took it out of the room. 


letter Judy’s mother sent from 

; | South Carolina was long and 
© ®! cossipy, as usual, but there was 
/a nugget of news at the end. 
_ “An old classmate of mine, Margaret 
‘Love, lives in Northampton, near you. 
Since you’re so shy about these things, 
'Tve taken the liberty of arranging a 
uncheon get-together for you with her 
‘on June 24. I saw her at our Vassar 
40th (!!!) last year, and she’s as fabu- 
lous as ever. Widowed. Lives with a 
marvelous man—quite a bit younger I 
might add (!!!). She sells real estate, 
and is a historian of the Berkshires. 
You will be entranced.” 
_ On the day the luncheon was sched- 
uled, poor Mimi was almost a basket 
case. She refused to believe that a 
stray cat had killed her parakeet. And 
she refused to stay in the house alone. 
The house “has bad things attached,” 
she said. Haitian logic! Judy had per- 
|suaded Mimi that Annie was another 
person—hence Mimi was not alone in 
the house. Before Mimi could think of 
'a rebuttal, Judy left for Northampton. 
|. Margaret Love lived on a street 
‘lined with Victorian houses, but her 
house was all glass and native stone. 
/On her front lawn was a large black 
metal sculpture of what appeared to 
‘be giant scissors. As Judy parked her 
car, Margaret bounded out of her front 
door. Her hair was silver-gray, and her 
eyes the kind of blue found on old 
china. She grabbed Judy by both arms 
-and looked at her intently. 
' “You're better looking than your 
‘mother. And you don’t dress like her. I 
bet she still wears those correct 
‘dresses with sensible shoes. 
_ Judy joined Margaret in laughter as 
they went in. The living room faced 
the rear, where there was a swimming 
pool painted black inside, to suggest 
an old-fashioned swimming hole. 
“IT feel like a slimming-down green 

lunch,” Margaret said. They started 
/with cold asparagus soup. Bits of a 
darker green freckled its surface. 

“Basil,” said Margaret. “I put it in 
everything. Harvey calls me a pesto- 
Maniac.” 
_ Harvey turned out to be Harvey 


Stern, Margaret's live-in boyfriend. He 
taught architecture at the University 
of Massachusetts. They had met when 
Harvey drew the plans for the house. 

“Andrew had just died,” Margaret 
said, “and I was an emotional dish 
towel. I needed something new. Like a 
house. So Harvey helped me build this 
house, and—well, we just fell in love. 
Of course, everyone was scandalized at 
first. Andrew dead less than a year, 
and here I was living with a bearded 
architect ten years younger than I. 

“Now tell me about yourself and Hal 
and Annie. And your house. I sell real 
estate, and I love old houses.” 


udy recounted their move from 

Los Angeles, Hal's job with 

Hilliard, her painting. When 
she wound down, Margaret said, “I 
know your house. Used to be owned by 
a family named Pratt.” 

“Mother says you're a historian of 
this area. Is there something special 
about our place?” Judy was thinking of 
Mimi’ fears, and dreading what Mar- 
garet might say. 

“Aside from its being a house of 
record, there’s nothing,” she said. 

“That suits me,” said Judy. “I don’t 
like things that go bump in the night.” 

“But you do live in a town with a 
deliciously evil past,” Margaret said. 
She refilled their teacups. “There’s 
almost no documentation, it’s legend, 
really, but when historical buffs in 
this area mention Ripton Falls, it’s 
usually in connection with the Ripton 
Falls Children’s Coven. So little is 
known because the town didn’t want 
the outside world to hear about what 
took place. It must have been ... 
horrible. The only written reference to 
it is a fragment of a rhyme that 
appeared in a newspaper dozens of 
years later. And there's a painting. 
The painting is the most fascinating 
part. But I’m jumping ahead.” 

“[ve heard nothing about any chil- 
dren’s coven,” Judy said. 

“Oh, the subject is still verboten. Of 
course, the Hilliards, being the town’s 
bigwigs, don’t want any gossip about 
the legend. After all, we know about 
the Salem witch trials, because there 
were trials. What happened about the 
same time in Ripton Falls, if it oc- 
curred at all, took place in a frenzy. 

“It seems there was a group of 
children, eventually seven altogether. 
The legend refers to them as a coven, 
but they weren’t, really. I gather from 
my superstitious friends that bona fide 
covens have thirteen members, always 
adult. All these children were very 


young, with the exception of one ado- 
lescent. The first sign the townspeople 
had that evil was in their midst was a 
farmer’s finding a week-old calf dead. 
Its throat had been ripped out, and its 
heart carved from its body. Similar 
slaughterings followed. Young ani- 
mals—lambs, baby pigs, calves—al- 
ways in the same fashion. 

“This went on for months. Towns- 
people suspected the children—they 
had been seen together more than 
once—but they couldn’t prove it. And 
then, so the story goes, these seven 
vile, evil children decided to recruit 
seven more children. From the most 
religious families in town. Two, in 
fact, were the minister’s sons. 

. What happened next is unclear. 
Whether they were unable to enlist 
the good seven, as the legend calls 
them, or were afraid of being betrayed, 
the evil seven took to their knives 
again. Early one morning the bodies of 
the seven good children were found in 
a field, arranged in a circle. They had 
been slaughtered like the animals— 
throats ripped and hearts plucked 
from their chests. Apparently the vil- 
lagers had no doubt who had com- 
mitted this monstrous crime. They set 
off en masse, trapped the evil children 
in a barn and burned it to the ground. 

“Soon after, a cautionary rhyme 
sprang up, the kind mothers must 
have recited to their small children. 
‘Tarry not near children seven/lest 
your soul rise fast to Heaven.’ And 
there you have it. Ripton Falls— 
indeed, all of the Berkshires—has 
been free of covens ever since.” 

“My God, what a tale,” Judy said. “I 
hope our Haitian housekeeper never 
hears it. She believes the devil killed 
her parakeet. Witches and demons are 
very real to her. But what about the 
painting you mentioned?” 

“Ah, the painting. Said to have been 
done from memory after the event. It’s 
supposed to show all seven children.” 

“The coven children?” 

“Yes, of course. That’s why it sold for 
such a high price.” 

“You mean it was sold recently?” 

“About a year ago. It was found in 
the attic of a house in Maine, after the 
death of an old woman who owned the 
place. When her estate came up for 
auction in Springfield, the painting 
was expected to go for under three 
thousand. A price mainly determined 
by its age. The work itself, I’ve heard, 
was uninspiring. But there was a 
Japanese collector at the auction, and 
he really wanted it.” 

“What did he pay?” 
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“He didn’t get it. Cameron Hilliard’s 
granddaughter outbid him.” 

“Laurie?” 

“Yes. She just kept raising until the 
Japanese quit. At nine thousand dol- 
lars! For an unattributed American 
primitive. Caused a bit of excitement 
in these parts.” 

“Where's the painting now?” 

“Probably in a dark vault some- 
where,” said Margaret, laughing. 
“Wouldn’t do to exhibit a painting that 
was linked to Ripton Falls’s evil past. 
Why don’t you ask the Hilliards?” 

The next morning Judy phoned Lau- 
rie at her office. 

“Hi, Judy,” Laurie said. “What can I 
do for you?” 

“At lunch the other day a friend told 
me about a fascinating painting you 
bought last year in Springfield.” 

“May I ask who told you that?” 
Laurie’s voice betrayed annoyance. 

“Margaret Love; in Northampton.” 

“I know the woman.” 

“The painting is of some children. 
It’s very old.” 

“Of course, ‘The Ripton Falls Chil- 
dren,” said Laurie, laughing with 
artificial gaiety. “I'd love to show it to 
you, but it’s on loan. Somewhere in 
Europe, I think. Anyway, it won’t be 
back for at least a year. Got to run, 
Judy. I’m late for a meeting. Let’s talk 
again soon. Bye.” 

Click. The line was dead. And Judy 
knew, deep down, that Laurie had not 
told her the truth. 


he following week there was a 

notice in the Ripton Rondelay, 

a six-page weekly paper, that 

the Ripton Falls Historical Society was 

taking applications for new members 

at the Town Hall. Judy stopped by on 

the way to her art class in North- 

ampton. The sole occupant of the 

Society’s quarters was a woman in her 
seventies. ' 
“[m Judy Richardson, and I—” 

“Good morning,” the woman twit- 


tered cheerfully. “I know who you are,. 


Judy. Remember, this is a small place. 
I'm Minna Gannon. Are you enjoying 
our beautiful town?” 

“Yes, indeed, Mrs. Gannon.” 

“You must call me Minna. Everyone 
in Ripton Falls does.” 

“Minna, now that we’re settled we’d 
like to join the Historical Society.” 

“How nice! Of course, there’s a one- 
year residency requirement.” 

But Judy couldn’t quit now. “Since 
I’m here, do you think I might look at 
some of the town records? I’d love to 
trace the history of our house.” 
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The Seventh Child 


Minna’s face lit up. “But of course! 
The records are in the next room. 
Come with me.” 

She led Judy into an adjoining 
room. Floor to ceiling shelves were 
crammed with leather-bound volumes 
and file boxes. After pointing out how 
the material was organized, Minna 
returned to her desk. 

Judy immediately checked out their 
house. Its first owner of record was one 
Joshua Warden, a farmer who had 
come to Ripton Falls with three cows 
and a small flock of sheep. There 
followed 50 years of Warden owner- 
ship, as the house passed from father 
to son. Then came the Leeds, the 
Newburys and the Pratts. Gradually, 
Judy became aware that none of the 
documents in the room reached back 
into the 1700s. 

Minna had an explanation. “There 
was a terrible fire at the Town Hall in 
the early eighteen hundreds. It de- 
stroyed everything. All our papers.” 

When Judy departed for North- 
ampton, her eye was caught by a brass 
plaque near the Town Hall door: “c. 
1773.” How odd. What about the fire? 
Had only one room burned? 


n Sundays during the past 
ie month, while Hal plunged into 
a big breakfast and The New 


York Times, Judy, Mimi and Annie 
went to church. Judy had recruited 
half a dozen parishioners from her 
friends at Smith, and had even per- 
suaded the Prescotts to attend. Brad 
Peters seemed more self-confident, and 
his sermons were moving. Mimi al- 
ways liked to have the sermon ex- 
plained on the drive home. Annie 
liked the singing. 

“You know, Mom,” she said, “Mister 
Peters’s church could use some spruc- 
ing up.” 

“Annie, that’s a good idea.” 

Brad Peters thought so, too. Quickly, 
signs were made, friends enlisted, 
contributions solicited. Hal gave up an 


afternoon’s fishing, and Aldo volun- 


teered his talents and those of his 
bowling team. Even the Hilliards re- 
sponded, with a donation of paint, 
brushes and hardware. 

Spruce-Up Saturday was a beautiful 
summers day. A few powder-puff 
clouds hung in a pale blue sky. By 
noon there were more than 20 adults 
and a dozen kids scraping, painting, 
raking. T.C. Junior was running a 
power mower. The Lucci twins were 
weeding flower beds. Annie and Gwen 
Prescott were washing windows. 

At midday Margaret Love drove up 





with her boyfriend Harvey, a tall thin” 
man with a graying beard. They 
unloaded trays of sandwiches. Then 
Howard and Laurie Hilliard arrived in |} 
a company truck filled with plywood 
sheeting, clapboards and two-by-fours. | 

Brad Peters greeted the newcomers - 
warmly. “I haven’t thanked you yet, | |! 
Miss Hilliard, for all the hardware. | 
And now this—” he gestured to the: 
loaded pickup. 

“First off, Reverend, it’s Laurie. Sec- 
ond, we’d appreciate your giving us a |} 
contribution receipt to help us with | I 
Uncle Sam.” i 

“You’re very kind. Please call me } 
Brad.” i 

“Brad, this is my, brother Howard. }}; 
And Howard, you know Judy Richard-- 
son, of course.’ 

Howard’s eyes, transparent as a 
weimaraner’s, focused at some pola | 
beyond the minister. c 

Everyone pitched in to unload the | 
truck. ‘When only a few planks re-| 
mained, Laurie started to raise one 
onto her shoulder. She asked T.C. 
Junior for help. The boy was tall for 
his age, but his end of the board was 
much lower than Layrie’s. a 

“Put it-on your shoulder, dear,” she |} 
said. iW 
The boy lugged it to his shoulder. | 

“It would be easier if you shifted to. 
the other side,” Laurie said sweetly. 


There was a faint 
sound, like the creak- t 
ing of a hammock . . | 
Something hit him on} 
the cheek. ! 


As T.C. Junior hefted the board, | 
Judy saw something glint in the sun-|ff 
shine. It was a nail, protruding wick-| 
edly from the end of the board, inches” 
from the boy’s cheek. And then Laurie 
moved forward before T.C. Junior was 
ready. He yelled and oe the 
plank. As Judy got to his side, blood i 
was streaming from a long cut that)|} 
ran in an upward arc across his cheek. |i 
Judy pressed a handkerchief agains st 
the wound, and cradled his head in 
her arms. 

“Oh, I feel terrible,” Laurie said, 
biting her lip. “I thought he 
ready.” 

One of Aldos bowlers moved in: 
“Let's get the boy to Dr. Martin's,” he 
said. “A couple of butterfly sti 
and he’ll be fine.” 

Hal and Brad helped T.C. Junior > 
his feet. Trying to smile, he walked) 
with them to the doctor's office, just off} 
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the Green. Judy turned to tell Laurie 
that it wasn’t her fault. But Laurie 
wasn’t there. The truck was gone. 


t was after six when Judy met 
I Hal at the Quill Bookshop. She 
had just bought an art book, a 


sumptuous compendium of the best of 
Robert Rauschenberg, when Brad Pe- 
ters came in. Judy was struck by how 
happy he looked. 

“Hey, you two,” he said cheerily, 
“how about a quick cup of coffee?” 
| When they were settled in a coffee- 
house next door, complete with dim 
lighting and sitar music twanging in 
the background, Brad raised his cup in 

lute. 

. “Tve decided to stay in Ripton 
Falls, ” he said, beaming. 

“Tm so glad,” Judy said. 

“The reason is—well, there are sev- 
eral reasons. The Hilliards’ new 
friendship, for one. And we have some 
1ew churchgoers. And there’s someone 
special in my life. A girl I knew in 
2ollege, Carol Albert. ’'m having her 
to. dinner tonight at my place—I’ll be 
the cook, with a gourmet cookbook at 
my elbow.” 

Judy met Brad’s eyes and knew they 
were both remembering the day when 
she and Annie had come to ask about 
Sunday school. He had seemed so 
discouraged. Brad picked up her un- 
spoken thought. 

“Judy, P'd begun to hear things in 
hat old parsonage. Imagine things. I 
shought I was losing my mind. But I’ve 
turned the corner now, and I couldn't 
Pe happier. And there’s a capper to all 
chis.” 

He told them about finding a cache 
»f town documents and records in the 
attic of the parish house. Box after box 
of them. He had gone up to look for 
end tables, bedspreads, throws, any- 
hing to brighten up the dreary house. 
de found nothing he could use. Then 

ne discovered the boxes, tucked under 
she eaves, thick with dust. 
| “It’s amazing stuff. Lots of church- 
related material, but town business, 
‘oo. Deeds, minutes, disputes with 
‘other towns on hunting rights. And 
"ve never heard anyone mention that 
ese records existed.” 

“How far do they go back?” 

' “Tm not sure yet. I’ve only gotten to 
three boxes, but yesterday I ran across 
marriage record I’m sure was dated 
| something.” 

' “Wow! That old?” 

_ “Have you ever heard of Mon- 
illou?” Brad asked. “It’s a little 
french town in the Pyrenees. Its 


















whole life during the Middle Ages was 
reconstructed from records kept at the 
time. There was a book written on it. 
Wouldn’t it be great if we could do the 
same thing here? I’ve begun catalog- 
ing, but it’s going to take forever. 
There'll be thousands and thousands 
of entries.” 

“IT must tell Margaret about this,” 
said Judy. “And Minna Gannon. She 
thinks all the early records were 
destroyed in a fire at the Town Hall.” 

Hal broke in. “Computer time is 
expensive, but the Hilliards might be 
willing to donate time to put these 
records on the company computer. I'll 
speak to Elliott about it.” 

“Wonderful!” Brad said. “Listen, I 
have an idea. How about meeting me 
and Carol at my place Friday for 
champagne, and then we'll go out to 
dinner?” 

“We'd love it,” said Judy. “Maybe by 
then Hal will have good news about 
the computer time. I’m sure the Hill- 
iards will be interested.” 


hen Hal got home the following 
W Friday he found Judy already 
dressed to go out. He suddenly 


remembered; this was the night of 
Brad’s dinner. 

“Give me time to shower,” he said. 
“And then help me pick out a necktie.” 

She chose a green knit with black 
stripes. And kissed him deeply. 

“Keep that up,” he said, “and we'll 
never get to Brad's.” 

When they arrived at the parsonage 
a tall woman was standing by the 
front door. 

“Carol?” asked Judy. 

“Yes. You must be Judy. Brad's told 
me about you. And you're Hal.” She 
knocked on the door. “I’ve been here at 
least five minutes. The doorbell 
doesn’t seem to work.” 

Hal looked up at the house. No 
lights showed. Carol Albert knocked 
at the door again, and shouted, “Brad! 
Brad!” 

“Let’s go around back,” Hal said. 

The light from the street barely 
etched the path to the rear of the 
house. Hal went up the porch steps 
and tried the door. It was locked. 


“[m worried,’ said Carol in an 
unsteady voice. 
“Let's just take it easy,” Hal said. 


“Brad probably dozed off.” 

He tried a window next to the back 
door. It slid up. He climbed over the 
sill, and minutes later opened the back 
door from inside. 

“None of the kitchen lights work. I 
think the power is off. You two wait 


here. I'll find Brad. He’s probably in 
the cellar replacing a fuse.” 

Hal had to open four kitchen draw- 
ers and fumble about before he found 
a book of matches. He was on his 
fourth match when he found the cellar 
door. He opened it and yelled down. 

“Brad! Your guests have arrived.” 

Silence. 

You’re not afraid to go down there 
and look for Brad, are you? He lit 
another match. A cold draft from the 
cellar put it out. Of course he wasn’t 
afraid. Maybe Brad was upstairs nap- 
ping. He entered the darkened living 
room and groped his way to the stairs. 
By the time he reached the top he had 
burned up half the matches. 

He went into a room that opened off 
the top of the stairs, and struck a 
match. Empty. A spare room was also 
unoccupied. So was Brad’s office. The 
last room was at the end of the hall. 
Hal banged on the door. 

“Okay, party boy,” he shouted. “Get 
it together.” 

The hall was a perfect echo chamber, 
and his words pinballed around him. 

I can’t believe it, dummy. You’re 
scared. Afraid of the dark. Come on, 
Hal, take a brace. 

His forehead was wet, the back of 
his neck was wet and his shirt was 
clinging to his body. 

This is ridiculous. Brad probably 
went out to buy champagne. Come on, 
Hal boy, open the door. 

He turned the door handle. The door 
opened with a click. A slight push, 
and it swung inward. 

There was a faint sound, like the 
creaking of a hammock. Hal stepped 
forward three paces. Something hit 
him on the cheek. He -backed up, 
crouched and balled his fists. Waiting, 
he heard the sound again, rhythmic 
now, like a small boat rocking against 
a dock. 

As quietly as he could, he folded 
back the matchbook flap, struck a 
match and touched it to the clump of 
matches remaining in the book. The 
room suddenly jumped into light. And 
there, in front of Hal, was a pair of 
shoes. They were worn by Brad Peters, 
whose body hung like wet wash from a 
light fixture in the ceiling. 

His head was twisted to one side; his 
face the color of deep water. Stamped 
on it was a look of pure terror. 


As the flame reached down to touch - 


Hal’s fingers, he saw a kitchen chair 
below Brad’s feet. Like a frozen mo- 
ment in some horrible ballet, Brad’s 
feet were suspended at least a foot 
above the chair. Conclusion next month 
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BUDGET MENUS 
continued from page 95 


1. ROAST FRESH HAM 


1 pork leg (7 to 8 Ib. fresh ham), 
shank portion’ 
Salt 
Pepper 
Glaze 
1 tablespoon dark corn syrup 
1 teaspoon prepared mustard 
Gravy 
Drippings from roasting pan 
Y, cup all-purpose flour 
4 cups water 
1% teaspoons salt 
Y teaspoon pepper 


Preheat oven to 325°F. Sprinkle ham 
with salt and pepper. Score fat side in 
diamond shapes. Place in roasting 
pan. Roast 30 minutes per pound (342 
to 4 hours) or until meat thermometer 
reaches 170°F. Combine glaze ingre- 
dients and brush over ham 30 minutes 
before ham is done. Transfer to serv- 
ing platter and keep warm while mak- 
ing gravy. Figure four 4-oz. servings of 
meat (about 240 calories per serving). 
Cut remaining meat from bone and 
cube. Refrigerate 2 cups for Deep Dish 
Pork Pie, day 5. Freeze meaty bone for 
Lentil Soup, day 11, and 3 cups cubed 
meat for Pork in Mustard Sauce, day 
25. 

Gravy: Pour pan drippings into 2-cup 
glass measure. Let dark juices settle 
in bottom of cup. Spoon % cup fat back 
into roasting pan; discard remaining 
fat. Reserve brown bits and drippings 
in measuring cup. Add flour to roast- 
ing pan; heat and stir until smooth. 
Gradually add water, brown bits and 
drippings, salt and pepper. Cook and 
stir constantly, scraping bottom of pan 
to loosen brown bits until mixture 
comes to a full boil. Reduce heat and 
simmer 3 to 4 minutes. Taste for sea- 
sonings. Makes 4 cups, about 45 calo- 
ries per % cup. Refrigerate 2 cups 
gravy for Deep Dish Pork Pie, day 5. 
*If ham is purchased with skin on: 
Roast 30 minutes, cut off and discard 
skin, then score fat. 


PEAR UPSIDE-DOWN GINGER CAKE 


% cup plus 3 tablespoons margarine 
Ye cup firmly packed brown sugar 

¥%, teaspoon cinnamon, divided 

1 can (16 oz.) pear slices, drained 

Ye cup sugar 

Ye cup unsulphured molasses 


egg 
1% cups all-purpose flour 
Ys teaspoon baking soda 
¥Y, teaspoon salt 
Ya teaspoon ginger 
Ya cup boiling water 


Preheat oven to 350°F. Melt 3 table- 
spoons margarine in 8-inch square 
baking pan in oven. Remove from 
oven. Stir in brown sugar and % tea- 
spoon cinnamon. Arrange half the 
pear slices on brown sugar mixture; 
set aside. (Save remaining pears for 
day 5.) In mixer bowl cream sugar and 


¥2 cup margarine at medium speed un- 
til light and fluffy. Add molasses and 
egg and beat until well blended. 

Combine flour, soda, salt, ginger and 
¥2 teaspoon-cinnamon. Add alternately 
to creamed mixture - with boiling 
water; beat until smooth. Pour batter 
over pears. Bake 30 to 35 minutes 
until toothpick inserted in center 
comes out clean. Cool in pan 5 min- 
utes. Invert onto serving platter. 
Makes 8 servings, about 380 calories 
each. 


2. TWICE BAKED TUNA SPUDS 


2 large baking potatoes 

Y4 cup chopped onion 

Y, cup chopped green pepper 
Y%, cup margarine 

3 tablespoons all-purpose flour 
1 cup milk 

1 can (6% oz.) tuna, drained 

¥2 teaspoon salt 

Y% teaspoon pepper 

Ys cup grated Cheddar cheese 


Preheat oven to 400°F. Pierce and bake 
potatoes 40 minutes. Reduce heat to 
350°F. Meanwhile, in medium sauce- 
pan sauté onion and pepper in mar- 
garine until soft. Add flour and cook, 
stirring until smooth. Pour in milk 
and cook over medium heat until 
thick. Fold in tuna and seasonings; set 
aside. Cut potatoes in half; scoop out 
pulp and add to tuna mixture. Place 


skins in baking dish and evenly spoon - 


in filling. Sprinkle with cheese and 
bake 20 minutes. Makes 4 servings, 
about 310 calories each. 





3. CHICKEN A L’ORANGE 


Ye cup.all-purpose flour 

Ya teaspoon salt 

Generous dash pepper 

1 (2% to 3 Ibs.) broiler-fryer chicken 
cut into 8 pieces 

1 tablespoon salad oil 

1 cup orange juice 

2 tablespoons firmly packed brown sugar 

2 teaspoons soy sauce 

Ye teaspoon ground ginger 

Chopped parsley, for garnish 


Preheat oven to 350°F. Combine flour, 
salt and pepper in plastic or paper 
bag. Add chicken pieces and shake to 
coat thoroughly. In Dutch oven or 
flameproof casserole heat oil over me- 
dium heat. Brown chicken on all sides, 
a few pieces at a time. Discard any 
drippings. Meanwhile, combine or- 
ange juice, sugar, soy sauce and gin- 
ger; pour over chicken. Cover tightly 
and bake 35 to 40 minutes, until 
chicken is fork-tender. Garnish with 
parsley, if desired. Makes 4 servings, 
about 385 calories each. 


eS eae ed 
4. DEVILED CHICKEN LIVERS 


Marinade 
VY, cup ketchup 
1 tablespoon cider vinegar 
1 teaspoon dry mustard 
2 teaspoons Worcestershire sauce 
1 garlic clove, crushed 
Ye teaspoon pepper 
1 pound chicken livers 
2 tablespoons margarine 
Ys cup water 
























In medium bowl combine marinade in- 
gredients; stir until smooth. Cut 
chicken livers in half, removing mem-|ff, 
brane. Add livers to marinade and toss 
to coat well. Cover and refrigerate at} 
least one hour. (Can be made ahead to ff, 
this point. Cover and refrigerate up to}, 
24 hours). 
In large skillet melt margarine. Re- ff, 
move livers from marinade and sauté 
8 to 10 minutes or until cooked 
through. Add water to remaining ma-|ff 
rinade; stir. Add to chicken livers and 
heat through, about 2 to 3 minutes 
Serve with rice. Makes 4 servings, 
about 220 calories each. 





5. DEEP DISH PORK PIE 
pictured on page 91 


2 tablespoons margarine. 

2 cups peeled, cubed butternut squash 

Ya cup frozen cut green beans ! 

1 medium onion, quartered | 

2 cups pork gravy (leftover from day 1) or Hi 
2 envelopes pork gravy mix prepared 
according to package directions 

2 teaspoons dark brown sugar 

Dash cloves + 

Dash nutmeg 

Salt and pepper to taste 

2 cups cubed cooked pork (leftover from 


day 1) 
Pastry for single-crust pie 


Melt margarine in large skillet. Add| 
squash, beans and onion; sauté over}, 
medium heat 10 minutes. Stir in re-f 
maining ingredients except pastry; 
transfer to 1¥2-quart casserole. 
Preheat oven to 425°F. On lightl 
floured surface roll out pastry 1 inc 
larger than the top of the casserole. 
Fold pastry in half; cut out V-shape 
along fold to form yent. Transfer 
casserole; unfold, turp edge under an 
flute. Bake until filling bubbles and 
pastry is lightly browned, about 3 
minutes. Makes 4 servings, about 605 
calories each. 


6. POTATO FRITTATA | 


8 eggs 

Ye teaspoon pepper 

1 teaspoon salt 

2 tablespoons margarine 

2 tablespoons salad oil 

2 medium potatoes, peeled and thinly 
sliced (about 2 cups) 

Ye cup chopped green pepper 

1 cup thinly sliced onion 

5 slices (% oz. each) American processed 
or mozzarella cheese 


In medium bowl beat eggs, pepper and 
¥Y2 teaspoon salt; set aside. 

In large skillet with ovenproof han- 
dle melt margarine with oil over m 





































ium heat. Add potatoes and sauté, 
jurning occasionally, until tender and 
ightly browned, about 10 to 15 min- 
tes. Remove and keep warm. Add 
reen pepper and onion to skillet and 
auté until tender, about 5 minutes. 
teturn potatoes to skillet; sprinkle 
jrith ¥2 teaspoon salt. 

| Preheat broiler. Carefully pour egg 
aixture over vegetables in skillet. 
ook over low heat, without stirring, 
imtil eggs are lightly set around 
dge. Arrange cheese slices over eggs. 
Place skillet under broiler until 
theese is melted and egg mixture is 
fet and slightly puffed, about 5 min- 
lites. Cut into wedges and serve. 
\Makes 4 servings, about 450 calories 
ach. 


7. SANTA FE CHICKEN SOUP 
pictured on page 90 


‘tablespoon margarine 

2 cup chopped onion 

garlic clove, crushed 

ean (16 oz.) crushed tomatoes, 

- undrained 

: quarts water 

' teaspoon black peppercorns 
pounds chicken wings 

can (4 0z.) chopped green chilies, 
. drained 

can (16 0z.) pinto beans, drained 
teaspoons salt 


Dutch oven or 4-quart saucepot 
nelt margarine over low heat. Add 
mion and garlic; sauté until translu- 
ent. Add remaining ingredients ex- 
lept pinto beans and salt. Bring to a 
oil; reduce heat and simmer un- 
sovered 1/2 to 2 hours until meat falls 
ff the bone. Skim off any surface 
oam. Add beans and salt and simmer 
5 minutes longer. Makes 3¥2 quarts 
or 8 servings, about 335 calories each. 
our remaining into freezerproof con- 
ainers; freeze up to 2 months. 


8. TURKEY PARMIGIANA 
pictured on page 91 


“4 pound ground raw turkey 


egg 
\4 cup fresh bread crumbs (about 1/2 


# teaspoon basil 
e teaspoon oregano 


»inch pepper 

) tablespoons salad oil 

cups Homemade Tomato Sauce (recipe 
follows) 

it Snel grated Parmesan cheese 

f hogy mozzareila cheese, shredded or 

| slice 


Shape ground turkey into 4 oval pat- 
‘ies. Beat egg in shallow plate. In an- 
other plate combine crumbs, salt, 
yasil, oregano and pepper. Dip each 
»datty first in egg, then in crumbs. 

| Preheat oven to 350°F. In medium 
ikillet heat oil. Fry turkey patties over 
lnedium heat about 3 minutes on each 
hide. Place in 8-inch square baking 
lish. Spoon ¥2 cup tomato sauce over 
pach patty. Top with Parmesan 
ind mozzarella cheeses. Bake 20 min- 
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utes until cheese is bubbly. Serve 
with cooked spaghetti. Makes 4 serv- 
ings, about 350 calories each without 
spaghetti. 


HOMEMADE TOMATO SAUCE 


1 medium onion, chopped 

1 link sweet Italian sausage (about 4 o2z.), 
removed from casing 

1 garlic clove, crushed 

1 can (28 oz.) whole tomatoes, undrained 

1 can (15 oz.) tomato sauce 

1 teaspoon sugar 

Y% teaspoon basil 

Y% teaspoon oregano 


Combine onion, sausage and garlic in 
large saucepan or Dutch oven; cook 
over medium heat about 5 minutes 
until sausage loses its pinkness and 
onion is translucent. Add tomatoes, 
tomato sauce, sugar, basil and 
oregano. Break up large pieces of to- 
mato with fork. Simmer uncovered 1/2 
hours, stirring occasionally. Makes 4 
cups, about 85 calories per ¥2 cup. 


9. LAMB CURRY WITH RAITA 


3 tablespoons salad oil 

1 pound boneless lamb shoulder, cubed 

2 medium onions, chopped 

2 garlic cloves, crushed 

2 tablespoons all-purpose flour 

1 tablespoon curry powder 

Y teaspoon pepper 

2 chicken bouillon cubes 

2 cups water 

Raita . 

Ye cup plain yogurt 

Ye cucumber, peeled, seeded and finely 
chopped 


In heavy saucepot or large skillet 
with lid heat oil. Brown lamb on all 
sides over medium-high heat. Remove 
lamb; set aside. Add onions and 
garlic; cook 5 minutes. Add flour, cur- 
ry powder and pepper; cook 2 min- 
utes. Add bouillon cubes, water and 
lamb. Bring to boil; reduce heat, cover 
and simmer 12 hours or until tender. 
Serve curry with hot, cooked rice 
and raita. Makes four ¥2-cup servings, 
about 495 calories each without rice 
and raita. 
Raita: Combine ingredients in small 
bowl. Cover and refrigerate. Makes 
cup, about 10 calories per tablespoon. 


10. NEW ENGLAND BOILED DINNER 
pictured on page 90 


1 corned beef brisket (about 4 Ibs.) 
4 quarts cold water 

4 medium potatoes, peeled* 

4 medium onions, peeled 

4 carrots, peeled and quartered 

4 whole cloves 

v2 large head cabbage, quartered** 
Chopped parsley, for garnish 


Place beef in large Dutch oven and 
cover with 4 quarts cold water. Bring 
to boil. Reduce heat; cover and sim- 
mer 2 hours. Add potatoes, onions, 
carrots and cloves and cook 45 min- 
utes longer. Add cabbage and sim- 
mer an additional 15 minutes or un- 
til potatoes are cooked through. Gar- 
nish with parsley, if desired. Serve 


some of broth over meat and vegeta- 
bles. Figure four 4-0z. meat servings; 
reserve leftover meat for sandwiches, 
day 12, and Red Flannel Hash, day 
16. (Reserve remaining broth for 
Lentil Soup, day 11.) Four servings of 
meat and vegetables are about 580 
calories each. 

*Increase to 6 potatoes if making Red 
Flannel Hash on day 16. 

**Wrap and -refrigerate remaining 
half of cabbage for day 23. 


11. LENTIL SOUP 


1 cup dried lentils 

1 meaty fresh ham bone (from day 1) 
1 quart broth or water* 

Ye cup chopped onion 

Ye cup sliced celery 

1 carrot, shredded 

2 tablespoons minced parsley 

Y2 teaspoon oregano 

Ys, teaspoon pepper 

Salt to taste 


Wash lentils; drain and discard any 
stones. Place in saucepot. For quick- 
soak method, combine lentils and 
water to cover. Boil 2 minutes. Remove 
from heat, soak 1 hour. Or cover lentils 
with water and soak overnight. Com- 
bine with remaining ingredients ex- 
cept salt in Dutch oven or large sauce- 
pot. Bring to a boil; reduce heat and 
simmer uncovered 1 hour. Remove 
from heat. Add salt to taste. Cut meat 
from bone into small pieces; set aside. 
Using potato masher or fork, mash 
lentils just until soup is thickened. 
Return meat to soup and_ heat 
through. Makes 5% cups, about 130 
calories per cup. 

To make a big batch of soup: Double 
all ingredients except ham _ bone. 
Freeze any remaining up to 2 months. 
*Broth from New England Boiled Din- 
ner, day 10. 
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12. SAUERKRAUT SALAD 


1 bag or can (16 oz.) sauerkraut, drained 
and rinsed 

Y2 cup chopped celery 

¥% cup chopped onion 

2 tablespoons chopped green pepper 

2 tablespoons sugar 

1 tablespoon cider vinegar 


In medium bowl combine all ingre- 
dients; toss until well coated. Cover 
and refrigerate at least 2 hours. 
Makes 4 servings, about 60 calories 
each. (continued) 
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BUDGET MENUS 


continued 


13. SWEET ’N’ SOUR FISH WITH 
PEPPERS/PINEAPPLE 
pictured on page 91 


Salad oil 

1 medium onion, thinly sliced 

¥2 large green pepper, sliced into thin 
strips 

1 pound frozen fish fillets, partially 
thawed 

Y cup cornstarch 

1 can (8 oz.) pineapple chunks in own 
juice 

Ys cup sugar 

Y, cup cider vinegar 

2 tablespoons ketchup 

1 tablespoon soy sauce 

Y% teaspoon ground ginger 

12 teaspoons cornstarch dissolved in 12 
teaspoons water 


In large, nonstick skillet heat 2 table- 
spoons oil. Add onion and green pep- 
per and sauté until tender, about 3 to 5 
minutes. Remove with slotted spoon 
and set aside. Cut partially frozen fil- 
lets into cubes and toss in cornstarch 
to coat. In same skillet heat 2 more 
tablespoons oil. Add fish a few pieces 
at a time and brown on all sides, 
adding more oil if necessary. Drain on 
paper towels and keep warm. 

Drain pineapple, reserving ¥3 cup 
juice. In medium saucepan combine 
juice, sugar, vinegar, ketchup, soy 
sauce, ginger and cornstarch/water 
mixture. Bring to a boil over medium- 
high heat, stirring constantly. Add 
pineapple chunks and sautéed vegeta- 
bles; heat through. Arrange fish on 
serving dish; spoon on sauce. Serve 
with rice. Makes 4 servings, about 455 
calories each without rice. 


14. NOODLES ROMANOFF 
pictured on page 93 


Y4 cup margarine 

1 large onion, sliced 

1 pound cottage cheese 

Y2 cup plain yogurt 

Ye teaspoon pepper 

12 ounces medium egg noodles 

2 green onions, chopped, for garnish 


In medium skillet melt margarine 
over low heat. Add onion and cook 
about 15 minutes or until well- 
browned. Stir in cottage cheese, 
yogurt and pepper; cook only until 
heated through. Do not let mixture 
boil. 

Meanwhile, cook noodles in boiling 
salted water according to package di- 
rections. Drain well and toss with cot- 
tage cheese mixture. Top with green 
onions. Makes 4 servings, about 590 
calories each. 
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15. BUTTERNUT APPLE CRISP 


Topping ® 
%, cup all-purpose flour 
Ye cup sugar 
Ye teaspoon cinnamon 
Y4 teaspoon ground cloves 
Ye teaspoon salt 
Ys cup margarine 
¥%2 medium butternut squash, peeled and 
seeded 
2 large baking apples, peeled and cored 
Ye cup sugar 


Grease an 8-inch square glass baking 
dish; set aside. Preheat oven to 375°F. 
Topping: In medium bowl combine 
flour, sugar, cinnamon, cloves and salt; 
mix well. Cut in margarine with pas- 
try blender or 2 knives used scissor- 
fashion, until mixture resembles 
coarse meal; set aside. 

Cut squash into ¥-inch-thick slices. 
Cut apples into '%4-inch-thick slices. 
Toss squash and apples with sugar; 
spoon into baking dish. Sprinkle on 
topping. Bake 35 minutes. Serve warm 
or chilled. Makes 6 servings*, about 
315 calories each. 

*Reserve remaining 2 servings for Ap- 
ple Crisp Yogurt Parfait (day 16). 


16. RED FLANNEL HASH 
pictured on page 92 


1% cups cooked chopped corned beef 

1% cups cooked chopped potatoes 

1 can (16 oz.) beets, drained and chopped 
(about 2 cups) 

Ye cup chopped onion 

1 tablespoon Worcestershire sauce 

Ye teaspoon salt 

Y teaspoon pepper 

Ys cup margarine 

4 eggs, poached 


In large bowl combine corned beef, po- 
tatoes, beets, onion, Worcestershire 
sauce, salt and pepper. 

Melt margarine in large, heavy skil- 
let. Add corned beef mixture. Cook 
over medium heat, stirring occasion- 
ally, about 15 minutes or until hash is 
lightly browned. Serve with poached 
eggs. Makes 4 servings, about 580 cal- 
ories each. 


17. WESTERN POT ROAST 


1 tablespoon salad oil 

3 pounds boneless beef shoulder roast 
1 cup chopped onions 

3 garlic cloves, crushed 

1 can (16 oz.) whole tomatoes, undrained 
1 can (16 0z.) tomato purée 

2 tablespoons chili powder 

1% teaspoons salt 

1 teaspoon oregano 

1 teaspoon sugar 

Ye teaspoon ground cumin 

Y, teaspoon pepper 

2 tablespoons cider vinegar 


Preheat oven to 325°F. In Dutch oven 
heat salad oil over moderate heat. Add 
beef; brown slowly on all sides. Add 
remaining ingredients; mix well. 
Cover tightly and bake 2 hours. Spoon 
off and discard fat. Makes 8 servings*, 
about 340 calories each. 

*Reserve remaining for BBQ sand- 
wiches (day 19). 


18. SPINACH TOFU | STIR-FRY 


1 pound tofu, drained and cut into 1-incl i 
cubes 

¥ cup cornstarch 

2 tablespoons salad oil yo 

2 garlic cloves, crushed 

1 medium onion, sliced 

Ys pound ground beef 

1 package (10 02.) frozen leaf spinach, 
thawed and drained 

V4 cup water 

1 tablespoon brown sugar 

3 tablespoons soy sauce 

1 tablespoon cider vinegar 

Y2 teaspoon ground ginger 

1 chicken bouillon cube or 1 teaspoon 
granules : 
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Drain tofu on paper towel to remove 

much liquid as possible. Toss tofu i 
cornstarch to coat lightly. In larg 
skillet heat oil over medium hl 
heat. Add tofu and half the garlic; stin 
fry until golden. Remove tofu. Ada) 
onion, ground beef and remainin| | 
garlic; stir-fry until beef loses its pink iy 
ness. Add remaining ingredients andi 
simmer 5 minutes. Return tofu to ski ! , 
let and heat through. Makes 4 serv 
ings, about 315 calories each. 
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19. ORANGE SPONGE PUDDING 


3 eggs, separated : 

2 tablespoons margarine 

Ya cup sugar 

1 teaspoon grated orange peel 
1% tablespoons all-purpose flour 
1 cup milk 

Ys cup orange juice 

1 tablespoon lemon jujce 


Preheat oven to 350°F. Lightly greas 
1%-quart casserole. In large mixer 
bowl beat egg whités until they hold# 
soft peaks; set aside. In another mixe t , 
bowl, using same beaters, cream mary . 
garine and sugar. Add orange peel and 
egg yolks and beat until well blended, 1. 
Add fiour and beat until smooth. Beatj, 
in milk, orange juice and lemon juic ‘ 

Fold in beaten egg whites. Pour intof, 
casserole. Set casserole in large bak-ih 
ing pan. Fill pan halfway with hot 
water. Bake 40 to 50 minutes untill} 
golden. Makes 4 to 6 servings, about, 
255 calories per 4, 170 calories per 6. |} 


t 
20. SALMON POTATO CAKES 


1 can (15% oz.) pink salmon, drained 

Ya cup chopped onion 

2 tablespoons finely chopped green 
pepper 

1 tablespoon margarine 

1 egg 

Ye teaspoon salt 

1 tablespoon lemon juice 

1 teaspoon Worcestershire sauce 

1 cup mashed potatoes (use instant) 

Chili sauce (optional) 


Preheat oven to 400°F. Grease cookie 
sheet; set aside. 

Flake salmon and set aside. In small 1 
skillet sauté onion and green peppe ' 
in margarine just until tender, about 5) 
minutes. In medium bowl combine! 
egg, salt, lemon juice and Wore 
cestershire sauce. Beat with fork until) 
well blended. Stir in potatoes, ther 


yi? 


Bixon and sautéed vegetables. Drop 
jnixture by level ¥3 cupfuls onto cookie 
heet (or use level #16 ice cream 
jcoop). Flatten to form patties. Bake 
{0 minutes. Serve with chili sauce or 
your favorite cheese sauce. Makes 4 
ervings (2 cakes per serving), about 
05 calories each without sauce. 


21. CHINESE SPAGHETTI 


‘cups chicken broth 
3 cup creamy peanut butter 
tablespoon firmly packed dark brown 
| sugar 
| teaspoon ground ginger 
|s teaspoon crushed red pepper 
|. tablespoons soy sauce 
tablespoons white vinegar 
|2 pound ground beef 
garlic cloves, crushed 
}; pound thin spaghetti 
3 cup chopped green onions 


In l-quart measuring cup combine 
hicken broth, peanut butter, brown 
fugar, ginger, red pepper, soy sauce 
/nd vinegar; set aside. Heat large, 
jieavy skillet or wok over high heat. 
Add ground beef and garlic; cook until 
neat is browned, crumbling meat with 
ork. Add peanut butter mixture; re- 
suce heat and simmer 10 minutes, 
irring occasionally. Meanwhile, cook 
paghetti according to package direc- 
ions. Drain and toss with hot sauce. 
rarnish with green onions. Makes 4 
ervings, about 730 calories each. 





22. BACON CHEESE FRITTERS 


| eggs 

) cups dry curd cottage cheese 

‘4 cup all-purpose flour 

3 teaspoon pepper 

14 Cup margarine, divided 

|| tablespoons salad oil 

) slices bacon, cooked and crumbled 
green onions, finely chopped 

2 Cup sour cream 


n large bowl beat eggs until blended. 
tir in cheese, flour and pepper. Cover 
nd refrigerate at least 2 hours or 
vernight. 

_ In large, nonstick skillet heat 2 ta- 
lespoons each margarine and oil. Stir 
“acon and green onions into cheese 
/aixture. Drop by % cupfuls into skil- 
et, keeping pancakes 1 inch apart. 
vook 7 to 10 minutes on each side 
‘ntil golden brown and crisp. Pan- 
vakes are very delicate so turn care- 
jully. Drain on paper towels; keep 
‘yarm. Repeat with remaining batter, 
‘dding more margarine as needed. 
verve hot with sour cream. Makes 14 
ancakes, about 155 calories each 
nithout sour cream. 
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23. SUSAN’S KIELBASA 
pictured on page 92 


4 cups thinly sliced cabbage (saved from 
day 10) 


1 medium onion, sliced 

1 pound kielbasa, cut into %-inch pieces 
7) oi sour cream 

2 tablespoons prepared brown mustard 
Y, teaspoon salt 

Y% teaspoon pepper 


In large skillet combine cabbage, 
onion and kielbasa. Cover and cook 
over medium heat 15 to 20 minutes, 
until cabbage and onion are soft and 
translucent. Stir in sour cream, mus- 
tard, salt and pepper. Heat through. 
Makes 4 servings, about 480 calories 
each. 


24. GREEK CHICKEN WITH ZUCCHINI 
pictured on page 93 


1 tablespoon margarine 

1 broiler-fryer chicken (3 Ib.), cut into 8 
pieces 

1 garlic clove, crushed 

Y cup chicken broth 

2 medium zucchini (% Ib.), cut into %-inch 
slices 

Y teaspoon salt 

Ye teaspoon pepper 

Sauce 
2 egg yolks 
2 teaspoons cornstarch 
Y teaspoon salt 
Generous dash ground red pepper 
¥% cup chicken broth 
2 tablespoons lemon juice 


In Dutch oven melt margarine over 
low heat. Add chicken, a few pieces at 
a time, and brown slowly on all sides. 
Pour off fat. Add garlic and chicken 
broth; cover tightly and simmer 10 
minutes. Add zucchini, salt and pep- 
per; cover and simmer until chicken is 
fork-tender, about 15 minutes. 

Sauce: In saucepan combine egg yolks, 
cornstarch, salt and red pepper; stir 
until smooth. Add chicken broth and 


cook over medium heat, stirring con- 
stantly, until mixture just starts to 
boil. Remove from heat and stir in 
lemon juice. (Do not reheat.) Transfer 
chicken and zucchini to serving plat- 
ter; spoon on sauce. Makes 4 servings, 
about 365 calories each. 


25. PORK IN MUSTARD SAUCE 


Y, cup margarine 

Y% cup sliced celery 

Y_ cup all-purpose flour 

1 teaspoon salt 

Generous dash pepper 

3 tablespoons prepared mustard 

3 cups unsweetened apple juice 

1 small red apple, cored and sliced 

3 — oe cooked pork (leftover from 
ay 


In large saucepan melt margarine over 
low heat. Add sliced celery; sauté until 
tender, about 8 minutes. Remove from 
heat; blend in flour, salt and pepper. 
Stir in mustard until mixture is 
smooth. Gradually add apple juice, 
then add apple. Cook over medium 
heat, stirring constantly, until mixture 
comes to a full boil. Add pork; heat 
through. Serve over noodles. Makes 4 
servings, about 495 calories each with- 
out noodles. 


26. CORN PUDDING 


2 tablespoons margarine 

2 eggs 

Y cup all-purpose flour 

2 teaspoons sugar 

Y, teaspoon double-acting baking powder 
Ye teaspoon salt 

Ye teaspoon nutme 

1 can (16% or 17 oz.) cream-style corn 

¥%, cup milk 


Preheat oven to 350°F. Melt mar- 
garine. Grease shallow 1-quart cas- 
serole with a bit of melted margarine; 
set casserole and remaining mar- 
garine aside. (continued) 


“None of the neighbors could guess how 
old you were, so I had to tell them.” 
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BUDGET MENUS 


continued 


In medium bow] beat eggs until fro- 
thy. Add dry ingredients and beat just 
until smooth. Stir in corn, remaining 
melted margarine and milk. Pour mix- 
ture into prepared casserole. Bake un- 
covered 1 hour, or until knife inserted 
near center comes out clean. Makes 4 
to 6 servings, about 260 calories per 4, 
175 calories per 6. 


27. PASTA FAGIOLI 


3 slices bacon 

1 cup chopped onion 

1 carrot, shredded 

2 garlic cloves, crushed 

1 can (16 oz.) tomatoes, undrained 
Y2 teaspoon basil 

Y% teaspoon oregano 

8 ounces macaroni twists or elbows 
2 tablespoons margarine 

Y% cup grated Parmesan cheese 

1 can (16 oz.) white beans, drained 


In large skillet cook bacon slowly until 
crisp; drain on paper towel. In drip- 
pings in skillet sauté onions, carrot 
and garlic until onions are translu- 
cent, about 5 minutes. Stir in toma- 
toes, basil and oregano. Bring to boii; 
reduce heat and simmer 15 minutes. 

Meanwhile, cook macaroni accord- 
ing to package directions; drain. Toss 
macaroni with margarine and cheese. 
Add beans to tomato sauce; heat 
through and spoon over macaroni. Top 
with crumbled bacon. Makes 4 serv- 
ings, about 505 calories each. 


28. STUFFED EGGPLANT SOUFFLE 


Salad oil 

1 medium eggplant 

1 medium onion, coarsely chopped 
2 garlic cloves, crushed 

Ye teaspoon salt 

Ye teaspoon pepper 

¥Y, cup grated Parmesan cheese 

2 egg whites (at room temperature) 
Dash cream of tartar 


Preheat oven to 400°F. Brush bottom of 
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13x9-inch baking pan with salad oil. 
Cut eggplant in half lengthwise. (Do 
not cut off stem end.) Place eggplant 
cut side down in oiled pan. Bake 25 
minutes. Scoop out flesh of eggplant, 
leaving ¥4-inch-thick layer. Refrigerate 
shells. Chop eggplant; set aside. 

In medium skillet heat 2 table- 
spoons salad oil. Sauté onion and 
garlic over medium heat until onion is 
softened, about 3 minutes. Add egg- 
plant, salt and pepper: Reduce heat 
and cook 10 minutes, stirring occasion- 
ally: Cool to room temperature; stir in 
2 tablespoons cheese. 

In large bowl beat egg whites with 
cream of tartar until stiff but not dry. 
Fold ¥3 egg whites into eggplant; then 
fold in remaining. Place shells in bak- 
ing dish; spoon eggplant into them; 
sprinkle with remaining cheese. Bake 
25 minutes. Makes 4 servings, about 
135 calories each. 


29. CHEDDAR TAMALE PIE 


¥ pound ground beef 

1 medium onion, chopped 

1 garlic clove, crushed 

1% cups Homemade Tomato Sauce 
(ieftover from day 8) or canned tomato 
sauce 

1 cup whole kernel corn 

1% cups milk, divided 

1 cup yellow cornmeal, divided 

1 tablespoon chili powder 

1% teaspoons salt 

%; cup grated Cheddar cheese 

2 eggs, beaten 


In large skillet cook ground beef, 
onion and garlic until beef is browned 
and onion is tender. Stir occasionally 
to break up meat. Add Homemade To- 
mato Sauce, corn, ¥2 cup milk, ¥% cup 
cornmeal, chili powder and % tea- 
spoon salt. Cook over low heat 10 min- 
utes, stirring frequently. Remove from 
heat; spoon into 2-quart casserole. Pre- 
heat oven to 375°F. In medium sauce- 
pan combine remaining 1% cups milk, 
¥2 cup cornmeal and % teaspoon salt. 
Stir over medium heat until thick- 


LASER KNIFE SET 
pictured on page 25 


The Gracious Gourmet™ Dept. 287 


c/o The Charter Guild Ltd. 
1419 West Fifth Street 
Wilton, Iowa 52778 


Please rush me 


#8249 Knife Set(s) @ $31.95 plus $3.00 UPS and 


handling each. (New York and Iowa residents add sales tax.) 
Enclosed is [_] check [] money order for $ 


|] MasterCard. 
| Card # 





. Or we will accept L] Visa 


Exp.date 





Signature 





Print Name 





Address 





City 


State 


Zip 


Satisfaction guaranteed or your money back. Knives are further guaranteed 
to remain sharp and serviceable for 30 years or they will be replaced. 
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move from heat; add chees 
and eggs and beat until smootl 
Spread over ground beef mixture 
smoothing top with spoon. Bake 30 
35 minutes or until golden and bubbly. | 
Makes 4 servings, about 475 calories} 
each. 
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30. BLACK-EYED PEA SALAD 


¥Y2 cup salad oil 
Y, cup cider vinegar 
1 teaspoon salt 
Pinch ground red pepper 
1 garlic clove, crushed 
3 cups cooked black-eyed peas* 
Ys cup chopped green pepper 
Y4 cup chopped onion 
i 


In large bowl combine oil, vinege 
salt, red pepper and garlic. Mix wel 
Add remaining ingredients and toss 
until well coated. Refrigerate 3 ho 
or overnight. Makes 4 to 6 servings, 
about 420 calories per 4, 280 per 6. 4 
*Cook 1 lb. package dried black-eyed 
peas according to package directions. 
Serve half with ham, day 1, and freeze} 
remainder for this salad. 


31. NEW ORLEANS TURKEY CREOLE | 
pictured on page 92 


1% to 2 pounds turkey 4eg(s). 
Water ie 

1 teaspoon salt, divided 

1 can (16 oz.) whole tomatoes 

2 slices bacon, diced 

Ye cup finely chopped onion 

Y2 cup finely chopped green pepper 
1 garlic clove, crushed ~ 

¥%, cup long-grain rice, uncooked 

Y teaspoon bottled red pepper sauce 
Ye teaspoon pepper 

1 package (10 02.) frozen cut okra 


¥ 


ie. 


| 
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Poach turkey leg(s) in water to cover 
and ¥2 teaspoon salt about 1 hour. Cool} 
in broth. When cool enough to handle 
remove meat from bone (there should 
be about 2 cups); discard skin and 
bone. Reserve broth. Drain tomatoes 
reserving juice. 

In large skillet cook bacon until 
crisp; drain on paper towel. To hot 
drippings, add onion, green pepper 
and garlic; sauté until soft, about 5 
minutes. Add rice; stir to coat. Add 
drained tomatoes, bacon, ¥2 teaspoon 
salt, pepper sauce, pepper and turkey. 
Combine turkey broth and juice from) 
tomatoes and add water, if needed, to 
make 2% cups liquid. Add to skillet. 
Cover and simmer 15 minutes. Add| 
okra and cook another 5 minutes oF 
until rice is tender. Makes 4 servings 


an 


about 340 calories each. nd 
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WEIGHT WATCHERS TIPS 
continued from page 85 





Never eat standing up. Always sit 
wn at the table, and avoid taking 
od beyond the threshold of the 
tchen or dining room. 

When you travel by air, call the air- 
1e the day before you fly and request 
low-calorie meal. 

If you brown-bag your lunch, pre- 
re your meal the night before, after 
nner. Try to vary the menu and ar- 
nge food attractively. 
When you go out for lunch, rather 
an going to a coffee shop, choose a 
licatessen where the meat will be 
sighed in the amounts you request. 
When eating out, decide beforehand 
1at you are going to eat and try not 
look at the menu. Then stick to your 
an. 

When you sit down to eat, take a 
pment to imagine yourself the way 
u want to be. Then let your image 
the eating. 

If you feel satisfied before finishing 
erything you are allowed at a meal, 
ve the dessert for later in the day. 
Eat restaurant-style at home: Fill 
e plates in the kitchen and don’t put 
wls of food on the table. If others 
int seconds, let them go to the 
tchen to help themselves. 

Keep a tape measure handy so you 
n measure your loss of inches as 
11 as your weight. Very often, 
ough the scale hasn’t dropped, the 
ches have. 

Set a realistic goal weight, one you 
ll be able to maintain comfortably. 
you try to lose more than your life- 


WE DID IT—YOU CAN TOO!” 
continued from page 85 


it I-loved breads and pastries. My diet 
is not the best.” 

She topped out at 180. “I became a 
al slob,” she recalls. “My husband, 
n, is a huge man—six feet four—and 
iighs over two hundred pounds. We 
th quit smoking and then overate to- 
ther. He gained, too.” 

When she could hardly squeeze into a 
e 18 and had to wear half sizes, Car- 
yn. decided it was time to act. Without 
forming her colleagues (to avoid flak 
she didn’t succeed), she joined Weight 
atchers last January. She shed 35 
unds by May and another five pounds 
September, shrinking back to a size 
. “At first nobody noticed because I 
ntinued to wear the same old volu- 
inous clothes. When I bought an en- 
ely new wardrobe, there was the new 
a!” 

The most important thing Carolyn 
arned was to change her eating hab- 
. Now she is “really into fruits, vege- 
bles and milk.” An unenthusiastic 
ok, she eats a lot of low-calorie fro- 


style or your body build can sustain, 
you will have difficulty reaching your 
goal and will tend to regain weight. 

e If you like a snack at the movies, 
plan your menu to include two cups of 
unbuttered popcorn. Consume one less 
slice of bread beforehand. 

e Fortify yourself with planned 
snacks before going to a cocktail or 
dinner party so you won’t devour the 
hors d’oeuvres. Also, have a snack 
waiting for you at home so you'll feel 
comfortable turning down dessert. 

e@ Post your favorite slim picture—of 
yourself or someone else—in strategic 
places around the house. Don’t forget 
the refrigerator door. 

@ Keep a careful diary during your 
diet. Write down everything you eat, 
including amounts. 

e@ Plan busy weekends. Dieters usu- 
ally do well from Monday to Friday, 
then overeat over the weekend. 

@ Prepare several meals at a time, and 
freeze portions in individual pans or 
containers for the nights when you 
have no time to cook. 

e@ Store problem foods out of sight in 
covered containers in the back of the 
bottom shelf of the refrigerator, or in 
the back of pantry shelves. Store unop- 
ened problem foods in the garage or 
the basement or an inaccessible closet. 
@ When you feel an urge to binge, 
change your environment. Move to an- 
other room, go for a walk, take a 
shower. Unplanned, uncontrolled eat- 
ing usually happens when you are 
feeling depressed or bored. If distrac- 
tion fails, set a timer for ten minutes. 
When it goes off, ask yourself whether 
you are still hungry. If you are, go 


zen dinners and buys loads of fresh 
produce. Then she peels, slices and 
chops, so the vegetables are always 
ready to eat. 

To avoid being tempted by the vend- 
ing machines at her office, she keeps a 
supply of low-calorie munchies, includ- 
ing vegetables and pickles, in her 
locker. And she’s discovered sugarless 
gum, which she chews during the day 
‘just as I once lit cigarettes and ate 
candy bars.” 

For her dinners when she works on 
the evening shift, Carolyn makes her 
own vegetable soup. “I throw carrots, 
celery, etc., into a crockpot, fill with 
eight cups of bouillon and then cook it 
overnight. Then I freeze the soup in 
pint containers. Before leaving for work 
around five, I take a serving of soup, 
some fruit and a sandwich made with 
thin bread and meat. I heat up the soup 
on a hot plate at the office.” Today, even 
her husband often eats meals that fit 
the program, and he has lost weight, 
too. . 
Never one to move unless nudged, 
Carolyn has just joined a health club. 
“Tm thirty now and for the first time in 


. 





ahead and eat, but choose a food that 
is not a favorite. 

@ Make sure you have acceptable 
snacks ready at all times—foods that 
are bulky and chewy and that you 
don’t consider too exciting. 

® Don’t maintain a “company closet” 
stocked with special foods for unex- 
pected guests. Late one night, you may 
decide you are the company. 

® Carry packets of powdered skim © 
milk and low-calorie sweetener, not al- 

ways available in restaurants or other 

people’s homes. 

e Limit your exposure to table scraps. 

Delegate the clearing to someone else, 

if possible. Otherwise, be sure you 

have company when you clean up the 

kitchen. 
@ Make food for one meal, unless 

youre planning for another meal. 

Leftovers can be dangerous. 

e If you can’t resist bingeing, take a 

small amount of whatever you are go- 

ing to eat, put it on a plate, replace the 

container in its storage place. Sit down 

at the table and eat. For more, repeat 

the cycle. Treat a binge as a small 

unimportant error and go on as if it 

hasn’t happened. 

e If you tend to be a middle-of-the- 

night binge eater, help yourself sleep 

through the night by avoiding fluids 

after four pM. Prepare an acceptable 

snack and leave it in the refrigerator. 

If the urge strikes, stay in bed at least 

ten minutes with the lights out. If still 

compelled, turn on the light and try a 

non-food activity like reading. If that 

doesn’t work, take your prepared snack 

to your usual eating place, sit down and 

eat it. Go right back to bed. End 


my life I’m getting myself into shape. I 
started by stopping smoking, then I lost 
weight. Now, I’m going to get some 
muscles.” 


ieee eee eee 
LINES ACCOMPANYING 

A BOTTLE OF CHAMPAGNE 

TO BE READ ON MY SON’S 
WEDDING NIGHT 


By Walter Weir 


A toast to this most precious moment 
Out of all moments we have known, 
Out of all moments we shall know, 
A toast to this one, this alone. 


Behind the valley, mist-enshrouded; 
Ahead the distance, beckoning, blue; 
But here the peak, ascended now, 
And here all rapturous, my love, you. 


A toast to all we shall forget now; 
A toast to all we do not know; 

A toast that love and this gold moment 
Will never lessen, never go. 


ARS 
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MY BROTHER JOHN 


continued from page 38 





home so high from eating cigarette 
butts that he ran out onto the roof of 
our house nude from the waist down. 
(Thank God it was a foggy day!) The 
second day when I arrived to pick him 
up, I was told, “Your brother disap- 
peared an hour ago.” It took three 
harrowing hours to find him—in an- 
other village, ten miles away. 

By the third day, John was threat- 
ened with expulsion from the program 
if he didn’t settle down, stop eating 
cigarettes and start acting better. 

At home, I was unrelenting, talking 
long and hard to John about his be- 
havior. “They’re warning you to either 
shape up or ship out,” I yelled. “Shape 
up or ship out,” John echoed vaguely 
and stared off into space. Lonely and 
frightened by the new pressures of liv- 
ing outside a hospital, John felt rejec- 
tion because of his craziness. For 17 
years it had been the norm. Now he 
had to relearn all the modes of social 
behavior. John thought that getting 
out of the hospital meant that he was 
well. He hadn’t realized that he was 
going to have to work at getting well, 
and that it would be so difficult. 

John’s behavior .caused me embar- 
rassment. In grocery and bank lines 
people stared as he compulsively 
rocked to and fro or knocked impa- 
tiently on the counter. I cringed in- 
wardly at their disgusted looks when 
John snatched cigarette butts off the 
floor and popped them in his mouth. 
At the same time, my behavior caused 
John anxiety. Once when I was yelling 
about his eating cigarettes, he turned 
to me, his eyes large with concern, 
patted my shoulder and said, “Calm 
yourself, calm yourself.” 

At times I adopted the attitude of an 
army sergeant with a new recruit; at 
times I mothered John, tucking him in 
at night and holding his hand when 
we crossed the street or walked in 
crowds, which made him nervous. 
After their initial threat, the staff at 
the center leaned over backwards to 
help John fit into the program. He was 
the most childlike member of the 
group, and everyone took part in mak- 
ing him feel welcome, keeping him out 
of ashtrays and seeing that he didn’t 
wander away from the center. 

Gradually John shed some of his 
antisocial behavior; he moved from the 
center of the floor in group therapy to 
a chair in the circle, and later he even 
commented occasionally. He danced at 
the Friday afternoon socials and 
learned how to be a dinner guest. He 
learned_to use the laundry machines, 
unlock the door, make his bed and 
wash the dishes. 

We exercised three or four times a 
week, taking long hikes and including 
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a repertoire of jumping jacks, sit-ups, 
push-ups and sometimes jogging. We 
read aloud the poetry of Robert Frost, 
Emily Dickinson and Samuel Taylor 
Coleridge. We occasionally cooked to- 
gether, took photographs, worked on 
simple math and spelling, painted 
with water colors, or drove to Manhat- 
tan to have a look around. John was 
unprepared for this rigorous routine, 
and at one point he asked, “Don’t you 
ever give up?” He was used to people 
giving up on him, frustrating them 
until they just left him to be crazy. 

We sold our house and moved to an 
apartment in Yonkers, near the center. 
Even though John received Suppli- 
mental Security Income and Social Se- 
curity, it was not enough to pay for his 
therapy, medication, rent and food, or 
to keep him in clothes, haircuts, 
movies and magazine subscriptions. I 
figured it out once, and it came to 
about $800 a month. John’s federal aid 
amounted to $268 a month. 

Part of the profit from the sale of the 
house went for expenses and part went 
to buy a small plot of land located on 
the Croton River, half an hour north of 
us. Clearing the land and planting 
gardens became John’s work therapy. 
He’d always wanted a farm—this was 
the best we could afford. 

John was also enrolled in a number 
of other therapies: orthomolecular 
(megavitamin) therapy, art therapy 
and swimming therapy at the Yonkers 
Y.M.C.A. Together, we took a course in 
organic gardening, attended movies, 
museums and outdoor festivals. 


Trying—and succeeding 


By now, John had lost his institu- 
tional stoop. The pelvic rock was gone 
and so was the inappropriate laughter. 
He was trying to make more sense— 
and succeeding. He was off heavy med- 
ication, except for a small dose of 
Lithium, which he began taking 14 
months, after coming home. John had 
long ago stopped wetting his bed and 
throwing up. He no longer told me he 
was dead. Sometimes he even said, 
“Tm alive,” flexing his muscles a bit. 

Along with progress there was re- 
gression any time John experienced a 
lot of stress. There was the time I was 
sick in bed with the flu for a couple of 
days, and although John was fed, he 
had to take care of his other needs. 
When I finally crawled out of bed, he 
was highly indignant at having been 
ignored, so much so that he defecated 
in the shower, took off his bathing suit 
during swimming therapy, was un- 
cooperative with everyone and by the 
end of the week was jumping up and 
down on the living room floor. 

I explained to John that no one can 
be strong always, that everyone falls 
apart now and then and that my turn 
had come with the flu. “You have to 


take on more responsibility for you 
self,” I urged. “If you got sick 
stayed in bed, I wouldn’t take off 
bathing suit in the middle of the po 
would I?” 

“No. I guess you wouldn't,” repli 
the contrite John. 

There also were times when Joh 
awareness shocked everyone. Like t 
time our canoe turned over in the mi 
dle of a lake, and when John res 
faced, he yelled to me, “Grab the li 
jackets!” Just like my older brother | 
years ago, ordering me around. I wef 
so startled by his coherence that 
couldn’t grab anything. 


Ready for change 


For more than a year now it ha 
been evident that John was ready for|#f 
change. He was bored with bi 
Yonkers program. He needed mori 
contact with peers, and the superv#} 
sion of a man—someone he could oii 
late and be a pal with. He neede 
more activity than I could give, and § 
could see he was frustrated. 

During the last half of 1980, John] 
frustration became, unbearable for hiif} 
and everyone else. By mid-summer 
had wandered off into the crowd twic#} 
at Jones Beach, disappeared in Nef 
York City and struck out at me a nunj 
ber of times. By summer’s end he-wa 
stomping determinedly into the ladie 
room at the center, despite the wart 
ings of the staff, and was incontiner 
again. By mid-autumn I had a coup! 
of black eyes, and by the end of t. 
year I had stitches in my upper lip. 

Friends asked me, “What keeps yo 
going?” What kept me going wer 
John’s successes. There was his fi 
train ride in five years, his ability t 
sit through the movies, his renewe 
strength, his courage to yell back i 
anger. Faith was another source (ff 
strength; I was constantly asking 
“Please, just get me through this one 
I guess I believed that miracles ca 
happen. They just take a lot of work. 

John’s condition continued 
plummet. Then one'Sunday in Ma 
of last year, as we were getting read| 
to drive out to the beach, John, w 
had been acting agitated all morni 
but ‘couldn’t say why, struck out at m 
again. Finally, I realized that I was 
longer helping him, that I could n 
longer protect his safety when he war 
dered off, or mine when he hit me. 
had reached a dead end: Either I ha 
failed to connect with sources of helj 
or else they just didn’t exist. 

Dr. Dennis Goretsky, a New Yor 
psychiatrist, told me, “Psychiatry is i 
a period of decline; there’s not mu 
dedication anymore. Funds are bei 
cut, and doctors want easy cases thé 
can pay. That leaves the least effectiv 
people to care for the sickest patients 
the ones in state institutions.” 
















John back on the ward at 
ckland Psychiatric Center it was 
> same old story. “He always wants 
o hug me,” said the social worker. “He 
ikes to be hugged,” I told her. “He 
oesn’t participate,” said the doctor. 
He needs to be encouraged to take 
art—he’s never wanted to participate; 
e’s afraid he’ll fail,” I told him. 

_I wonder how long it will take for us 
9 understand that a great deal of car- 
ag and common sense must be 
afused into the mental-health care 
ystem before it will work. Why do we 
reat the disease instead of the pa- 
ient? Or forget that the mentally ill 
eed love as much as normal people? 
‘hey need to have decent clothes and 


normal hairstyles to raise their self- 
esteem. They need an enormous 
amount of encouragement to overcome 
the fear of failure and rejection. 

What does the future hold for John? 
Once, when I asked him that, he re- 
plied, “The future holds possibilities 
for every opportunity I can think 
upon.” I haven’t asked John lately, and 
I don’t know the answer right now. I 
do know that John has a goal—to own 
a little farm. And I have encouraged 
him to hold fast to this dream because 
it will give him something to focus on, 
a reason to get well. 

At the same time, I have my own 
dream—of starting a residential farm- 
for John and others like him, and of 


insuring that he doesn’t spend the rest 
of his life in an institution. I keep 
thinking that a fluke of the genes 
could have reversed our situations... 
that I could have been the one in the 
institution waiting to get out. If that 
were the case, ’'d want John out there 
looking for some answers for me. 

I remember saying to John not long 
after he returned to Rockland, “Please 
try to get better. It makes me sad for 
you to live here.” He waited quietly for 
me to dry my eyes then we continued 
hiking around the grounds. When I 
left John at the ward door, he put his 
hand on my shoulder and said, “I'll 
always love you.” It was the only co- . 
herent thing he said all afternoon. End 


| THE MENTALLY ILL: The Sad Facts, The New Hopes 


_ Mental illness is the number-one 
cause of hospital admissions in this 
country, and schizophrenia alone fills 
one-fourth of all hospital beds—more 
than cancer, heart disease, diabetes 
and arthritis combined. 

According to the National Institute 
of Mental Health, some 32 million 
Americans suffer from some form of 
mental illness, which costs the coun- 
try $20 billion in care and treatment 
annually and another $20 billion in 
lost productivity. And each year, 
more than a million and a half peo- 
e—young and old, rich and poor, 
well-educated and illiterate—become 

tients in psychiatric facilities. In 
women, one in five is affected by de- 
pression, the most common of mental 

iseases. Of men, one in ten. 

In recent years, tremendous ad- 

nces have been made in using 
drugs to minimize the symptoms of 
peental illness, but in place of symp- 
toms have come the drugs’ serious 
side effects, such as erratic move- 
ents, palsy-like shaking, or a kind 
of stupor. 

Other factors in the mental health 
system seem to work against a pa- 
tient’s progress as well. Perhaps the 
major difficulty is money. Even the 
wealthy find that cash runs out when 
private hospitals charge an average 
of $167 to $247 per day. “In the men- 
tat health system, everyone is indi- 
gent,” says Shirley Starr, president of 
the National Alliance for the Men- 
tally Ill. And you can’t count on in- 
urance or even Medicare to pay the 
ills. The latter, for example, pays for 
only 190 days of hospitalization out 
of the many years that the chron- 
ically ill may spend in psychiatric 
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hospitals. 
| Then there’s the dilemma of de- 
institutionalization. Theoretically, 


the movement to get patients out of 
the hospitals is a good one. With 
community services, a former patient 
van be cared for at about half the in- 


patient hospital cost. And a patient 
has a much greater chance of improv- 
ing when out in the “real world” as 
opposed to a hospital ward. 

That’s the theory, but it falls far 
short of the reality. Many commu- 
nities haven’t been able to support 
the exodus from hospitals. Although 
some former patients have found ex- 
cellent mental health programs, 
many more have suffered—and con- 
tinue to suffer—in slum-like halfway 
houses, where they are the victims of 
criminals and of their own inability 
to care for themselves or to regulate 
their medication. Community pro- 
grams have never been adequately 
funded, have served only a fraction of 
the people who need them and seem 
headed for budget cuts in 1982. 

There are, however, some signs of 
hope. A handful of communities do 
have programs that work. At New 
York City’s Fountain House, former 
mental patients learn a variety of 
skills and are then placed in jobs 
with corporations like Chase Man- 
hattan Bank, Sears Roebuck or 
Macy’s. Today, the former patients 
can boast of combined annual earn- 
ings of $622,000. 

At the Jackson County Mental 
Health Alternative Support Program 
in Oregon, community volunteers 
are matched with clients, then en- 
couraged to find activities of mutual 
interest to forge emotional bonds. 

The Montana Community Support 
Project discovered that it could at- 
tract students, business executives 
and retired people to volunteer up to 
ten hours a week to teach clients 
bike riding, penmanship, basic 
housekeeping techniques and other 
useful skills. 

Perhaps the best hope for the fu- 
ture lies in the area of scientific re- 
search, which continues to uncover 
new and exciting information about 
the mind and how it works. In addi- 
tion to developing new drugs that can 


help the mentally ill without side 
effects, scientists are trying to deter- 
mine whether there is a genetic link 
in illnesses like schizophrenia and 
depression, and are exploring ways to 
repair the malfunctioning brain 
through biochemistry and _ tissue 
transplants. 

This is only some of the work that 
should give hope to the mentally ill 
and their families—if funding isn’t 
slashed too severely. But these are 
solutions that are still in the future. 
In the meantime, the mentally ill 
must rely on their advocates . . . and 
more and more frequently their fam- 
ilies and themselves. 

“We’re encouraging patients to join 
together to give support to each 
other,” says Judi Chamberlin, a 
spokesperson for the Patients’ Liber- 
ation Movement, who spent a num- 
ber of years in mental hospitals. She 
and others believe that patients and 
their families do have rights. Here 
are some sources: 

@ The National Alliance for the Men- 
tally Ill, 1234 Massachusetts Avenue, 
N.W., Washington, D.C. 20005, tele- 
phone: (202) 783-6393, has begun a 
number of projects to help link fam- 
ilies to services and to educate the 
public about the chronically ill. Bi- 
monthly newsletters are available: 
$10 for individuals, $15 for families. 
@ Project Release, Box 9, Bayside, 
N.Y. 11361, is a consumer group that 
has compiled a free resource guide to 
patient-controlled alternatives to the 
mental health system. To receive a 
copy of Alternatives, send a stamped, 
self-addressed envelope. For a copy of 
the group’s Consumer's Guide to Psy- 
chiatric Medication, which details 
side effects of commonly prescribed 
drugs, send $2.50 to the above ad- 
dress. Pea 

@ The American Civil Liberties 
Union, 132 W. 43rd St., New York, N.Y. 
10036, offers a paperback handbook, 
Rights of Mental Patients ($1.75). 
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Dear Journal 


In the “Editor’s Journal” column of 
her debut issue as Editor-in-Chief of 
LHJ, Myrna Blyth wrote: “I know how 
busy you are but if you take the time to 
write to me about what you like or 
don’t like in the Journal, Ill take the 
time to answer.” The result was a grati- 
fying deluge of mail filled with terrific 
suggestions, praise and_ thoughtful 
criticisms. You clearly care very much 
about LH/J, so we’ve decided to keep the 
dialogue going by introducing this let- 
ters-to-the-editor column. Let us hear 
from you soon! 


Faithful LHJ Fan 

Dear Mrs. Blyth: I am 82 years old, 
with my 64th wedding anniversary 
just around the corner. My husband 
and I are both well, happy and more in 
love than ever. I wanted to tell you 
that in all the years I have read the 
Journal, I think your first issue is the 
very best. In fact, I usually give my 
magazines away quickly after reading 
them, but this is one magazine I will 
keep.—Ilona Porter, Houston, Tex. 


Mrs. Blyth replies: 
As I said in my September Editor's 
Journal, “ ... no one is more impor- 
tant than you, the reader.” I pledge my 
continuing best efforts on your behalf. 
I wish you many more years of good 
health, happy anniversaries and good 
Journal reading—and thank you for 
sending me your very kind words 
about my first issue. 


A Ray of Hope 

Thank you for “Circle of Hope,” by 
Sharon Waller (September 1981) and 
the accompanying insert by Dodi 
Schultz, “Childhood Cancer: The Ris- 
ing Rate of Cure,” which truly added a 
ray of hope to my life. On June 8 of 
this year, we learned that our four- 
year-old son has acute lymphocytic 
leukemia. He is undergoing treatment 
at the St. Jude Children’s Research 
Hospital in Memphis, Tennessee. It 
was very heartening to read about 
someone else who has battled the odds 
and won.—Donna Adams, Lanett, Ala. 


Ep. Note: Every one of us at LHJ 
sends a message of love and hope to 
your courageous family. Many, many 
readers wrote to rejoice in dJobi 
Halper’s good fortune. Please note, 
however, that while our article stated 
that the American Cancer Society has 
programs offering reimbursement for 
necessary travel, the ACS can, in fatt, 
provide only volunteer escorts for out- 









patients at local treatment center: 
{ 

Cupcakes a la Charlie Brown — 
The new “Your Journal” feature ig 
splendid! By the way, the recipe for 
“Charlie’s Brownie Cupcakes” in the 
November “Your Journal” is a winner 
and Id like to buy the cookbook from 
which it was excerpted. Can you help’ 
—S.A. Collins, Houston, Tex. 


Ep. Norte: Glad you like “YJ,” 
call the feature around the office. Ai 
for those cupcakes, we tested the recipt 
and they are wonderful. You'll find lot 
of equally delectable recipes in th 
Great Pumpkin Cookbook, with rec 
ipes by June Dutton, illustrated by 
Charles M. Schulz, published by Deter 
mined Productions, Inc. Enjoy! 





] 
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Report on Rape . 
As a counselor with the Fall Rive 
Massachusetts, Rape :Crisis Center, | 
want to commend you for the report of} 
rape in your September 1981 issue 
You have made my job easier. I d 
want to stress, however, that whi 
putting up a fight may prevent rape’ 
some cases, resistarice can also antag 
onize the attacker and lead to mor 
physical abuse and even dea 
—Daniel L. Lowe, Assonet, Mass. 



























Ep. Note: We definitely agree. As u 
stated in the article, “Don’t take actio 
tantamount to committing suicid 
Rape is not a fate worse than death.” 


Joyous Reunion 

I have seldom been so moved as 
was by “I Always Knew You'd Fin 
Me, Mom” (August 1981), the story 
how ten-year-old James Kennedy, wh 
had been kidnapped_by his father, w 
reunited with his; mother after 
teacher saw his picture in the Journ 
article, “Have You Seen These C 
dren?” (April 1981). Have any of 
other children been found?— 
Smith, Denver, Colo. 


Ep. Note: We are delighted to rep 
that four more youngsters are 
home with their custodial parents as 
result of our August story. They are 1 
year-old Jon Hatemi and his nine-yea 
old brother, Peter; and Il earae 
Lloyd Scotty Berne and his seven-yed 
old brother, Mark Vernon. 
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Please address letters to Li Dwor 
Ladies’ Home Journal, 641 Lexingt 

Ave., N.Y., N.Y. 10022. We regret th 
we cannot ‘reply to every letter. 


1981. B&W T Co 
Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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Staff members (from left) Sondra Enos, Mary Mohler, Maureen Lynch, 
Tamara Schneider and Lys Margold go over a complicated layout. 
Senior Editor Jan Goodwin makes a transatlantic assignment. 


How many editors work on just one Journal feature? 

Sometimes as many as four. As an example, for our 

special article, “All About Breasts” (pages 8893), 
Beauty and Fashion Director Maureen Lynch provided informa- 
tion on skin care and figure-firming exercises. Copy Chief Lys 
Margold turned these facts into clear and graceful prose. Arti- 
cles Editor Sondra Enos organized the health and psychology 
sections. Editorial Coordinator Mary Mohler was responsible for 
the unique part of our article—a special pull-out health record 
card, prepared in cooperation with the American Cancer Society. 
This card not only tells you how to do breast self-examination 
but provides a record of the dates on which you give yourself this 
important test. Keeping and using the card as intended could 
truly save your life. 

Yes, four editors, along with our art and production staff, 
worked very hard on just one part of this month’s magazine, but 
we know it’s worth the effort. 

At the same time, Senior Editor Jan Goodwin was working 
hard on another special feature, our update on Diana, Princess 
of Wales. Jan, who is English herself and really knows how to 
get a story, contacted James Whitaker, a Fleet Street, journalist 
whose beat is Buckingham Palace and the doings of the royal 
family. Jan wanted an in-depth, inside look at “shy Di” since her 
wedding. And that’s just what we’ve got. Turn to page 85 and 
find out why Di just isn’t shy anymore. 

What else is in this February issue? It seems to me this is the 
month most families stay close to home and hearth. They enjoy 
lingering over hearty meals and then relaxing around a glowing 
fire. To make those meals as delicious as possible, we’ve included 
some absolutely terrific recipes. Please try the easiest-ever 
homemade bread (which even my teen-age son has learned to 
bake!). To go with that bread, there are some unusual stew 
recipes, and for dessert, cheesecakes that will make you want to 
stop counting calories. 

Another article in this issue we’re proud of is our imsightful 
look at a contemporary woman who may be a lot like you. She 
has a thoughtful husband, lively youngsters and an interesting 
job. What is she missing? Only time! Efficiency expert Stephanie 
Winston analyzes this busy woman’s day-to-day problems and 
gives her some helpful suggestions on how to “de-frazzle” her 
schedule, which should interest you as well. 

Other features to look for: a seven-page decorating section 
filled with great ideas on kitchens; a feature which tells you how 
to avoid the most common fashion “goofs”; and a special section 
on crime with new, better ways to protect yourself, your family 
and your property. 

All in all, I think of this February issue rather like a Valen- 
tine. For you, the reader, certainly filled our thoughts while we 
worked on it and we want you, the reader, to really ‘ove it. It’s 
corny but true: “Roses are red, violets are blue, no one is more 
important to an editor than Y-O-U.” Happy Valentine's Day! 
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“Every 
month 
I'd get 
sO water- 
logged, 
auth and 
bloated — 
everything 
would be tight 
y on me. Even 
/ my shoes! Then 
* / 1 discovered 
Diurex.” 
A 4 Fast acting 
y /’ Diurex Water Pills 

‘ are the gentle, medi- 

cally safe* way to help 
relieve monthly water 
weight gain. What’s 
more, only Diurex con- 
tains potassium plus two 
non-aspirin pain reliev- 
ers to help relieve men- 
strual cramps, aches, pres- 
sure-caused discomforts. 
They’re so effective, you'll 
almost forget you’ve got your 
_ period. 
_. Get Diurex Water Pills, 
Diurex-2 with Iron or 

New Diurex Long Acting 
» 12-hr. Capsules wherever 
health aids are sold. 


’ % he genly ry : 
A WH c 


a 


ae 
ae 


*Taken as d 


rected 


Inc. Chicago, IL 60631 


(el 
© 198] Alva/Amco Phar 











LADIES’ HOME 





NEVER UNDERESTIMATE THE POWER OF A WOMAN = 


OUuUrMai. 


Incorporating Needle & Craft 


VOL. XCIX NO. 2 


Prue 








EDITOR’S JOURNAL 


8 CAN THIS 
MARRIAGE BE 
SAVED? 

“Our teen-age son is 
ruining our marriage” 
By Dorothy Cameron Disney 


16 JANEFONDA 


Would you believe she’s an 
old-fashioned mom? 
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“I kidnapped my husband” 
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her own 
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depression, what can you 
do to help him—and 
yourself? 
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SPECIAL CRIME 
REPORT 

Don’t be a victim: 

Newest ways to protect 
yourself from crime 

By David Nimmons 

The latest facts on crime— 
plus one couple’s story eS) 


YOUR JOURNAL 
A Valentine of ideas and 
information 


“DO I HAVE IT ALL, 
BUT NO TIME TO 
ENJOY IT?” 


By Nancy Rubin 


Contemporary close-up: 
how one working mother 
manages her busy life— 
plus expert organizing tips 
for beating the time crunch 
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With a Valentine decoration 
your children can make 
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Going back to work; 
reflections on one’s golden 
wedding anniversary; 
neighborhood playgrounds 
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A new column to help 
readers with consumer 
and legal hassles 
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announcement 
for 30 million women 


Now...a 
hydrocortisone 
creme 


for 


feminine itching 


Gynecort 


FEMININE CREME MEDICATION 


Developed with a leading gynecologist, 
its available without a prescription. 


For years, gynecologists have pre- 
scribed cortisone-based medications for 
external vaginal itching and related mi- 
nor skin-irritation. Now, the hydrocorti- 
sone in GYNECORT*® Feminine Creme 
Medication is available to you without a 
prescription. 

GYNECORT is a highly-effective hypo- 
allergenic creme, developed with a lead- 
ing gynecologist. It goes to work 
immediately to relieve the itching, cool 
the burning and soothe the irritated skin 
associated with this problem. Non-greasy, 
GYNECORT won't stain undergarments. 

You can’t buy a more effective, non- 
prescription product for this problem than 
GYNECORT Feminine Creme Medication. 
Available where feminine hygiene prod- 
ucts are sold 


© 1981 COMBE INC. 
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DAZZLING DIANA 


By James Whitaker and Phyllis 
Battelle 


The triumph and trauma 
of life as a princess 
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BREASTS 
LHJ°’s special health, beauty 
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By Brooks Stanwood 
Conclusion of the chilling 
suspense novel 


FEBRUARY ROSES 
By Virginia Fassnidge 


Who received the roses her 
husband had bought? 

A Valentine’s Day story 
with a twist 
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everybody's favorite 





94 


102 THE NEWS IN 
STEWS 
By Sue B. Huffman 


New flavors and handy 
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Baking bread is easy— 
follow our chart for 12 
different recipes 
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“Wash that gray ri 





Loving Care is as easy to use as washing it in and washing 
it Out. That's why our famous musical theme is so perfect for 
the Loving Care advertising campaign. And this year we're 


What's so different about Loving Care? 


Loving Care Color-Lotion covers only your gray, without 
changing your natural color. So there’s no permanent 
change in your hair color, but it does make a difference in 
how you feel about yourself. 

And Loving Care is gentle, because it has no peroxide 
and no ammonia, and it does have a super-rich conditioner. 
Loving Care wears Out gradually in about six shampoos. 


« 


It's as easy to enter as Loving Care is to use. 
Just answer these questions and fill in the boxes in the coupon below. 


2. \W/hat makes Loving Care more gentle 
than some other haircolorings ? 
a. There’s no peroxide. 


| s =I. Why is Loving Care so easy? 
a. YOu just pick the shade closest to 
your own natural color. 


ght outta your hair” 
in the South Pacific.’ 


Enter the Clairol Loving Care*® Sweepstakes. 


offering a sweepstakes with a Grand Prize trip for 
two -—where else —but to the South Pacific! 


So if you change your mind, you can change it back. 

And It's so easy to use. All you have to be able to do is 
shampoo your hair. Just pick the shade closest to your own 
natural color, wash it in, leave it on, and wash it out. 

Sounds easy? It is. Easy enough to do on vacation in 
the South Pacific. Enter and you just might win. [somebody 
has to!) 


3. What's so different about 
Loving Care? 
a. It covers only your gray. 


b. You just wash it in, leave it on, wash 
it Out. 
c. All you have to be able to do is 


b. There’s no ammonia. 
c. It has a super-rich conditioner. 
d. All of the above. 


b. It doesn’t change your natural 
hair color. 
c. It makes a difference in how you 


shampoo your hair. 
| d. All of the above. 


' a | 

; Grand Prize 11) Mee 
& Premiere Deluxe First Class =~ 
service for two to Tahiti via 

E UTA FRENCH AIRLINES 

& aoe 

e/a 


for 7 days. Stay at 

the BALI HAI HOTEL 

on the island of Moorea 

for 4 nights, and the MAEVA 
BEACH HOTEL on the 
island of Tahiti for 2 nights. 
Retail Value: $8,500 


*Used with the permission of the publisher, Williamson Music, Inc 





OFFICIAL RULES 
|. To enter, complete the 
(in block letters) you 
all questions about Loving 
your favorite ret Oultle 
rately to: Clairol Loving 
Each entry must be a 
Care box OR the word 
Entries must be px 






al entry blank, or on a 3” x 5S" p 
dress and zip code. We 
ited above 











fied Americar 
fichere 3 


will be on a space available basis. ¢ | maior prize 
enrouahy ini) end a stamped self-addr 1 #610 (9/2" x 4 velope tc 
Clairol Loving Care Sweepstakes W/inner t PO. Box 1666, Medford. NY 11763 


7 NO PURCHASE NECESSARY 


















feel about yourself 
d. All of the above. 


Third 


Prize 
(150) 


Second Prize (is) 





HALSTON 
leather accessories. 
Retail Value: $100 per set 





Fourth Prize (1,000) 


“COLOR ME BEAUTIFUL” 
book by Carol Jackson. 
Published by Acropolis 
Books Ltd. 


A $1,000 Evan- 
Picone wardrobe 
EVAN-PICONE, 
Clothes That \/ork.™ Retail Value: $14.95 each 

Retail Value: $1,000 each © 1982 Clairol Inc 
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To enter just follow the rules and mail to 
Clairol Loving Care Sweepstakes 


P.O. Box 3019 : 
; Medford, NY 11763 
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«Can This Marriage Be Saved? 
“Our teen-age son 
is ruining our marriage” 


Kay and Howard were both worried about their troubled 
adolescent, but they disagreed vehemently on how to deal with 
him. Can differences over discipline permanently divide parents? 







his case is based on informa- 
[ten from the files of the Amer- 

ican Institute of Family Rela- 
tions in Orange County, California, 
a nonprofit, educational counseling 
and research organization. The 
true story told here is drawn from 
counselors’ reports of interviews. 
Names and other details have been 
altered to conceal identities. The 
counselor this month was Dean 
Smith. 


KAY’S TURN 

“Our sixteen-year-old son is in 
deep trouble,” said Kay, 42, a slim, 
pretty redhead with a soft South- 
ern accent, “and the way my hus- 
band is handling the problem is 
tearing the whole family apart. 
Every night our dinner table turns 
into a battleground with Howard 
chewing Buddy out, and the boy 
slamming away from the table. My 
daughter and I are wrecks by the 
time the meal is over. I can’t take 
much more, and I mean it. 

“A month ago, the _ police 
searched Buddy’s locker at school 
and found some cocaine parapher- 
nalia. Buddy swears the stuff in 
his locker didn’t belong to him. We 


iss know, however, that Buddy’s been 


smoking marijuana for more than 
a year and that lately he’s been 
spending most of his time with a 
boy named Jack, who's from a ter- 
rible family. In fact, the police had 
been watching the school because 
they thought Jack might be selling 
pot, or worse drugs, to the younger 
kids. Buddy is now under suspi- 
cion with the school authorities 
and the police. 

“My husbands reaction has been 
to harangue, punish and belittle 
our son. Although there’s a lot of 
good in Buddy, you would never 
know it to hear his father talk. I 
fee] that we should encourage the 
boy, talk positively about him and 
show him our love. I just don’t 


By Dorothy Cameron Disney 


o 


understand how Howard and I 
could be at odds over such an im- 
portant issue. We’re alienated in a 
way I never thought possible. 

“Howard and I used to get along 
beautifully. Married a year out of 
college, we planned on two chil- 
dren and when we'd have them. 
Buddy was born three years after 
our marriage and Louise arrived 
right on target a year later. We 
decided that I would stop working 
as soon as we started a family, and 
that we'd share responsibilities as 
parents. When the children were 
little, we rarely disagreed, and they 
never gave us any real trouble. 

“Problems with our son started 
when we moved here from the 
South five years ago. Buddy is not 
a good athlete and most of the 
youngsters in our neighborhood 
are jocks. Buddy just never felt as 
though he belonged. After our 
move, Buddy's grades began to 
slide, first from A’s to B’s then C’s. 
Buddy began playing truant in 
junior high school. We know he’s a 
bright boy capable of doing better, 
but he has barely managed a pass- 
ing average for the last three 
years. 

“Then Buddy started getting 
chummy with Jack, who was giv- 
ing him a ride to school every day. 
Like other kids his age, Buddy 
wants to get his driver’s license, 
but my husband won’t let him un- 
til he achieves a B average report 
card. That way we can get a Good 
Student Discount on our auto- 
mobile insurance. We certainly 
don’t need the discount, but 
Howard’s stubbornness about it 
seems to be a way of punishing 
Buddy. 

“Constant put-downs are an- 
other of Howard’s disciplinary tac- 
tics. The other night, for instance, 
Buddy was scheduled to play in a 
school concert—music is his pas- 
sion. When he came downstairs all 





dressed up in the new suit we had 
given him for Christmas, I said, 
‘Howard, doesn’t Buddy look 
super?’ My husband glanced up 
and grunted, ‘He looks like a bum 
in a suit.’ I was furious. Buddy | 
should be hearing ‘up’ comments, 
not cracks like that. 

“Maybe this” split between | 
Howard and me was inevitable, 
since we were brought up so dif- 
ferently. I was the only child of 
comfortably well-off parents. My 
father adored me, and I wor- 
shipped him. I was what you might 
call a ‘good little girl’; I don’t re- 
call my parents ever disciplining 
me. Howard, on the other hand, 
was the son of a marine sergeant 
turned skilled laborer, who firmly 
believed in physical punishment 
for his three children. 

“Sometimes I think that our 
problems are also due to the fact 
that Howard secretly resents my 
success at work. 'm an admin- 
istrative assistant to the president 
of a small manufacturing firm, and 
right now I’m _ completely — re- 
organizing the companys filing 
system. The task requires so much 
overtime that I often bring home 
work with me. Because of my dili- 
gent efforts, I’ve been promoted 
three times since I started five 
years ago. 

“T went back to work in the first 
place to help Howard out. In the 
years since we got married, 
Howard has been merchandise 
manager for four different com- 
panies, but none of the jobs mea- 
sured up to his expectations. We 
moved here to California—clear 
across the country from our 
friends and family—when he ac- 
cepted the last position. After that 
one didn’t pan out either, he de- 
cided to go out on his own as a 
regional salesman on commission. 
His earnings have fluctuated, and 
my salary has been __ (continued) 
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vackbone of the family’s income. 
knew returning to work would not 
sy. My children were the center of 
ife for eleven years, yet I truly 
2d to back Howard in his career 
on. I didn’t realize, however, that 
yuld continue to expect the same 
ulous housekeeping as when [| 
10me full-time. He hates to find 
one dirty dish in the sink. AIl- 
th I hired a cleaning woman half 
a week, Howard constantly nags 
hildren to do the housework. I 
that’s absurd. They’re only fif- 
and sixteen, and they deserve 
to play. 
1e constant strain on our mar- 
has, of course, affected our sex 
‘or me, there is such a big com- 
cation gap between us that I can’t 
yhysically warm toward my hus- 
Sometimes I think Howard feels 
he opposite. Sex is apparently his 
of communicating when other 
iels are closed. 
ght now, however, I’m most con- 
d about what is going to become 
ddy when he turns eighteen. He 
get into the state university sys- 
with a grade average as low as 
f it were up to me, I'd finance a 
an year at a private college, at 
give him a chance to show what 
,do, but his father won’t hear of 
honestly think Howard would 
r see his son grow up to be a 
‘e than admit that he himself has 
a mistake in the way he’s treated 


ARD’S TURN 

iddy is a very smart boy,” said 
rd, a handsome, conservatively 
ed man who chose his words care- 
| and rarely smiled. “He’s also 
a liar, a pot smoker and spoiled 
a. As a little fellow, he was a good 
“nt with every prospect of becom- 
solid citizen; he even sang in the 
/every Sunday. I blame his radical 
nality changes on Kay’s refusal 
bok 'me up in disciplining him. 
»parently, my wife needed little 
»»line when she was growing up, 
{is now absurdly opposed to our 
iren receiving any. If I suggested 
sinking when Buddy and Louise 
i little tykes, I met with fanatical 
3 ance. Back then, Kay was home 
|e time and I was not, so her way 
2 iled. 

‘nen, a few years ago, our real 
9ems with Buddy started. In 
ar high, he began playing hookey. 
» he’s been in high school, he’s 
\° brought home a book or done 
> 1omework. Last semester he took 
| two academic courses and still 
| to make a B in (continued) 
. gh 
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either of them. He’s at the top of his 


class in music and drama, but has 
rejected math completely. I feel he 
needs to understand that we expect 
good conduct and A’s from him. My 
wife, however, insists, ‘I was never told 
what kind of school grades I had to 
get.’ She doesn’t feel that we should 
show displeasure about—or even take 
notice of—Buddy’s miserable marks. 

“That’s certainly not how I was 
brought up. My mother expected me to 
bring home A’s, and I did. In sixth 
grade, I started working after school 
and earned my way through college. 
My parents believed that children 
should help pay for their education, 
and I agree. I don’t think my parents 
were unduly harsh with me, but they 
gave me a licking when I deserved it. 

“I can still remember one day when 
I had done something—I don’t recall 
what—and I was running around the 
kitchen table with my mother coming 
at me from one side with a strap and 
my father, wielding a second strap, 
from the other. Obviously, they agreed 
about discipline. 

“I can just imagine my parents’ out- 
rage if they had had a son who got in 
trouble with the law or involved in 
drugs, as Buddy has. They would have 
agreed with me that the casual use of 
drugs by youngsters today is horrify- 
ing. Yes, horrifying. I’m sure that 
smoking marijuana has caused some 
of the changes I see in my son. When I 
discovered he was using it, I cut off his 
allowance at once. Not that my gesture 
impressed Buddy. That kid can earn 
forty dollars every Saturday at the lo- 
cal car wash—when he has a mind to 
do some work. 

“I was home when the school princi- 
pal called to tell us that evidence of 
cocaine had been found in our sons 
locker. As soon as Buddy got home, we 
had a real blowup. I could have put 
him in a drug program then. Instead, I 
forbade him to see Jack. I told him his 
mother would drive him to school, and 
I would make sure he got home—and 
stayed home till the next morning. 

“Buddy cursed me and tried to push 
me out of the way to get to the front 


door. Louise, who had entered the 
room in time to see us struggling, 
rushed to the phone to call her mother 
at work. By the time Kay got home, 
Buddy was barricaded in his room, or 
so we thought. In fact, he id tried to 
escape through his be m window, 
fallen off the shed roof and torn the 
ligaments in his right leg so } adly he 
had to b lize 

“Since ; in- 
creasingly . Kay, 
however, g: t if I talk < t my 


concerns at 


ring 
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them up then because that’s the first 
chance in the day I have to talk with 
my son. I also want to set an example 
in front of Louise, who is a real 
achiever in school. She shouldn’t think 
that we’re letting Buddy get away 
with murder or she'll change, too. 

“I feel that since Kay has been 
working, she’s become somewhat care- 
less about our family life and our 
home. She says she doesn’t wish to 
spend the little time she has with the 
children arguing over trifles. When 
Kay finally does get home, she usually 
has some work with her. The little 
time we could have together, she’d 
rather spend watching television than 
being with me. I’m usually asleep by 
the time she comes to bed. 

“Sometimes I wonder if Kay won't 
back me up with Buddy because she’s 
lost all respect for me. So far I haven’t 
been as successful as I hoped in my 
business, but I have worked like a dog 
and have never let my family want for 
anything. Yet no matter what she 
thinks of me, Kay has got to join with 
me if we’re going to shape up this boy. 
You can’t bring up responsible kids, or 
for that matter keep a marriage going, 
when parents are on opposite sides of 
the fence about discipline.” 


THE COUNSELOR’S TURN 

“During our sessions, I quickly real- 
ized that Kay and Howard’s disagree- 
ments over disciplining their son 
reflected deeper problems existing in 
their marriage,” said the counselor. 
“Howard was indeed envious of Kay’s 
business success and frustrated by 
what he saw as his personal shortcom- 
ings as a breadwinner. 

“Howard, reared by a former top ser- 
geant father and a mother who ap- 
proved of iron-fisted males, felt 
inwardly weak and lost in a changing 
world. He despised himself for the 
many failures that had followed his 
hard-won college degree and resented 
Kay’s quick string of triumphs in the 
labor market. He expressed his disillu- 
sionment with life through an acid 
stream of unfair criticisms directed at 
Kay’s housekeeping, lack of order and 
discipline, and he turned supper into a 
torturous time for everyone. 

“In one memorable counseling ses- 
sion, Howard admitted as much. This 
difficult acknowledgment automat- 
ically eased some of the tensions be- 
tween him and Kay. She became far 
more sensitive to his needs, more pa- 
tient and understanding. 

“Soon they were able to air valid 
grievances—with discussion of Buddy 
set aside temporarily at my request. 
Their sexual relationship, a strong 
bond between them in the beginning 
of their marriage, quickly improved. 
Kay decided she could shorten her 
hours at work without decreasing her 

































agreeing the topic wasn’t interesti 
to the others. For his part, How. 
learned to curb his critical remar 
especially at dinner. 

“I'd like to report that Buddy’s s 
len attitude improved, but t 
wouldn’t be true. The boy flatly 1 
fused to break off his association wi 
Jack, and he continued to skip schoi} 
Worse still, to the distress of Kay a 
Howard, Louise began siding with h 
unregenerate brother and at ti 
protected him in his lies. Although a | 
declared that smoking pot was silly, 
one occasion she concealed Buddy 
supply for him. 

“At this juncture, chance came in} 
play. Two of Jack’s older brothers we} 
arrested in a roundup of local dealer 
then jumped bail and fled in Jack’s calf 
Jack went along with them and had 
been heard of since. 

“When Buddy heard of Jack’s depa 
ture, he became very depressed an 
silent. His moroseness frightened hi 
parents, but then Howard found a s 
lution. The father offered to he 
Buddy buy a secondhand car, with t 
understanding that Buddy would wo 
at the car wash every Saturday to p 
for the auto’s upkeep. Howard agree 
to give permission for Buddy’s juni 
driving license, . regardless of hi 
grades at school. All the promis 
were kept. 

“Still worried about Buddy's use 
drugs, Howard and Kay enrolled hi 
in a rehabilitation program. Law e 
forcement officials, who ran the pr 
gram, gave Howard a strict set of rule 
for Buddy to obey. For instance, th 
boy was forbidden to leave the hou 
without permission, and he had to tel 
his parents exactly where he was go 
ing and when he’d return. Buddy at 
tended a series of meetings where h 
came in contact with other teenager 
who were living by the same rules 
While Kay had been opposed to rs 





husband’ disciplinary actions, she w. 

happy to have am organization that 
had a successful track record with kids 
lay out the firm guidelines. After sev 
eral months in the program, Buddy 
gave up using drugs and, as far as hi 
parents know, hasn’t touched the 

again. | 

“Howard and Buddy are closer these 
days, though it seems unlikely they 
will ever be good friends. Now a high 
school senior, Buddy’s marks are pass- 
able, and he expects to graduate in 
June in the middle of his class. He 
plans to earn part of his tuition at a 
private college. 

“Not long ago, Kay and Howard at- 
tended a music festival arranged by 
Buddy at their church. Kay tells me 
that Howard was the proudest father 
present.” End 
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Get a $35.95 Barrel Bag for only $16.95. It’s yours from 
Velamints and Sugar Free Dr Pepper: 


Pack up and go—with this deluxe cordura nylon Sports/Travel Barrel Bag for only $16.95, 

less than half the manufacturer's suggested retail price of $35.95. It’s a roomy, water-resistant, 

/ “wet pocket” bag with self-correcting nylon zippers, detachable adjustable shoulder strap, and 
double-sewn/reinforced handles in navy blue and white. Order yours today! 


Here’s how to order your Sports/ Travel Barrel 
Bag: For each Barrel Bag be sure to include: 
(1) A Sugar Free Dr Pepper branded bottle 
cap liner or cash register receipt with product 
circled or | label peeled from a 2-liter 
bottle; (2) Two wrappers from any flavor 
Velamints; (3) A check or money order for 
the total amount, payable to “The Great Taste 
Get Together Bag Offer.” 


Please allow eight weeks for delivery. Offer expires June 
30, 1982 or while supply lasts. Offer good only in USA 


Send me ______ Sports/ Travel Barrel Bags at 
$16.95 each. Total order cost: $ 
enclosed 


Name 





Street 





City _State Zip 


Send this certificate to: 
The Great Taste Get Together Bag Offer 
P.O. Box 87521, Chicago, Illinois 60680 

















Beauty backups: the next 
best thing in a pinch 


Ever run out of an essential 


' health or beauty aid (shampoo, 


toothpaste) and wonder what to 
do? Don’t panic! For times when 
the beauty cupboard is bare, we 
offer the following low-cost sub- 
stitutes. Some may become daily 
favorites, others are strictly 
emergency. Say you're out of: 

¥ Eyeshadow. Borrow a rosy 
hue from your cream or powder 
blusher. Apply cream with pinky 
finger; use a cotton swab for 
powder. ¥ Blusher. Dot on some 
lipstick and blend as you would 
cream blush. ¥ Face powder. 
Cradle-rob some baby powder. 
Shake a small amount into your 
palm; apply with a soft brush or 
puff. ¥ Lip gloss. Petroleum 


* jelly does the trick to add shine. 


¥ Eye makeup remover. Make 
a clean sweep with baby oil; 

it works even on mascara. 

¥ Toothpaste. Brush up with 
baking soda, a good makeshift 
smile-shiner. ¥ Shampoo. When 
you can’t go another day, use bar 
soap. Follow with a vinegar rinse 
(1 part vinegar, 3 parts 

water). ¥ Conditioner. Add body 
with fresh or flat beer; build 


strength with a protein mix 

(1 packet powdered gelatin, 1 quart 
water). ¥ Deodorant. For 
temporary protection, pat on some 
baking soda after showering. 


Humidifying facts 


Telltale signs of winter: Outside 
temperatures drop, indoor ther- 
mostats rise and your skin be- 
comes dry and itchy. According to 
dermatologist Marvin  Brodey, 
M.D., of Lenox Hill Hospital in 
New York City, the increase of 
heat indoors robs the air of mois- 
ture ... the very moisture that 
your skin needs to stay soft. To 
protect against “winter itch,” try 
using a humidifier. By releasing 
vapor, a humidifier increases the 
moisture in the air, slowing down 
the rate it evaporates from skin. 
Other benefits: It removes static 
electricity from hair and clothes; 
makes breathing easier. Portable 
humidifiers range from 3- to 18- 
gallon units ($45 to $350), are well 
suited for apartments. They must 
be refilled and cleaned periodically 
to prevent bacterial growth. For 
larger homes, it may be a wise 
investment to install a self-clean- 
ing central system that’s connected 
to the heating or plumbing ($500). 





Exercise of the month 


@ Can you suggest an exercise that I can do regularly to tighten 
and tone my derriére? I'd love to feel more comfortable—and 


look better wearing my new spring pants. 


This exercise will 
start you on your 


Ss | way: Lie ae down on 


floc r withe 
eng on hands. >, 
eeping right leg “_ 

| straight on ee aise 
ft leg (as illustrated). 

s leg out to the side, 

loor. Remember: 

> d keep 
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time 
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25 each. ; 


Illustrations by Thea 


—M.B., Concord, N.H. 
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Sweet scent-iments 
from the heart 


Inspire a mood of romance 
throughout your home by filling | 
the air with fragrance . . . perfect 
for Valentine's Day gifts! v Lig 
one—or even several—scented 
candles and create an aura of ex0 
tic drama. “Timeless” Ultra Crys 
tal Fragrance Candle by Avon, $1 
¥ Send a love letter on scented 
paper. Comes in a folio; 6 deco- — 
rated cards plus 6 larger sheets — 
you can use to line your lingerie 
drawers or linen closet. In 4 
fragrances: Youth-Dew (musk), — 
$16.50; Aliage (herbai), $17.50; 
Cinnabar (spice), $18.50; White 
Linen (floral), $20. Luxury Sache 
Papers by Estée Lauder. ¥ Tease 
your senses with, a scattering of 
perfumed silken petals. Toss some 
into a pretty glass bowl or small 
wicker basket to enhance any 
room. Tea Rose petals by The Per 
fumer’s Workshop, $10. ¥ ma 
an 


q 


nostalgic? Bring back the rom 
of yesteryear with a heart-sha 
sachet (above). Ivory eyelet fabric 
with ruffles and soft brown ribbor 
By Claire Burke, $30. 





















Would you believe sheS an old-fashioned mom? 
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Jane Fonda enjoys clowning with son Troy (above). But as a mom, the 44-year- 
old superstar is less liberal than you’d think. When it comes to discipline, she 
fakes a surprisingly hard line! By Dorothy Ann Glasser and Stephen Decatur 

Fonda has been away from home for two to greet her. ‘Mommy, Mommy, Mommy!” Troy 


mall frame house in suburban is exuberant as he showers Jane with kisses. 
‘re she lives seems empty Jane Fonda, in real life, is “coming home.” 

















ya) ecially to a nine-year-old Hugging her son in response, the slim 44- 
litt ned Troy, who likes having his year-old actress looks wonderful. Full, honey- 
ne n he finally sees her car pull colored hair tumbles to her shoulders and ear- 
into a j across the street—the house rings dangle below the strong Fonda chin. Her 


has no g 





shaggy-haired boy races off clothes are simple: blue jeans (continued) 


Q i st f i i ve i m ean em 
; oe eh A ; sh Pa 









W Bend Over comfort also comes in a straight leg style. 





\ " 
‘ - “You can let yourself be a 
victim of fashion and fads. 
Or choose a classic look with 
a leaner fit. Like my new 
Straight ] Leg Bend Over Pants 
by Levi's" Womenswear.” 
“Straight Leg Bend Over : 


_ Pants are just as comfortable ee 
___ asregular Bend Overs. I love 
the hidden elastic waistband. — 
You can choose from Misses, — 
_~Peti tes or fuller. figured 
ones sizes. 





Saeed es 


Se eer 


24 victim of ‘fashion ?Notme. — 
_ _Pmold enough to know whatI 
- “want, and — enough to get it!” \ a 





Da ry aah oO Sai ae 


Theres no cutting, no binding. And 
the color matches Levi's Bend Over 
Mate Tops beautifully.’ 





_ For stores in your area carrying 
Bend Over Clothes, call 800- 
858-4444. In Texas, Hawaii and 
Alaska, call collect (806) 335-1715. 


Ask for Straight Leg Bend Over 
Pants 25254-95 Misses, i fe 

--15211-95 Petites or 29113-95 : — < 

Womens. Misses sizes 6-20, 
Petites 2-14, Women’s 32-46. 
Bend Over Mate Top 44514-91 
or 42629-91 Womens, Misses 
sizes 6-18, Women’s 38-46. 


SF ivenbiem 


, 
: “The soft, stretch gabardine is wonderful. 
| 
: 











QUALITY NEVER GOES OUT OF STYLE.” 











JANE FONDA 


continued 





and a plain blouse. But what. you 
notice most is the enviable figure. And 
the voice, rich and authoritative, is 
unmistakably Fonda. But there is a 
difference. The once-strident activist 
seems softer and more relaxed than in 
recent years—and with her superstar- 
dom so well established, the roles she 
appears to be enjoying most are those 
of mother, wife and daughter. 

“It's a great feeling,” Jane says later 
of the open expression of love by her 
little boy. “I mean, he just throws him- 
self at me like a catapult, and grabs 
hold of me! I think Troy would say ’m 
the greatest thing in the world.” 

A biased opinion, Jane knows, be- 
cause parenting hasn’t always been 
easy for her. It is a role she admits 
doesn’t come naturally— “You have to 
learn to be a parent,” says Jane. “It’s 
been real hard. And I know part of the 
reason I’ve had such a hard time 
learning is that I didn’t have very 
clear parental role models when I| was 
growing up. If you don’t have that, you 
end up groping in the dark.” Jane is 
referring to her troubled memories of 
her Hollywood childhood. The daugh- 
ter of legendary actor Henry Fonda, 
Jane's growing-up years were riddled 
with family tragedy, broken mar- 
riages, loneliness and alienation. 

Today, with the support of husband 
Tom Hayden, 41 (whom Jane considers 
a great father), the actress works hard 
to provide a good model for Troy and 
Vanessa, her 13-year-old daughter by 
first husband, Roger Vadim. But the 
past sometimes takes its toll. 

“There are times when I see myself 
doing exactly the things that annoyed 
me the most about my mother and 
father,” Jane admits. “Like being 
busy— ‘I can’t right now, Vanessa. I’ve 
got to go to a meeting.’ And the hurt 
always comes out later on. . . like the 
time Vanessa and I were walking 
down the street, discussing what she’d 
like to do when she grows up, and she 
said, ‘If I become an actress, I won’t 
have any children.” A flicker of pain 
runs across Jane’s face. “It made me 
sad to hear her say that because I 
know that on some level I’ve failed her. 

“Tve talked to Vanessa about my 
worry that I haven’t been the kind of 
mother to her that I could have been. I 


talk to her about how guilty I feel that 
her early childhood, when her father 
and I were just separating, was an 
uncertain time for her. I have a ten- 


dency to let my children see my faults, 
because I feel it’s so hard, especially 
for Vanessa, to be my daughter. 
“Sometimes when | badger Vanessa 
about hurrying up in the morning or 
irritate her in any way, I worry that 
she might be on edge in school all day 
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because we've had a fight. And I think, 
‘Why ... why did I do that?’ 5 

“T can’t expect Vanessa to be sympa- 
thetic—I wasn’t with my own parents. 
But, God, I wish I could control it so 
that she won’t imitate the faults that I 
have... and that my mother had.” 

Growing up, Jane never knew a sta- 
ble home life. Her relationship with 
her parents was distant and fear-rid- 
den. Her mother, socialite Frances 
Brokaw, who was in and out of hospi- 
tals during much of Jane’s childhood, 
committed suicide when Jane was 12. 
And her father was rarely at home. 

“T was terrified of my father,” Jane re- 
calls. “I was afraid of doing something 
to incur his disfavor. He was a powerful 
figure, a perfectionist. God help us if we 
didn’t live up to his standards. He 
frightened me to death.” 


No relief in school 


If Jane was unhappy at home, there 
was no relief to be found outside. At 
school, Janes classmates were “a 
bunch of fancy kids who wore dress-up 
clothes and uniforms and knew how to 
curtsy. I was always a shy, awkward 
kid,” remembers Jane. “I felt out of 
place. 

“The kids I most enjoyed playing 
with were the gardener’s son or the 
boy who worked at the stables; kids 
who didn’t live in any privileged way. 
And I always felt self-conscious when 
they would come over to my house and 
see all the servants and trappings of 
wealth. I felt set apart from the people 
I wanted to be friends with.” 

Feeling alienated from both worlds, 
Jane “did all those little things you do 
when you're young to get people to 
like you more.” She’s never forgotten 
one lie she told to keep up with Sally 
Jones, Miss Popularity at*school. 

“Sally Jones had a horse,” remem- 
bers Jane, “and she was the cat’s meow 
in school. Everyone thought she was a 
great rider. And I don’t remember 
why, but I made up this whole story 
about my horse. But in truth, I didn’t 
have a horse at all. And I suddenly 
realized I had backed myself into a 
corner since | couldn’t invite anybody 
home from school—what if they asked 
to see my horse? I suffered tremen- 
dously from that.” 

Apparently, that early suffering 
wasn't enough to teach Jane her les- 
son. As she grew up, so did her lies. 
When French kissing and heavy pet- 
ting became “status” at boarding 
school, Jane regaled her classmates 
with checklists of how far she’d gone 
sexually with boys. “Of course,” says 
Jane, “I lied to beat the band.” 

By the time she got to Vassar Col- 
lege, Jane began to live out the sexy 
lies, and was generally regarded as 
“boy crazy.” She dropped out of Vassar 
after two years of bad grades. 























Jane is determined that her owr 
children will not experience the same| 
feelings of alienation that she did | 
“Telling lies and showing off to get 
attention are the mistakes I made that 
I wouldn’t want my kids to make. 

“And I vowed—and of course Tom} 
feels strongly about it, too—that our} 
kids would not feel any different from 
the kids they go to school with.” i 

In matters of lifestyle, Troy and 
Vanessa probably don’t feel set apa 
from their public-school classmates, 
For one thing, they don’t go by the 
Fonda name. Vanessa uses her father’s| 
name, Vadim, and Troy goes by Gar- 
rity, Tom’s mother’s maiden name. “As 
someone who grew up with a famous 
name, I didn’t want my kids to go 
through that,” Jane explains. 

For another thing, the children don’t 
lve in a fancy house. During the 
school year, they live in Santa Monica 
in a house that Jane says is “ 
lutely charming, but not the home 
you'd expect a movie star to have. 

“It’s in an old neighborhood,” she 


home where if you try to hang a pic 
ture in one room, the nail sticks out i 
the other room. . . . There’s nothing se 
cret in our house! 

“When Tom and’I bought it te 
years ago for forty thousand dollars, it 
was a two-family house, and we turned 
it into a one-family. Troy and Vanessa 
each have their own bedroom; Tom and 
I have a bedroom. ,There is a living 
room with an alcove where we eat 
Tom's office has a guest bed in it.” 

The street where Jane lives is 
crowded with homes built alongside 
one another. The family doesn’t have é 
driveway. “We try to find parking o 
the street,” says Jane. 


Not like her experience 


If anything, Jane’s children’s experi+ 
ence is the reverse ,of the one thei 
mother had growing up. When Troy 
visits the homes of his mother’s movie 
star friends, he delights in the lux; 
urious swimming pools and an 
courts. “He runs around like a littl 
kid let out of a hovel,” Jane laughs| 
“But he would never live in Bel Air.’ 
That, of course, remains to be seen. | 

While it is possible that Troy may 
rebel against the Hayden/Fonda no; 
frills philosophy, for now he appears t¢ 
be following in his parents’ footsteps 
And while Troy does enjoy luxury 
swimming pools, he apparently hates 
limousines. “As far as Troy is con; 
cerned, they’re gas guzzlers,” explains 
Jane. The Fonda kids also go to grea 
lengths to defend their mother’s politi 
cal and environmental stands. 

(continued on page 22 
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You can accept this fabulous offer with no obligation to 
purchase another kit, ever! 


If you decide to remain a member of COSMETIQUE, you 
will save up to 90% off retail prices on the exciting, new 
beauty kits sent to you about every two months! Once a 
year you will also receive an elegant $100 Perfume Col- 
lection and a prestige Men's Collection. 


No matter how high their value, you pay only $7.95, plus 
shipping and handling, for each future kit you choose to 
buy. 

Each future COSMETIQUE kit will feature an assortment of 
full-size, famous-name cosmetics and fragrances — 
never any samples — from a variety of the greatest, most 
prestigious cosmetic houses in the world 


You may return any kit for full credit, and youmay cancel 
your membership at any time. 


You choose your own exact colors of lipsticks, eye 
shadows, nail polishes and mascaras. 


Exclusively from COSMETIQUE 


=quest additional informat 
Juctory Kit per Household 
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CHOOSE YOUR OWN COLORS 


Gray 
Plum Mocha Variety 
Coral Plum Mocha Variety 
Navy-Blue Variety 

Med-Dark 
Age 


EYE SHADOW: Blue Brown Rose Plum 
LIPSTICK: Pink fk oral 

NAIL POLISH: Pink Rec 
MASCARA: 
SKIN TONE: 
SKIN TYPE: 


Variety 


Black Brown 


Light a bgt Medium Dark 


{ ) $1.00 enclosed. | save $1.98 shipping and handling. 


(_ ) Bill me later for $1.00 plus $1 98 shipping and handling 


[ Oo { 
Miss Ms Mrs 
Adaress 


Cy SS Slate 
Do you have a telephone? () Yes LJNo 
Hove you purchased anything else Dy mail in © last 6 months 


pyright Cc auty Club, Inc. 1982 


Mail to: | 
COSMETIQUE A wholly owned subsidiary of Posen Enterprises, Inc. 
6045 West Howard Avenue, Niles, IL 60648 


' Please pick as many as you like in each category: 





JANE FONDA 
continued from page 18 


On one occasion, Troy walked 
straight up to a heckler at an airport 
who was holding a sign, “Jane Fonda 
Is Not as Well-Built as a Nuclear 
Plant” and said, “I hope you know 
thats my mother you're talking 
about.” And Vanessa seconded, “I hope 
you realize this means that you're in 
favor of deformed children.” 

But the Fonda offspring can be “just 
kids” too. “One day he asked me for 
some autographs. ‘What on earth for?’ 
I said. He told me: ‘I’m going to sell 
them and make a lot of money.” Not 
surprisingly, Jane’s response was: “Are 
you kidding? No way!” 

Jane seems very content today with 
the lifestyle she adopted in 1973 when 
she joined forces with radical Tom 
Hayden. In her day-in, day-out perfor- 
mance as “one of the people,” Jane 
washes dishes, does the laundry and 
stands in line at the supermarket. At 
first, many people balked at “The Lit- 
tle Rich Girl” playing “Everywoman.” 
The loudest balks—and harshest 
words—came from Jane’s father, who 
used to refer sarcastically to her home 
in Santa Monica as “the shack,” and 
once, when asked about his daughter's 
leftist activities, responded, “What 
daughter? I don’t have a daughter.” 

Today, father and daughter are on 
the best of terms. In their new movie, 
On Golden Pond (released in Decem- 
ber), art and life merge as Henry and 
Jane embrace on screen with a re- 
newed father/daughter closeness. 

Jane says that she now understands 
the problems Henry had as a parent; 
that she knows she hurt him in her 
rebellion. “I regret the lack of compas- 
sion that I had toward my father in 
particular (my mother was already 
dead) as I became an adult.” 

Making up for lost time, Jane en- 
sures that she and her children see a 
lot of Henry, especially now that his 
health has been failing. “When Dad 
was so sick a couple of months ago, we 
all spent most of the days and nights 
in a little room just outside the inten- 
sive care unit. The kids were acutely 
aware of the danger that he was in, 
and we talked about it and shared our 
concerns. It’s an important part of life 
... 1 mean, if I found I had cancer, I 
would not only tell my children about 


it, but would have them participate in 
the process of my decisions about how 
I would deal with it. 

“You know,” continues J: ‘my fa- 
ther is a very taciturn, i verted, 


shy, non-demonstrative kind of person 
That kind of person isn’t always the 
easiest parent to have. But there’s on: 
thing I feel now, and that is that he 
loved me very much. Very, very much. 
And that’s the bottom line. 
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“My mother, on the other hand, was 
loving, but not affectionate. She was 
very fashion and society conscious. 
She traveled in an extremely rich, up- 
per-crust, Republican society. And I 
don’t think she would have understood 
me at all. Absolutely not...” 

Today, Jane says, “It’s much easier 
for Tom to express affection than it is 
for me—I’m like my father in that way. 
But Tom is demonstrative. He’s an ex- 
tremely good parent. 

“And it’s also much easier for Tom 
to discipline the children without 
screaming or hitting. He’s a very sta- 
ble, peaceful person and that kind of 
person makes the best parent. 

“Actors are not very stable or peace- 
ful people,” Jane says, “but I think my 
kids like and respect me. I’m not as 
awesome a parent as my father was, 
but my kids would not break a very 
serious rule because they would be 
afraid of making me mad at them.” 

Jane feels that the best kind of disci- 
pline is the kind that results from 
mutual love and respect between par- 
ent and child. If that’s the case, “Then 
all you have to do is say, ‘No! You will 
not do that!’ The guidelines should be 
clear—and then there’s no problem.” 


Guided by her mistakes 


Her own mistakes about sex are 
what guide Jane in setting up para- 
meters for her children. “Thank God,” 
she says, “that the kids at Vanessa's 
school aren’t involved in sex and drugs 
[she knocks wood]. But when Vanessa 
began entering adolescence, I realized 
it was time to talk to her. Now she 
knows the facts of life. Both of the 
children know the physical part of it. 
But lately I’ve tried to tell Vanessa 
how beautiful sex can be if you love 
the person you're with. If you feel 
close to them. It can be so pleasurable. 
It can also be nasty as hell if you give 
yourself easily, if you don’t have real 
emotions about the person you're 
with—and I don’t care if it’s copulation 
or kissing; if you start off wrong, and 
you go too far too fast, it can take 
years to come back. It can spoil you. 

“I don’t want this to happen to Van- 
essa. I want it to be good for her, and I 
want her to take her time and really 
understand what her heart tells her.” 

On the issue of drugs, Jane and Tom 
are much more rigid. Their rule? 

“No drugs and no alcohol at any time! 
Absolutely none! As long as our children 
are growing up and living with us, and 
their bodies are still changing, drugs of 
any kind are forbidden. 

“Tom and I have talked about it, and we 
both felt that we had to lay absolutely 
clear guidelines. In our house it is not ‘If 
you want to do it, come home and do it 
here.” 

And, in case the strict rule is violated, 
Jane has a very definite plan in 






y a 
mind: “I'll take them right down to 
the hospital, to the floor where all the — 
burnt-out kids are ... the adolescents — 
with their brains fried. And I will take 
them through that ward and show them 
the consequences.” 

Henry Fonda once said that he was 
in a business in which being a good 
parent wasn’t possible. Jane seems to — 
be fighting this idea all the time. “I’d 
certainly be a very unhappy woman if I 
didn’t have children and I wasn’t a | 
mother,” says the actress emphatically. 

But she is also realistic. “I feel very 
uncomfortable sometimes when I’m 
made to look like a superwoman who ~ 
does all these things at once, and does a 
great job at them all. I don’t. It’s hard, — 
and something gets sacrificed in every 
area. I take parenting very seriously, 
and I’m constantly trying to improve.” 

The public often feels that Jane sees 
herself as infallible . ... cast in bronze. ~ 
But the people who know her well 
realize she’s far more insecure, sensi- 
tive—and even shy—than the image _ 
she presents. Jane admits to lacking in 
self-confidence and wanting to be 
liked. “I’m not really all that aggres- 
sive,” she says. “I seem to be because I 
have a lot of energy. But oddly enough, 
and I’m sure this will surprise you, I’m 
not really that way. When I’m sure of 
something, I can move forward very 
fast. But I have a very hard time get- | 
ting up and making speeches—or ask- 
ing for money at fund-raisers. I 
absolutely hate it. My palms sweat... 
that’s why I’m an actress; there's a part 
of me that wants to hide behind a 
mask.” eS 

Stability 

Jane credits her husband for the sta- | 
bility she does have in her life today. 
The bad memories of childhood, the 
harsh words and difficult moments in 
her past have been replaced by warm | 
gestures of familial love. 

Put to rest are the rumors that circu- 
lated last summer during the filming of 
Rollover that she and co-star Kris 
Kristofferson became. romantically in- 
volved. “There’s not a grain of truth in 
it,” she says, brushing the idea aside. 
“Tom and I have a good ten-year rela- 
tionship. 

“I think all the things Alan Alda says 
about marriage are true. That if you 
don’t panic too much when the blush of 
passion takes its first ebb, which it in- 
variably does ... and you stick it out 
... and if there’s a foundation of respect 
and affection and shared experiences © 
... there’s the ebb and there's the flow. 
And part of the wonderful thing that 
happens when you have a decade to- 
gether is that you know that there'll be | 
more ebbs and there’ll be the flows. | 
Tom and I have a very solid relation- | 
ship—I look forward to growing old | 

End | 


with him.” ‘| 
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Ajetia7 Step-by-Step 
Horne Facial 
























Using a cotton ball and 
eye makeup remover, gently 
wipe from inner to outer 
corners of lids. Repeat 
motion under eyes. 


Lather face with 
mild soap or facial 
cleanser, using 
hands instead of } 
cloth. Rinse with 
lukewarm water; { 
rinse twice more. 


3 


Heat some tap water 
to a low boil. Remove 
from heat and pour 
water into a large |~ _. 
bowl. Drape a towel | 
over your head so 
steam will be 
trapped. Bend over, 
holding face directly 
above the bowl. 
Maintain positon for 
three minutes. Skin 
perspires and softens, | 
releasing dirt and 
excess oils. 


| For blackheads, you 
could try using a remover 
(available in drugstores). 
| Dermatologists 

| recommend caution: 
Sterilize remover first; 
apply light pressure to 
blackhead; do not 

ittempt if inflamed. 


Photographs by Alain Walch. Skin ca Trish McEvoy. Final hair and 
makeup by Rick Caldwell. 
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By Marlene Dillman 
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A facial mask that suits 
your skin type removes 
skin debris, gives your 
complexion a healthy glow. 
(| Apply a rinse-off (clay, 
mud) mask evenly over 
face, avoiding eye area. 
Leave on according to 
directions. 
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Follow by rinsing 
with tepid water 
until all traces of 
mask vanish. 
Splash face once 
again, then pat dry 
with a soft towel. 












For a tingly-clean 
sensation, moisten a 
cotton ball with 
freshener (for dry 
skin), toner (for 
normal) or 
astringent (for oily) 
and sweep over face. 
This removes mask 
residue and 
“tightens” skin. 










A moisturizer that suits 
your skin type provides a 
perfect base for makeup. Use 
two fingers in‘an upward 
circular motion to apply on 
face. On neck, use longer 
“feather” strokes. 


Whenever skin looks 
tired and dull, treat 
yourself to this easy 
facial. Then 
highlight your 
freshly glowing skin 
with soft and 
natural makeup. 
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Professionals show You 
how fo use them. 


Duos give you a frost professionally 
paired with a smokey shade so you 
can shadow, line and contour your 
eyes in perfect taste. ry these ideas: 

Use smokey shadow up to 
the crease line. 
Finger-blend 


To make eyes lool bigger, draw 
a line at the very base of your 
lashes, using smokey color with a 
sharp point. 

To light up your eyes: line the 
inside of your lower lid with the 
frosty shade. 
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iS NOt €asy LO De a Woman lOday By Susan Grov 


“T kidnapyed — 


my husband” 


As parents of four young children, Chris 
and I had all but, forgotten what it was 


like to be alone together—until I decided 
to rekindle the flame between us. 





There is nothing wrong with my 
marriage. In so many respects my 
husband and I are “made” for each 
other. My housewife routine com- 
plements his hectic white-collar 
world. But one day I decided there 
just had to be a bit more to life 
than carpools on Wednesdays, shout- 
ing at the kids and General Hospital. 

I wanted to be alone with my 
husband again—not with Chris, the 
man I’ve been married to for 14 
years, father of four, branch man- 
ager of a freight company—but 
alone with Chris, the romantic I 
had fallen in love with in high 
school. I wanted to bring back the 
closeness in our marriage. So I de- 
cided to kidnap my man for two 
days of nonstop romance. 

If I had told him my scheme, he 
might have thought I was going 
crazy or watching too many soap 
operas (or both), so I had to surprise 
him. First, I got organized. Meticu- 
lously I worked out the details of 
the “heist,” surmounting snag after 
snag. Forget the church barbecue. 
Forget softball practice. Forget the 
weedy garden, waxless car and 
worn-out weather-stripping. This 
was going to be our weekend to end 
all weekends. 


Investigating cozy hideaways 


Two months in advance, I wrote 
to our auto club for information 
about resorts in the area. As I 
sorted through the reams. of 
brochures and maps the club sent, I 
considered the distances and costs. 
After all, I didn’t want to spend our 
entire weekend driving when just 
being a hundred miles away would 
do. Also, I wanted to pay for every- 
thing myself, so I stepped up my 
schedule of spring-cleaning jobs for 
neighbors who worked full-time. 
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Within days, I had narro 
down the list of getaway places 
half-dozen or so possibilities. | 
nally chose a lovely retreat in 
Simeon, an area best known as 
site of William Randolph Hea 
baronial castle. One photograpl 
a pamphlet showed a craggy, 
cluded beach bordered by end 
breakers and tide pools. Anot 
displayed a_ tastefully furnis 
room with a wood-burning firepl 
Yes, there was even room ser 
Perfect! Even. if it rained, as o 
happened in the early spring in | 
tral California, we’d be cozy. The 
sent a money order to the 
covering the entire amount so ° 
nothing would change my mind. 

Finding temporary homes for 
four darlings turned out to be 
trouble at all. My peculiar love 
ment seemed contagious. Env 
friends volunteered to trade fut 
weekends alone with their | 
bands for the care of my brood \ 
ing our little adventure. The ¢ 
dren, Jeni, 13; Molli, nine; Tom, 
and baby Joy, two, all seemed 
lighted at the prospect of spen¢ 
the night at their friends’ hou 
More than once I was certain 
secret would leak out of eager li 

After weeks of anticipat 
the long-awaited weekend was 
nally upon us. Friday afterr 
I told an outright fib in ordel 
trade my pick-up truck for 
comfy business car. I log 
the trunk with our jam-pac 
suitcase, # which nestled ea 
next to the spare tire. I also pac 


two crystal glasses to enhance § 









chilled bottle of wine I had ord 
with our accommodations. For 
added the children’s record pl 
and an impressive stack of | 
songs.” Our eldest (contin 








A spot that you wish was not... 
deep, no-sleep 
dark circles... 
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_ WATERPROOF 


COVER STICK 


There are lots of reasons to run for 
cover—but only one cover to run 


for. Maybelline Cover Stick. Pure, 

skin-matching coverup, it blends 
on creamy, stays creamy. Hypo- 

allergenic, dermatologist-tested. 
Run for it! 
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IT’S NOT EASY 


continued 


suggested I take her backgammon 
game just in case we got bored. I de- 
clined the offer! 

On that evening, when he opened 
the door, an exhausted Chris was 
greeted by a screeching toddler, a 
practice session of “Heart and Soul” in 
D Minor and a hysterical teenager 
pleading for a ride to the roller rink. 

Later, after dinner, Chris sat in front 
of the fireplace strumming his guitar. 
The poor guy looked so tired and low- 
down that I was sorely tempted to tell 
him my secret just to cheer him up. 
Luckily, my mom called just as I was 
about to confess. When we hung up, 
Chris was already asleep, so I watched 
Dallas by myself and then went to bed. 


Swamped with doubts 


As I drifted to sleep that night an 
ocean of doubt overtook me. What if he 
had planned something really impor- 
tant this weekend that I didn’t know 
about? What if the baby got hurt 
while we were away? What if we enjoyed 
ourselves so much that we decided never 
to come home? 

At six-thirty Saturday morning, Joy 
reminded one and all that nobody sleeps 
late at our house—not even on such a spe- 
cial occasion. But what a custom- 
ordered day! At that moment I knew I 
could follow through with my scheme 
exactly as I had rehearsed it in my mind. 

When Chris asked me what my plans 
for the day were, I almost laughed. I 
replied, “Remember, you promised to 
take me out to breakfast?” While he 
went out to start the car, I phoned the 
baby-sitters with the “all-clear” signal, 
and hugged and kissed each child as if 
we would be away for an eternity. Then, 
as we got into the car, I moved into my 
abductor’s role. 

“Where do you want to eat?” Chris 
asked innocently. 

“Oh, someplace like San Simeon,” I 
replied. 

“Sure. Tell me another good one.” 

“Okay, you’ve just been kidnapped,” I 
answered, pulling out one of Tommy's 
toy pistols. “Do exactly as I say and no 
one will get hurt. Head north, and I'll 
tell you where to stop.” 

“Anything you say, ma’am.” 

Before we reached the first stoplight, 
he could have won an Oscar for best 
supporting role. It was as if we were 
acting from the same script, and he 
knew his lines perfectly. This was our 
own little movie in Technicolor. Chris 
and I were really alone for a whole 
weekend! A dream come true! 

When we arrived at our destination, 
we were awestruck by the beauty of the 
scenery. Endless miles of shell beach on 
the shores of the Pacific beckoned us. 
Barefoot, we chased each other down 


the beach and collapsed in each othes 
arms at the mouth of a cave. Somethin 
undeniably romantic about this plac 
stirred up cravings I had forgotten e 
isted. The anxiety lines on Chris's fac 
softened and his mouth relaxed into | 
sexy smile I hadn’t seen in years. For 
moment I wondered how I looked 
him, but his obvious pleasure assure 
me that I didn’t need to ask. 

Later that afternoon, we bought a fe: 
gifts for the children at a small shop. T 
my surprise, I realized that this was th 
first time I had thought of them all da’ 
Strolling back to the inn, we reminisce 
about how we had met and conclude 
that although those had been happ) 
carefree days, we both preferred th 
joys and tribulations of parenting 
Chris imitated an old man hobblin 
along as we spoke about our futur 
together. We dressed up for a car 
dlelight dinner in a fancy restaurant. 

Before we knew it, Sunday mornin 
dawned. Still groggy, I woke up feelin 
melancholy, a sweet sort of sadness. M 
mind drifted into a romantic neve 
never land. I wanted to know what tim 
it was, but I couldn’t turn over: Chris 
arm was around me. That was the firs 
time in years I could remember wakin: 
up with his arm encircling me. Dee 
sigh. I turned over lazily and kisse 
him. We called room service for | 
hearty breakfast in bed. 

As we drove home at a leisurely pace 
we vowed that we would renew our relg 
tionship any time the routine of ou 
daily lives overpowered our love fa 
each other. Next time we would pla 
our escape together; though. And eve 
since then, we’ve been collecting a rur 
ning file of glamorous resorts. | 

After that weekend, however, I ar 




















































family. Nothing has changed except m; 
relationship with Chris. We are more i 
love than ever. 





We’d like to know how you, as a 
woman, are facing your own life and 
problems. We'll pay $250 for each 
manuscript accepted for -publication | 
in our “It’s Not Easy to Be a Woman 
Today” column. Tell us how you are 
resolving a specific situation, large 
or small, that represents the chang- 
ing times in which women live today. 
Manuscripts should be about 1,000. 
words, typed if possible, and should | 
be accompanied by a stamped, self- 
addressed envelope. Please send all 
entries to: Box INE, Ladies’ Home 
Journal, 641 Lexington Ave., New 
York, N.Y. 10022. Be sure to keep a) 
copy of your manuscript. We cannot 
be responsible for lost or damaged 
manuscripts, but we will make every 
effort to see that your manuscript is 
returned to you. 
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Kathy and Ed Lewis with daughters, Vicki (center) and Krystal 


They told her she would 
never walk or talk or learn to 
read. But Kathy wouldn't 
listen. She was too busy 
fighting to get what she 
wanted—an education, a 
job and a family of her own. 


By Sherry Suib Cohen 









he memories came flooding 

back as I listened for the 

doorbell. I was waiting for 

Kathy, but I had no idea who 
Kathy would be, 22 years after Id last 
seen her. 

I had been her teacher when she was 
11 years old and I was fresh out of 
college. The Kathy I remembered was 
never out of her Brownie uniform. She 
was a blond, irrepressible, giggly fluff 
who loved the fact that we shared the 
same birthday. She was everything an 
11-year-old should be, except for one 
tragic fact: Kathy had cerebral palsy. 

Once the experts had said Kathy 
was “essentially hopeless, massively 
retarded and physically handicapped.” 
They had also said that Kathy would 
never walk. Yet walk she did—lurch- 
ing, sprawling, falling, getting up 
again, but make no mistake . . . walk- 
ing. And she was the child who the 
experts had said would never talk, but 
talk she did—groaning out the hard 
syllables, pushing out the long words 
even though the sound of her own 


voice embarrassed her. And because 
she was labeled retarded, most people 
said she would never read, but read 
she did, turning the pages with her 
elbow or her tongue until she finally 
learned to ¢ linate the small mus- 
cles of three rs on her hand. 

My class had 13 children—all of 


whom sat pl. icceptingly in their 
wheelchairs. B 1ot Kathy. She ac- 


cepted nothing. 1 can’t just give up, 
Petie,” she said to ttle boy who 
could not walk or talk at all. “Look— 

ll know you h ideas. I know 


what—blink once for ‘Yes’ and twice 
for ‘No’ when I ask you questions and 
then I'll know what you're thinking!” 
And, simple as that, she gave Peter a 
reason to live. 

Kathy raged, she fought against all 
the forces that tried to make her de- 
pendent and resigned. She never gave 
in, not even to the well-meaning pro- 
fessionals who said teaching her to 
read was not important: The only 
thing that could possibly matter to 
Kathy was to get her to walk, and, for 
heaven's sakes, to get her to lower that 
incessantly moaning voice. What, they 
asked in knowing tones, could mathe- 
matics and literature matter to her? 

Plenty. For Kathy, learning was her 
way of surviving. 

I loved that eager little girl, and I 
never forgot her, even years after I 
stopped teaching. She had such unique 
spirit. I often wondered how her life 
turned out. What happened to her? 
Did she end up in some sheltered 
workshop? After all these years, 
would she remember me? 

These questions nagged at me, and 
finally I decided to find out. I wrote to 
our old school asking about her. They 
sent me Kathy’s address, and I invited 
her to visit me. When the doorbell 
rang and I| opened the door, I knew 
that after more than 20 years, I had 
truly found Kathy again. 

She was 34 years old, but the grin 
on her face and the warmth of her 
manner unmistakably belonged to my 
11-year-old Brownie. And just like the 
Kathy I had known long ago, she had 
proved all the experts wrong. In adult- 


hood she had found for herself what 
she was told she would never have—a 
family and a happy home life. 

At her side was her husband, Ed, a 
tall, obviously palsied young man. 
“And these two,’ she said, turning 
with pride to the two blond perfect 


pixies next to her, “are my daughters.” | 


I hugged her and drew them all into 
my living room. Her rolling, unsteady 
gait had not improved much, and I 
could see how carefully she avoided 


the tiny, porcelain figures on my coffee~ 


table. Ed walked with. an even more 
pronounced stagger than she. He 
gripped my hand in a warm hello, 
and although I initially had difficulty 
understanding his speech, I soon 
realized that Kathy had truly married 
her match. t 

“Were you really my mommys 
teacher?” asked seven-year-old Vicky. 
“Can you tell me what she was like 
when ‘she was little?” Oh, there was 
lots of telling to do that night, as well 
as lots of tears that I had to swallow 
because, for the first time, I heard 
Kathy’s whole story. The three years 
we had spent together were just the 
smallest part of her inspiring saga. 

“T think the first time I really un- 
derstood that I could be trapped by my 
handicap was when I was three and 
went to the hospital for a tonsil opera- 
tion,” remembered Kathy. “I had been 
toilet trained since I was one and was 
drinking from my own cup, but no one 
at the hospital would bother to take 
the time to understand my pleas. 


“They shoved a baby bottle in my : 


mouth and put me 


siete eae lama aes emma, maa mmm 
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~ KATHY’S TRIUMPH 


continued 





in diapers, and I remember frantically 
trying to tell them that I was too old 
for that. But they just shoved that bot- 
tle further down my throat and left me 
to soil the diapers. I cried with anger 
and frustration and shame. I’d been so 
proud of my ‘grown-up’ accomplish- 
ments. That was just the beginning. 

“It was my parents who worked val- 
iantly to create this need for indepen- 
dence in me,” said Kathy. “They’d 
watch, with breaking hearts, as I 
rolled on the floor to get a toy in 
another room. My _ grandparents 
thought my parents were rotten to be 
so tough on a poor crippled baby but, 
oh, the sense of victory when after 
sometimes an hour I'd get that toy!” 

Kathy was about seven when the 
specialists reported that further 
efforts to help her were useless. “Put 
her in an institution,’ was their sol- 
emn verdict. 

Her parents knew better. They were 
frightened and discouraged, but deter- 
mined to put their little girl on her 
feet. They’d heard of a school just for 
cerebral palsied children. 

“In one way, the school was good,” 
recalled Kathy. “They gave me all 
kinds of physical therapy, and I began 
to be able to do some things for myself. 


My speech became more intelligible. 
The therapists and teachers began to 
understand what I was saying, but 
still, nobody was really listening ... 
so I began to make trouble. 

“The typical handicapped kid sat in 
her wheelchair, obediently coloring, 
waiting. I wanted to write. To learn. 

“Boy, was I frustrated. Once I re- 
member telling another kid, ‘Joanne— 
practice holding the pencil right! 
You'll never learn to write, let alone 
crutch-walk, if you don’t try. My 
therapist was furious with me. She 
said it was foolish and unrealistic to 
tell my classmates they would walk or 
write one day. I shouldn’t be raising 
unrealistic hopes. Well, hope was all 
we had. And I wasn’t about to give it 
up, unrealistic as they said it was.” 


I had come to teach 


I remember coming to the cerebral 
palsy school at about this time in 
Kathy's life. I had come to teach, and 
it never occurred to me to discourage 
these kids from learning. It took a 
month to teach Kathy to read, though 
in a way she taught herself because 
her yearning to learn was so intense. 

“Do you remember giving me Jom 
Sawyer?” cried Kathy in my living 
room 22 years later. “We even made a 
play of it, and I was Becky Thatcher, 
the star! I'll never forget it.” 


Probably the most terrible thing for} 
handicapped children is the lack off 


playing—of contact with other kids. 
Many parents erroneously thought— 
and still think—that cerebral palsy is 
contagious. They wouldn't permit 


their own normal youngsters to play]: 
with the less fortunate ones for fear] 


they might “catch” something. (Cere- 
bral palsy is a condition caused by 


brain injury that occurs either beforej, 


birth or early in an infant’s life. The 


symptoms range from poor coordina-§ 


tion, muscle spasms and seizures to 
problems with concentration, seeing 


and hearing.) For years Kathy did not 


know why other children didn’t play 
with her—she only knew she had no 
friends, and she was desperate to play. 

“My father built me a life-sized doll- 


house in the hope it would attract], 


some children to my home. What a 
magical thing it was—with furniture, 
little curtains and window boxes with 
real geraniums. You could stand up in 


it! It had everything but kids. Just me, 
sitting alone. Finally, the temptation} 


of my playhouse was too great, and 
three little girls came one day. I was 
beside myself with joy. But they stared 


at me. I was nothing they’d ever seen}, 
before. I couldn’t change the doll’s dia-f 


per, hold a spoon and feed her prop- 
erly, or latch the door. I tried, but I 
always dropped that doll. 
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p wes stupid, sald One MUULe pitt. 
she can’t do anything right.’ They 
ushed me outside and latched the 
vor of the playhouse, which is where 
ay father found me. 

“Get up,’ he said. ‘Go back in. This 
' your house. Throw them out.’ He 
as well-meaning, but it was the 
‘rong advice. I told them to leave, but 
aey didn’t come back. It was terrible,” 
aid Kathy ruefully. 

“In the end, I had to fantasize all my 
ay. I fantasized that I could gently 
ft, diaper and rock that doll-baby. 
th, I was such a wonderful mother, in 
-y head ... but I was determined to 
‘in the healthy world.” 

| Victories and agonies 

| For this determined little girl, there 
‘ere victories along with the agonies. 
it 13, she managed to dress herself. 
‘er school work was coming along 
plendidly, even though she had never 
»en tested against “normal” teen- 
vers. And the biggest achievement of 
1: She learned to manage by herself 
) the bathroom, which meant that she 
» longer had to depend on aides to 
Ip her with personal body functions. 
| was at this time in her life that I 
jid good-bye to Kathy and left teach- 
jg to marry and raise my own family. 
ine school and even her parents be- 
leved she had gone about as far as she 





could, and they discouraged ner from 
dreaming of a life that they considered 
impossible. 

“When you left, the emphasis once 
again was strong on physical therapy 
and almost nonexistent in the educa- 
tional areas,” she told me those many 
years later. “I was told to relax, to 
color while the rest of the class caught 
up with me. ‘What will happen to me 
if I don’t learn more?’ I would ask. 
‘Don’t worry, would come the answer. 
“You'll always be taken care of by the 
state. You'll be safe in a sheltered 
workshop with other handicapped peo- 
ple. Relax.’ 

“Relax? I couldn’t. I threw the 
crayons back at them. I talked back. 
My parents, who were finally resigned 
to the fact that I'd gone as far as I 
could go academically, lashed back at 
me when they became frustrated with 
my demands for harder books, bigger 
numbers. ‘Be good,’ they all said. 
‘You're a good little girl. Show us how 
good you can be.’” 

But Kathy didn’t want to be good, 
and she didn’t want to be taken care of 
by the state or anyone else. She 
wanted to live like other people—to 
use her mind, to take care of herself, 
to grow up to have her own house, 
family, people to love. It was a gigantic 
struggle for a life that so many other 
women take for granted. As I watched 


Has loving gaze on Nis wile, 1 Knew it 
was a struggle she had won. 

“I started to act crazy,’ she ex- 
plained. “I banged my head on the 
wall. I laughed maniacally. When they 
asked me what I was drawing, I sol- 
emnly said, “DEATH.” The admin- 
istrators of the school and Kathy’s 
teachers began to believe they had a 
suicidal child on their hands, and they 
sent her away to a children’s hospital, 
where most of the other patients were 
recovering from orthopedic surgery. 

At the hospital’s “normal” school 
program, Kathy saw her world open 
up again. Exposed for the first time to 
French and science, she got 95s on her 
report cards, and became convinced 
that she could compete intellectually 
with anyone. Secretly, she began to 
entertain the idea of going to a real 
high school and even to college. And 
finally, on the basis of her academic 
success, she convinced the authorities 
at a regular high school to take her in. 

“But again, it was an uphill battle,” 
said Kathy. “The teachers, trying to be 
kind, gave me easier assignments than 
the rest of the class was getting. 
‘Please,’ I begged them, ‘Please treat 
me like the others. I need to get to 
college.’ The day she received a failing 
notice in algebra was one of the hap- 
piest of her life. It meant she was not 
being patronized. (continued) 
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KATHY’S TRIUMPH 


continued 





She graduated from her normal high 
school—and later college—knowing 
that her victories were real. 

And then Kathy did the unexpected 
again. She started a small private so- 
cial service practice that said, “Yes, 
you can,” to disabled people when ev- 
eryone else said, “No.” Parents of dis- 
abled children wheeled and carried 
their kids to her home for counseling, 
and after several years, the high 
school that was initially reluctant to 
accept her had a Kathy Day of tribute. 

There was only one thing missing: 
the matter of romance. It seemed the 
one miracle that might not be possible. 
But no one knew that all her life, ever 
since those dollhouse days when she’d 
played “Mommy” in her head, Kathy 
had been shooting for the biggest mir- 
acle of all: real-life motherhood. 

“T was twenty-two and I was visiting 
a friend who lived in an apartment- 
hotel in New York City,” Kathy said, 
recounting her love story. “We were 
having a cocktail in the hotel lounge 
when I saw him. Tall, slender, blue- 
eyed, his hand shook as he sipped his 
drink, and I knew instantly that he 
was cerebral palsied. Marge, my 
friend, chattered on for an hour, and 
all the time I couldn’t take my eyes off 





him. I heard him talk in the same 
measured speech as my own that so 
many people thought was the result of 
drunkenness. When it became appar- 
ent that looking was all that was about 
to happen unless I made a move—I did 
just that. Made the first and only overt 
social move of my life.” 

That night Ed and Kathy talked for 
hours. She discovered that Ed, like 
herself, had taken control of his own 
life, and “wasn’t on the take from any- 
one.” After two years of dating, the 
two were married. 


I was beautiful 


“For the first time in my life, when I 
looked into the mirror on my wedding 
day, I thought I was beautiful,” Kathy 
grinned.. “Becky Thatcher. The star. 
My father picked up my veil and 
kissed me good-bye. And cried. Then 
the whole church was filled with 
muffled sobs. I didn’t cry—I was jubi- 
lant. So many people had said I 
couldn’t make it, and there I was get- 
ting married. God, how I loved that 


doomsayers were 
around—shaking their heads at the 
prospect of two cerebral-palsied people 
supporting themselves. When Kathy 
tried to be an Avon lady to make 
money, doors were slammed in her face 
because customers thought she was 
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Femiron. The answer to a woman’ 














































drunk. When Ed was offered a #f 
of $550 a month for a clerical jo 
were urged to turn it down, and 
instead the $800 they could 
from public assistance. 1 

The real trouble came whe 
decided to have a child. | 

“When I didn’t become pre 
after a couple of years, we half 
usual tests,” Kathy told me. ‘ 
was told that his sperm count wei 
mal, and that made him as happ 
little kid. ‘Normal’ is a big word 
But we were still becoming saff 
trated, angry, even defeated whit 
months went by with no pregné 
envied each mother I saw. 

“And then, one month, I kney 
the biggest dream of all was hai 
ing. I was going to have a baby, aff 
wanted that baby more than tw 
ple have ever wanted anything.” 

Again, the real world tried to 
fere. Again, Kathy wouldn’t let i 
her down. | 

A week before she was due t¢ 
the baby by cesarean, the dof 
rang at her home in Long Island 
York. When she opened it, a 
worker introduced himself. 

“Why did you become pregnani 
demanded of Kathy. “Didn’t you, 
anything about taking precaul> 
We strongly advise you to sign 
papers and give your baby up fc 
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er care. It will be impossible for you 
0 care for it properly.” 

Kathy was horrified. Shaking with 
age and terror, she ordered him to get 
ut. But it was not the last she or Ed 
aw of him. 

Vicky was born at 8:20 A.M. on a 
risp fall morning, and the new par- 
nts hugged themselves with joy at the 
erfect infant. Kathy shunned the 
theelchair that was offered her to see 
er daughter a few hours after the 
irth, and with two nurses assisting 
er, walked to the nursery window. 
(d had enough trouble getting out of 
aat damned wheelchair. And I wasn’t 
oing to see my baby for the first time 
‘om that vantage point. I stood there 
or an hour just watching that miracle 
nild. Mine. All mine. And there was 
o one to throw me out and latch the 
oor of the dollhouse. 

“The social worker came back. Ev- 
ry day, he came. ‘Trust me,’ he’d say. 

know what’s best. How can you both 

) this to a normal child? How can you 
2 it to yourselves? Don’t you have 
1ough problems already? Just sign 
ese papers...’ 


Not a toy 


“The pediatrician at the hospital put 

his two cents. ‘A baby’s not a toy,’ he 
uid. ‘It’s not fair to burden it with 
ach massively handicapped parents. 
ign the papers.’” 

“Never!” said Kathy and Eddie. 
'“That was Vicky, my baby,” smiled 
jathy, gently touching her eldest 
nughter where she sat on my couch, 
mer years later. “You know, when I 
‘as alone with Vicky for the first 
‘me, she cried, and I picked her up 
ithout thinking of anything else. 
‘rop her? Never. When you have to do 
‘ings, you do them. And Vicky was 
yt home a week when she learned, by 
stinct I guess, to grab hold of me, my 
othes, my hair, whenever I held 
»r—as a little monkey does. I held on 
| life, and so did she. 
+ “Four years later, Krystal was born. 
ye were old hands by then. We were 
'.e strongest family in the world.” 
The children accepted Kathy and Ed 
‘nd their problems with equanimity. 
-ymetimes friends laughed at their 
‘irents, and they were discomforted. 
jsut the important thing is that we’re 
paling with it,” said Kathy. “We ex- 
'ain that everybody is different from 
-erybody else, and it’s okay if they 
2l a little sad when their friends 
_on’t understand this at first. 
' “But you should have seen Vicky at 
-e supermarket last week. A little 
/y was pointing at me and jeering. 
ory quietly, she walked over to him 
id said, ‘Don’t you point at my 
other. She’s handicapped, but she’s 
cer than your mother and I love her!’ 

that a child who has been irre- 


vocably hurt by having a mother who 
walks funny? I think not.” 

As Kathy, Ed, Vicky and Krystal 
were getting ready to leave that night, 
after hours and hours of talking, we 
hugged each other, and she laughed. 
“You know, it’s kind of funny, but 
while many women were fighting to 
get out of the house, to get away from 
apple pie and motherhood, all I ever 
wanted was to be the mother of these 
two girls.” 


A week after Kathy’s visit, she 
called me. 


“Remember the school principal 


who said I was emotionally disturbed, 
that I would end up in a sheltered 
workshop?” 


she asked. “I met him 


Fe 


again last night after a lecture I gave 
on the problems of the handicapped. 
He came up to me with some other 
people, put his arm around my shoul- 
der and said, ‘Look at this young 
woman ... how far she’s come! I’m 
proud to say I got her here.’ 

“I looked him straight in the eye, 
removed his arm and said, I hope 
gently, ‘I’m sorry, but you’re wrong. / 
got her here.” End 


For more information about cerebral 
palsy, contact United Cerebral Palsy 
Associations, 66 East 34th Street, New 
York, N.Y. 10016; (212) 481-6300. You 
also can send 50 cents for their booklet, 
“What Everyone Should Know About 
Cerebral Palsy.” 
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favorite subject of artists every- 
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matched pair of lotus candle- 
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f April 15, the deadline for filing 1981 
tax returns, is almost upon us. The 
massive, extremely complex tax-reduc- 
tion law, which bears President Rea- 
gan’s signature, goes into effect in 
stages over several years, but some sig- 
nificant changes took effect during 
1981. This and next month’s column 
will concentrate on tips that can help 
you save money now. 


How much of the 10 percent reduc- 
tion in income tax rates applies to 
= 1981 returns? 

Everyone who files a 1981 tax return 
gets a 1.25 percent reduction in taxes 
(that is, $1.25 on every $100 of tax), 
but depending on income, you may 
have to compute the credit yourself. 

If you have a taxable income of less 
than $50,000, you will use the Inter- 
nal Revenue Service's Tax Tables to 
figure your income tax; these tables 
have already incorporated the 1.25 
percent reduction. However, if your 
taxable income is $50,000 and up, 
youll use the IRS’s Tax Rate Sched- 
ules; these schedules do not, reflect the 
new tax rate, so you'll have to make 
the computation yourself. 


Tax breaks if you sold your house 
in 1981 

Until now, no matter what your age, 
= if you sold your principal residence at 
a profit, you would not have to pay tax 
== on that profit so long as you bought 
g= another principal residence within 18 
= months. Under the new law, if you sold 
== your primary residence after July 20, 
@% 1981, you have two years in which to 
purchase a new principal residence. In 
= addition, the new law provides that if 


=a you sold your residence before July 21, 
¢ 1981, and your 18-month period would 
have expired on or after July 20, 1981, 
you are given an extra six months (for 
the two-year to il) 

S If you are ears of age or older, 
you have in thi been allowed a 
one-time-only non-t ble profit of 
$100,000 on the sale of a principal 
residence, whether or not you pur- 
chased a new home. Now, on sales 
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you and Your Money / by syivia Porter 


Making the most of the 
new tax law 


Our expert tells how to benefit fromthe 
changes that affect 1981 tax returns, 


and reminds you of some long-standing 
pointers you shouldn't ignore. 





made after July 20, 1981, the limit for 
the non-taxable profit has been raised 
to $125,000. 


Don’t underpay your estimated tax 

Those who must pay estimated in- 
come tax (for example, people who are 
self-employed) know that the IRS im- 
poses a penalty if you underpay, or 
offers you interest if you overpay. Un- 
til recently, the IRS charged 12 per- 
cent annual interest on the amount 
underpaid, while if you'd overpaid, 
they gave you 12 percent interest on 
the overpayment. In recent years, 
some people deliberately underpaid 
their estimated tax, since the 12 per- 
cent penalty charged by the govern- 
ment was considerably less than the 
current rate of interest. Beginning 
February 1, 1982, however, the IRS's 
interest (or penalty) rate went to 20 
percent. Obviously, underpaying your 
estimated tax is no longer a “reason- 
able” tax strategy. 


New tax breaks for stockholders 
and depositors 

Prior to 1981, the first $100 of in- 
come from dividends was tax-free, but 
no such allowance was made for inter- 
est, whether it came from savings ac- 
counts or from bonds (other than the 
tax-free interest from state or munici- 
pal obligations). Now the dividend al- 
lowance has been not only liberalized 
but expanded to include interest. 

Under the old tax law, the $100 divi- 
dend allowance was_ non-transfer- 
able from one individual to another, 
even for a married couple filing a joint 
return. For example, suppose Mrs. 
Smith received $175 in dividends from 
stock in her name, while Mr. Smith 
received $25 from stock in his name. 
On a joint return, Mr. Smith could 
exclude his $25 from their taxable in- 
come, but Mrs. Smith could exclude 
only $100 of her $175; she would owe 
taxes on the remainder, despite the 
fact that Mr. Smith had $75 in unused 
exclusions. 

The new tax law provides, first of 
all, for an increase in the amount of 




































tax-free income from dividends: $2( 
for an individual, and $400 for a m 
ried couple filing jointly. This $4 
exclusion on the joint return appli 
regardless of whether the husband | 
wife own the stock. Furthermore, t 
exclusion now covers either divideni 
or interest, or a combination of a 
two. So, for their 1981 joint return, 
Mr. and Mrs. Smith once again r 
ceive, respectively, $25 and $175 | 
dividends, and if Mrs. Smith also hi 
a savings account that pays her $2¢ 
in interest, the combined total of $4( 
is tax exempt. | 


Property dame ed by a disaster 
labeled by the President | 

Many 1981 storms, floods, etc., we 
classified as disasters by the Pres 
dent. If your property suffered uni 
sured damage from such a disaste 
you can deduct the loss on your 19 
return, or you can go back to claim 
on your 1980 return. Therefore, che 
to see whether you would save more 
claiming a refund on your 1980 retu’ 
than by deducting the loss on yo 
1981 return. If you would, file a refur 
claim for 1980 no later than April , 
1982. You can do this by filing a r 
fund claim on Je 1040X (see belov 


Correcting oversights on your 19% 
return 

Did you overlook any deductio’ 
when you prepared your 1980 returi 
It’s not too late to make correction 
Just get Form 1040X from your loc 
Director of Internal Revenue, fill it o 
and file it. The form is a single, eas 
to-use sheet, which merely asks f 
the change that would cancel the ¢€ 
ror. And the fact that you file th 
correction won’t automatically cau 
your return to be examined. Tl] 
Treasury indicates that your origin 
return, plus the correction you file ¢ 
Form 1040X, will be chosen and 1 
viewed by the IRS in the same way 
if you had simply filed a correct retu 
originally. E 
Next month: More information thi 
every taxpayer should know. 
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Federalist style to complement any decor. 
Lined with stainless steel, these canisters are 
as functional as they are decorative. Brass 
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| Deep, rich copper crafted in the traditional 
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and “FLOUR”; hammered brass lid lifts, too. 
BART Wor bata cell Badr B tab erestistei- 
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An experienced pediatrician 
talks to parents about kids 

winter maladies: What they 
are, when to wolry. 


By Morris A. Wessel, M.D. 


sn’t there something I can 
do?” asks Barbara Brown, 
the mother of two-year-old 
Suzie and five-year-old Bob- 
by. “The children are coughing again. 
Just three weeks ago they were 
both sick with vomiting and diar- 
rhea. It seems as though someone 
in our house has been ill ever 
since mid-September, right after 
Bobby started kindergarten.” 
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Hardly a day goes by during the. 


winter months when I don’t re- 
ceive at least one call like Mrs. 


Brown’. While the average toddler ' 


or preschooler contracts seven or 
eight respiratory or gastrointesti- 
nal illnesses a year, and children 
over six suffer from about three, 
most of the infections cluster dur- 
ing the season when youngsters 
are indoors a lot with each other. 
And not much can be done to pre- 
vent the spread of viruses and bac- 
teria other than common-sense 
precautions such as encouraging 
children to wash hands before eat- 
ing and to sneeze or cough into 
handkerchiefs. 

Fortunately, however, ~ most 
childhood illnesses today are quite 
mild. Immunizations, unavailable 
just a few generations ago, can and 
do prevent diphtheria, tetanus, 
whooping cough, smallpox, polio- 
myelitis, measles, German mea- 
sles and mumps—diseases that, in 
the past, were often serious and, at 
times, fatal. 

Still, parents need to know how 
to make a mildly ill child more 
comfortable, and learn to spot the 
danger signs of potentially serious 
complications. What follows is a 
list of common ailments, from the 
least troublesome to the most dan- 
gerous. Remember, don’t be em- 


barrassed phone your doctor 
whenever you suspect your child 
may have mo) a simple cold 
or upset stomach. Luckily, for Mrs. 
Brown, Bobb ie were not 
suffering fro disorders. 
But she was i > to check 
with me in any 

The common 1e most 
prevalent winter il ong in- 
fants and preschoo he un- 


complicated upper re 
40 


infec- 


are sick 


all winter 


tion, which usually lasts four to 
six days. It begins with fever and 
malaise followed a few days later 
by nasal discharge, sore throat 
and cough. Headaches, fretfulness, 
impaired hearing and smell, and 
loss of appetite are other symp- 
toms. 

Because colds are usually caused 
by viruses that do not respond to 
antibiotics, there is little you can 
do to speed recovery. Using a va- 
porizer can help a sick child 
breathe more easily, and the old 
standby of warm milk with honey 
can soothe a sore throat. A liquid 
cough medicine recommended by 
your doctor can alleviate coughing 
and a mild analgesic can help 
lower fever and relieve body aches. 
As a general rule, a child should 
be kept home until his tempera- 
ture has been normal for 24 hours. 


Stomach bugs. Gastrointestinal 



























illnesses—characterized by né 
sea, dizziness and vomiting—a 
the second most common chi 
hood malady. A child may appe 
healthy when hé suddenly vom 
without warning. Vomiting us 
ally ceases in a few hours and ¢ 
dominal cramps and gassy, wate 
bowel movements occur and lé 
several days. There is not a lot y 
can do except let the infection ri 
its course. Carbonated beveragi, 
are sometimes soothing. 


Bacterial complications. If fev# 
sore throat or diarrhea persists { 
more than a few days, you shouj# 
call your physician. A_bacterif 
infection, which should be treat 
with antibiotics, may be preseifiy 
Recognizing bacterial infectiaji 
early is particularly imp¢j, 
tant in preschool and school-ajq- 
children who may develop rhe 
matic fever following (continue 
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If was a lot more personal for 
my husband and me to share 
the E.PT. at home. It was 
exciting...we just hugged each 
other. We were really happy.” 


Pam Ciccarelli, 
Fremont, California 








| PT, the original and leading Over four million women 
in-home pregnancy test, iseasy, have already used E.PT.— 
Fast, safe, and private. Itlets you‘ that’s more women than all 


/ nd out if you are pregnant those who have used other 
| juickly and reliably, at home. in-home pregnancy tests 
E.PT. is the same fype of test combined. 
sed in millions of laboratory You don’t have to be a 
ests and in thousands of hospi- = chemistry whiz orhave any spe- Bee 
alsin the U.S. and all over the cial skill to do the E.PT. test—the : 


' 7orld. No in-home POSITIVE: directions are clear, Fa : O 740 lest ia - 
wegnancy test is more and the fest is en a 
iccurate than E.PT. ©) simple. Available in both single kit and convenient double k 


E.P.T. willgive you the 
clangrreacilt in two hore 





Arnold Brick Oven’ White. 
There are so many 
in this white bread, it isn't white. 
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taste and color. 































“MY KIDS ARE SICK” 


continued 


an untreated streptococcal throat in- 
fection. This can lead, in rare cases, to 
permanent heart damage. 

The following symptoms suggest a 
serious bacterial infection: lethargy, 
constant sleeping, loss of interest in 
surroundings, glassy eyes, excessive 
vomiting, prolonged high fever, in- 
creased respiratory rate, noisy breath- 
ing, frequent passage of green, watery 
or blood-containing stools, refusal to 
take liquids, dryness of the lips and a 
decrease in urinary output. A bacte- 
rial infection caused by Haemophilus 
Influenza Type B, streptococcus, pneu- 


mococcus or one of the dysentery-pro- 
ducing organisms may be _ present. 
Particularly in infancy, chemical im- 
balance and dehydration due to fluid 
loss from vomiting and diarrhea may 
complicate Then, intra- 
venous fluids lifesaving. 

Allergies. | 1 difficult to 
distinguish be id and an al- 
lergic reactic cific foods, 
airborne pollens ld. A child 
who has acontinu ing nose or 
who coughs for we with no 
fever may be sufferi illergic 


reaction. Careful q f the 
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parent may reveal that the onset of 
sniffles dates back to the day the fur- 
nace was turned on, the recent addi- 
tion of a new dog or cat to the 
household or bringing a Christmas 
tree into the home. Antihistamines 
sold over the counter can help relieve 
allergic symptoms, but should be used 
exactly as the package directs. Child- 
strength nose drops also offer some 
relief but should never be used more 
than three times a day for three days. 
After that length of time, a “rebound” 
can occur, causing nasal membranes to 
swell more. Fortunately, many al- 
lergies disappear as a child matures. 


Asthma. Asthma, which produces 
wheezing, is common among children. 
There are sometimes few outward 
signs other than a disturbed facial ex- 
pression and limitation in depth of 
breathing. Wheezing can sometimes 
be heard only with a stethoscope. 
Children with asthmatic symptoms 
should see a physician, particularly 
when there is no previous history of 
allergic reaction. A child may have 
ingested a button, tack or safety pin. 
Such items lodged in the windpipe can 
obstruct the passage of air and mimic 
asthma. A chest X-ray is the only ac- 
curate way to rule out this possibility. 
Any child who once experiences 
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asthma associated with a respirat) 
infection often suffers similar cc 
plications with subsequent illness 
The oral administration of br 
chodilators may prevent or at le 
minimize this complication. 


Ear infections. Ear infections—of| 
called otitis media since they ca 
inflammation of the middle ear—of 
plague babies and young children. 
fants who experience two or more 1 
dle ear infections during the first y 
of life are often “otitis-prone.” T] 
are likely to suffer repeated inflamr 
tion of the middle ear every time tl] 
contract a respiratory infection. Ot 
media sometimes accompanies an 
per respiratory infection, but it ( 
occur alone in one or both ears. Th 
are two types of otitis media. Ac 
otitis media, an ear infection usué 
caused by bacteria, creates moder 
to severe pain as excess fluid accur 
lates and presses on the eardrum. 
casionally, the fluid causes the € 
drum to rupture, thus providing 
pathway for drainage. Although t 
results in dramatic relief of pain, 
infection is still present. A child w 
an inflamed ear or ruptured dr 
should be examined immediately b) 
doctor and have the appropriate aj 
biotics started promptly and adm 





ee 


ered for the full time recommended 
sually ten days), even if the child 
»ms to be well before then. Un- 
sated ear infections can spread to 
> adjacent mastoid bone, which may 
sult in hearing loss. 
Jerous otitis media is another fre- 
ent ear disorder found most often in 
Idlers. This chronic condition is 
en difficult for parents to spot be- 
ise there is usually no pain—only a 
erate build-up of sterile (not in- 
ted) fluid in the middle ear, result- 
rin some hearing loss. Serous otitis 
1 also occur when fluid remains in 
» middle ear after an acute otitis 
diainfection has cleared up. 
Jerous otitis is treated initially with 
\1 decongestants, nasal spray and, 
| some physicians, with antibiotics. 
jould accumulation of fluid persist, 
jy pressure-equalizing plastic tubes 
Yy be implanted in the eardrums to 
)vide a pathway for drainage. 
Parents should be alert to any signs 
Mearing loss: an infant who does not 
jpond immediately to a loud noise or 
Jhild who turns the TV volume to 
#fening intensity in order to hear. If 
Hous otitis is not detected and 
ated early, lags in speech develop- 
t and learning problems may oc- 
because the child cannot hear well. 


onchiolitis. Infants under a year 





al Wheat germ and unprocessed wheat bran 


for a chewy texture. 


Cracked berries of whole wheat 


‘) fora nut-like flavor. 


Sweetened naturally with honey and 
naturally, with no preservatives. 


Arnold Honey Wheat! 


old with respiratory infections often 
develop bronchiolitis—spasms of the 
muscles of the bronchial tubes—on 
the second or third day of an illness. 
The respiratory rate, which is nor- 
mally 40 breaths or less per minute 
during the first year of life, rises to 60 
or, at times, 100. Breathing sounds are 
audible, exhalation is prolonged, the 
entire chest heaves and the nostrils 
dilate with each breath. These symp- 
toms suggest serious involvement of 
the lungs, and the baby’s physician 
should be consulted immediately. Ad- 
ministration of humidified oxygen and 
other treatment may be necessary. 


Croup. Characterized by hoarseness, 
a barking cough, tightness in breath- 
ing and a crowing noise when air is 
inspired, croup is common in infants 
and young children. It is especially 
prevalent between October and April 
when there are sudden drops in out- 
side temperature. Croup begins with- 
out warning and may be mild and 
harmless or quite dangerous. The 
course of the illness over the first few 
hours indicates whether the mild or 
the serious disease is present. 

Mild croup (or spasmodic croup) re- 
sults from swelling of the vocal chord 
tissues due to either a viral infection 
or an allergic reaction. Typically, an 
infant or toddler has few signs of ill- 


ness at bedtime. He awakens in the 
middle of the night with a barking 
cough and crowing respirations that 
frighten his parents. There is usually 
no fever. The immediate treatment is 
to place the child in a steamy room, 
such as a bathroom with a hot shower 
running. A child suffering from spas- 
modic croup should improve promptly. 


Epigiottitis. If the child with croup 
fails to improve within half an hour or 
appears blue and continuously strug- 
gles for breath, a critical form of 
croup, known as epiglottitis, may be 
present. Haemophilus Influenza Type 
B bacteria invade the voice box, caus- 
ing inflammation and swelling of the 
epiglottis (cartilage tissue at the base 
of the tongue), and life-threatening 
obstruction of the respiratory passage 
may occur. Within a few hours, swell- 
ing of the throat becomes painful, and 
the child begins to drool and make 
crowing sounds. A glassy-eyed, plain- 
tive facial expression is common. 
This form of croup is most common 
in infants and toddlers. Although 
older children and adolescents can 
also contract the disease, the illness is 
usually milder, due to their increased 

ability to resist infection. 
Prompt treatment of epiglottitis is im- 
perative! Appropriate antibiotics must 
(continued on page 127) 
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What evil out of the past has returned to stalk the children 
of Ripton Falls? Read the terrifying conclusion to the 
year’s most talked-about suspense novel. By Brooks Stanwood 


ynopsis of part one 


The stranger who came to Los 
\ngeles to spy on the Richardson 
umily knew these key facts: Hal 
ichardson was a brilliant young 
narketing expert and his attractive 
vife, Judy, was a talented painter. 
ut the spy wanted to make sure 
at their daughter, Annie, aged 
ine, had red hair and a leaf- 
aped birthmark on her neck, and 





closely resembled the portrait of a 
girl who had been dead for 300 
years. Satisfied, the stranger flew 
back east. Within days Hal 
Richardson was offered a king- 
sized salary to move to Ripton 
Falls, Massachusetts, and join a 
firm that made camping and out- 
door equipment—Hilliard and 
Company. The firm’s president was 
Cameron Hilliard, 87. His aides 


pyright © 1981 by Brooks Stanwood. From THE SEVENTH CHILD, by Brooks Stanwood, to be published by The Linden Press 


. Illustration by Wendell Minor. 


included his son, Elliott; a grand- 
son, Howard; and a granddaugh- 
ter, Laurie. Ostensibly, the Hill- 
iards were simply recruiting a 
team of smart executives to expand 
their business. Was it mere coinci- 
dence that all the newcomers had 
small children? And just bad luck 
that the children, after moving to 
Ripton Falls, began to suffer weird 
accidents? So it (continued) 
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seemed. But not to Mimi, the Richard- 
sons’ housekeeper. Mimi, a native of 
Haiti, warned that something “bad” 
was stalking the new families. Judy 
scoffed. Until she heard about 17th- 
century witchcraft in Ripton Falls from 
a new friend, Margaret Love, a mid- 
dle-aged history buff, who lived in 
nearby Northampton. It seemed that 
seven evil children, banded together in 
a coven, had tried to recruit seven good 
children. Failing, they slaughtered the 
good children like animals, whereupon 
enraged townspeople trapped the evil 
children in a barn and burned it down. 
So went the legend. A year earlier, a 
300-year-old painting of the children’s 
coven had been sold at auction to Lau- 
rie Hilliard. When Judy asked Laurie 
to show her the picture, Laurie said it 
was in Europe—an obvious lie. Judy 
tried to learn more by searching town 
records, but was told that fire had de- 
stroyed all Ripton Falls papers dating 
before 1800. Another lie? It seemed so 
when Brad Peters, the young pastor of 
the Congregational church, told Judy 
he had found some ancient documents 
in the parsonage attic. A few days later 
Brad invited Hal and Judy to join him 
and his girlfriend, Carol Albert, for 
dinner. When the Richardsons arrived 
at the parsonage, they found Carol on 
the doorstep, locked out. The place was 
dark. Hal got in through a window, 
expecting to find Brad snoozing. But 
Brad was dead, hanging by a rope 
around his neck from a ceiling light 
fixture, with a look of pure terror 
stamped on his ashen face. 


The coroner’s report dismissed the 
hanging of Brad Peters as a suicide. 
Joe Fox, the police chief, agreed. 

“But the guy was happy,” Hal pro- 
tested. “Things were finally going 
right for him.” 

Joe Fox sighed. “We’ve already been 
through this, Mr. Richardson.” 

And that was that. Seeking distrac- 
tion, Hal bought himself a present—a 
shiny new Jeep, with four-wheel drive 
and a canvas top. 

The family piled into it the follow- 
ing Saturday, with their dog, Percy, 
and a picnic hamper, and set out to 
explore back roads. Using a U.S. Geo- 
logical Survey map, they drove into 
wooded hills on dirt tracks that be- 
came rougher with every mile. When 
they found a clearing, Hal stopped the 
car and spread their picnic blanket. 
Lunch for him and Judy was local 
Cheddar, crusty French bread and 
fresh raspberries. Annie had her usual 
peanut butter sandwich and four 
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cookies. Then she decided to take 
Percy for a walk. Hal opened a bottle 
of wine and toasted Judy. 

“I hope Annie doesn’t wander too 
far,” she said. 

“Don’t fret. Percy could find his way 
back'here from Key West.” 

“Mommy! Daddy!” Annie was shout- 
ing as Percy, leash taut, pulled her 
across the field. “We found something 
really neat-o. Come and see.” 

Hal and Judy followed Annie into 
the woods, but Percy hung back. Hal 
had to take the leash and pull him 
along. They passed through a stand of 
pine trees into another clearing with a 
big barn at the far end. It had no roof, 
but seemed sound otherwise. 

Hal walked toward the barn, but 


Percy pulled back, barking frantically. ° 


' “Easy, boy. Some animal around 
here you don’t like?” Hal patted the 
dog, but Percy was beyond soothing. 

“Annie, something’s bothering this 
mutt,” Hal said. “Please take him 
back to the blanket.” 

The barn was unusually large. In 
the center of its dirt floor was a circle 
of stream-polished stones the size of a 
pitcher’s mound. Surrounding the cir- 
cle were several small holes, each 
lined with concrete. The barn siding 
had a good,many burned timbers and 
boards spliced into sound lumber. 

“Somebody wanted to save a few 
bucks,” Hal said. “But why no roof?” 

“Maybe it was used only in sunny 
weather,” Judy said. All at once she 
felt uneasy. “Let’s go home,” she said. 


week later Judy was driving 
; . | through Ripton Falls when she 

saw a blue foreign car parked 
at Brad’s parsonage.:On impulse, she 
stopped, and went up the steps. A 
young woman and a man were coming 
down the stairs. The woman was ob- 
viously Brad’s sister—same strong 
nose and eyes the color of faded denim. 
They introduced themselves as Mac 
and Nancy Draper. 

They spoke for a few moments. Then 
Judy asked, “Are you taking the town 
records Brad found in the attic?” 

The Drapers looked blank. Judy ex- 
plained. They went up to the second 
floor, climbed the ladder to the attic 
and pushed open the hatch. A flood of 
light poured through windows at ei- 
ther end, shining off the attic floor. It 
was beautifully polished—and quite 
empty. 

| icnic suppers on the lawn at 
Pp Tanglewood before the concerts 
were an institution. Margaret 


_turbed about Brad’s death. I’m corjf 
































had provided baked ham and thr 
salads; Judy brought fresh peaches} ’ 
This was the first time since Brad 
death that Judy and Margaret had g 
together, and Margaret was oddly su 
dued. As the light faded, the tho 
sands of picnickers settled back t 
enjoy the music. 

Margaret took Judy aside. “I’m dis 


vinced he didn’t kill himself. Whej 
you told me about his find of tow 
records,” Margaret said, “I went to sejf 
the stuff. I was there that euine Th 
day he... died.” 

“Oh, my God!” 

“He told me he was meeting you twir 
and a girl he’d known in college. Ol 
Judy”—Margaret’s voice was a wail «i 
anguish—“Brad Peters was happy.” 

Judy shivered. The soft insinuating: 
sound of Debussy filled the space bif 
tween them. 

“Brad took me to the attic,” Magi 
garet said. “Those documents are 
treasure trove.” a 

“You mean they were,” Judy said. 
was there today. The attic i is empty.” 9 

“So! Someone didn’t want us to se¢fii 
those records. They don’t know thiff 
Brad gave me some stuff to look ow) 
at home.” She took a sheet of pap 
from her bag. “Look at this.” 

Faded ink outlined a rectanguli 
shape, with many small marks insicg 
it. Some had names beneath therjh 
Outside the er were marl 
without names. 

“It’s the map of a cometey? Ma 
garet said. “Look at the date—seve 
teen hundred six.” 

“That's fantastic,” Judy said. “D 
you know that there was a big fire HA 
the Town Hall at Ripton Falls arow 
eighteen hundred that destroyed ¢ 
their records? They have no documenffi 
going back this far.” 

“T’ve never believed that story,” Mé 
garet said. She bent over the me 
pointing to cross marks inside the re 
tangle. “These are graves—Bracke' 
Gannon, Kellogg..I recognize ti 
names. Cousins, all members of a 
Ripton Falls families. This map m| 
have been drawn for them. The marl] 
outside the line represent graves 
unconsecrated ground. The town buf 
ied some people they wouldn’t have 
their churchyard. I can guess who th 
were. The children of the Ripton Fa 
coven. With this map we can find the 
graves and their names.” N 

Judy was surprised the next mo| 
ing to see Margaret’s car turning inf 
her driveway. She asked Mimi to bri 
club soda and led the way to laviify 
chairs on the edge of the old orchare# 

“I got to thinking about that pail 
ing of the children’s coven,” Margaifl 
said. “And what you told me abc. 
your phone call to Laurie. How .@f 
unsatisfactory it had been.” | 


meet? 


“That she lied, you mean.” 
*“Yes. I’m now convinced that the 
‘illiards have that painting hidden 
tere in Ripton Falls. And we have to 
Yet it.” 
Judy felt a rush of fear and excite- 
ient. “How do we manage that?” 
“First, we have to find out more 
joout the painting. I called a friend 
tho was at the auction. She said that a 
ttoman photographer was there. I'll 
illow that up. Second, I have come up 
ith an idea so audacious that it 
‘ares me.” 
“What's that?” 
“Two weeks from now, on August 
enty-second, Ripton Falls has its an- 
iaal house tour, and the Hilliard 
yme is always included. Maybe we 
in find a way to see more of the house 
ivan the Hilliards would like.” 


























“Open up, please,” said Judy, rap- 
ing on Annie’s bedroom door. 
‘|The door cracked open, and Annie 
xeked out as if she were under siege. 
er room was a mess. 
“This is ridiculous, Annie. This is 
e fourth time I’ve asked you to clean 


In five minutes Annie had her room 
died up. T.C. Junior was making a 


esons'’s garage as a sound stage. 

t}When they arrived at Claire Sim- 
ons’s house, Erin let them in. Claire 
erged from the kitchen. 

“We’ve been making cookies,” 
id. “You want some lemonade?” 
li“Sure.” Judy rested her hand on An- 
ele’s head. “All set, pumpkin? I'll come 


she 


na? doesn’t know how to make one.” 
f 
t iX 


ix large dolls, each the 
‘ize of a healthy young 
shild, were on chairs ar- 

inged in a semicircle. 


—>—————— 
iWell, I want to see,” Annie said. 
im. going to the garage.” 

“Okay,” Erin said sourly. “Let’s go.” 
‘Judy had just walked into the 
then with Claire when she heard 









SNOT, 
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Simmons! Some- 


garage, where they were assaulted 

) an overpowering reek of exhaust 

es. T.C. Junior lay on the fioor. 

_| Judy pushed the girls toward the 
ee and ran to the boy. Coughing 





and gagging, she seized his shoulders 


and pulled. Claire was struggling with 
the big overhead door. It swung up. 

Judy dragged T.C. outdoors and fell, 
gasping. Claire ran into the garage 
and shut off the car’s engine. 

As her head began to clear, Judy 
saw the rise and fall of T.C.’s chest, 
faint but steady. The frightened girls 
were hovering nearby. 

“Get some cold water!” Judy 
shouted. “And a towel.” The boy’s 
cheeks were now tinged with pink, 
and, his breathing seemed normal. 

“I don’t understand this,” Claire 
said. “I’m sure I shut off the engine.” 

“T.C.’s going to be okay,” Judy said. 
But suppose Annie had dawdled even 
longer, and they had arrived ten min- 
utes later—too late to help TC. 
Junior? Or, what if Annie had cleaned 
up her room promptly, and they hadn’t 
been delayed at all? Then Annie would 
have been in the suffocating garage. 


t had been raining intermit- 
tently all morning, and now it 
was pouring. Margaret, Hal, 
Judy and Harvey Stern were in Minna 
Gannon’s house, along with a dozen 
others, most of them strangers to Judy. 

Judy glanced at Hal. She knew he 
wished he was one of those rained out. 
Margaret had told Harvey that she 
and Judy wanted a peek at some of the 
rooms that were not on the official tour 
at the Hilliards’. Just female curiosity, 
she said. Harvey was happy to aid and 
abet. At a signal from Margaret he 
would stall the tour by asking a ques- 
tion, thus allowing the two women 
time to make detours unnoticed. 

Minna led the group into the last 
room in her house that was open to the 
public. Once the kitchen, now the liv- 
ing room, it featured a walk-in fire- 
place, paneled walls and a collection of 
hooked rugs. 

Margaret whispered to Judy, “Don’t 
let me forget my umbrella. It’s my last 
one.” 

Judy recognized the umbrella’s rose 
and gray colors of Vassar College. Her 
mother had one just like it. 

“Hang on to it,” she said. 

Minna Gannon wound up her tour. 
“Check your programs, please. The 
next house for this group is the Hill- 
iards’. Then we will break for lunch.” 

Waiting for them in the Hilliards’ 
entrance hall were Elliott and his fa- 
ther, Cameron. He began by leading 
his guests into a large study lined 
with shelves, on which were displayed 
row after row of antique dolls. They 
were made of everything from corn- 
cobs and twigs to pipes, rags, hand- 
kerchiefs and bottles. None dated from 
later than the 19th century, Cameron 
said. 

“This darling is a favorite of mine,” 
he said, picking up a cloth doll. “When 


a cloth doll’s face faded, the owner 
simply asked her mother to sew on 
another face.” He lifted a corner of 
fabric by the doll’s mouth. Underneath 
was the faint outline of another face. 

“And now my friends,” he said, “My 
collection’s piéce de résistance.” 

He opened a door that led into a 
large interior room. Judy felt a sudden 
wave of chilled air. Spotlights picked 
out six large dolls, each the size of a 
healthy young child. They were seated 
on chairs arranged in a semicircle. 

“Forgive the cold,” Cameron said, 
“but my children’s fragility demands 
air-conditioning. Most antique dolls 
had faces of china or papier maché 
bisque, but a hard wax was often used. 
That’s why these examples of the type 
are so rare today. And now it’s time to 
visit the drawing room.” 

Margaret winked at Judy and 
cocked her head toward a narrow pas- 
sageway off the hall. She touched 
Harvey's shoulder. 

With his audience fanned out on the 
threshold of the drawing room, Cam- 
eron explained that the house was the 
work of an anonymous disciple of the 
celebrated Colonial architect, Samuel 
McIntire. 

“And this,” he said, resting his hand 
on the carved fireplace mantel, “this 
we believe to be the work of the mas- 
ter himself. McIntire!” 

“Excuse me, sir,” said Harvey, “but I 
understood that McIntire worked ex- 
clusively in communities north of 
Boston. How do you explain... ” 

Judy and Margaret slipped from the 
room and turned into the passageway. 
The first door they tried opened easily. 
Margaret switched on a light, and 
they saw stairs reaching down to a 
clean cellar. 

Judy hurried after Margaret. In the 
first room to the left was a furnace and 
water heater. Further on was a wine 
cellar and a storage area. 

There was the sound of someone 
moving overhead. Footsteps stopped by 
the cellar door. Judy held her breath. 
They had to get out of here. 

“Come on!” she, said. “The painting’s 
not here.” 

They retreated up the stairs. As 
Margaret opened the door into the 
hallway, Judy heard Harvey say, 
“That’s impossible.” 

Cameron directed the group to the 
entrance hall for a presentation of the 
staircase and English wallpaper. 
When the group was directed to move 
upstairs to view the family room and 
the master bedroom, Margaret tugged 
Judy’s sleeve. 

“Got the guts to try the other bed- 
rooms?” she whispered. 

“Absolutely,” Judy answered, trying 
to sound brave. 

They joined the tourists trooping 
into a bedroom of sweeping propor- 
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tions. Margaret signaled Harvey again 
as Cameron began ticking off high 
points of the room—Chippendale mir- 
ror, Directoire bed, the mahogany 
chest—Harvey’s hand shot up. 

“With respect,” he began, “is that 
mirror an authentic Chippendale or is 
it just in the Chippendale manner?” 

Judy and Margaret slipped into the 
next room. The door to the closet was 
locked. 

“Wait a minute.” Margaret slid her 
fingers along the ledge above the door. 
“Everybody hides keys in places like 
this—my God, there is a key.” 

It was a walk-in cedar closet. A 
large framed painting was turned 
backward against the wall. Gingerly, 
Margaret turned it around. 

They froze. There were the children 
of the coven posed against a_ back- 
ground of weathered barn siding. But 
some terrible fury had visited the can- 
vas. The faces of the children, gouged 
in ugly slashes, no longer existed. 

Margaret turned the painting back 
the way it had been, locked the closet 
door and replaced the key on the 
ledge. Silently, they walked out and 
rejoined the other tourists. All in Lau- 
rie’s bedroom was as they had found it, 
except for one thing. Left behind, in a 
corner by the closet door, was Mar- 
garet’s rose and gray striped umbrella. 


gust of wind rocked Margaret's 

little car as she and Judy drove 

to the Congregational par- 
sonage in Ripton Falls, closed now. Be- 
hind the church was a small cemetery. 
But its graves didn’t match Margaret’s 
cemetery map. 

“It has to be the old cemetery, by the 
old town,” she said. 

She turned the car into a narrow 
road that meandered up into the hills. 
As she drove, Margaret described how 
the town of Ripton Falls had once been 
on the highest hill in the area as a 
defense against Indian attack. 

“But some time early in the eigh- 
teenth century they moved to the val- 
ley, to be near good farm land and 
water power. Leaving behind the rela- 
tives buried in the old cemetery.” 

The road became rockier. A canopy 
of foliage and granite clouds enveloped 
them in eerie midday darkness. Mar- 
garet switched on her headlights, A 
few miles further on they glimpsed the 
old cemetery through a screen of 
brush and tree. 

“I think Hal and I went by here 
when we were picnicking,” Judy said. 

Margaret stopped the car, and they 
scrambled through blackberry bushes. 
_50 ia idee ed sie 


The gravestones were wafer-thin, their 
inscriptions almost worn away. 

Map in hand, Margaret moved from 
stone to stone, matching up names. 
She stooped before a small stone and 
beckoned Judy. 

“So many children used to die 
young, I guess parents expected it,” 
she said. “But it breaks my heart to 
read this kind of thing. ‘Here lies the 
body/of Abigail Banks/Who died Octo- 
ber 30th 1682/in her tenth year/Called 
from Darkness/to Eternal Light.” 

The sky grew darker. Margaret 
strode ahead. 

“Here’s another kid who died on the 
same day,” she said. “October 30th. 
Jonathan Sterling. ‘What Evil hath 
taken from us/Our Lord hath returned 
to Himself.’ Judy! These are two of the 
good children. The murdered ones. 
Come on—let’s find the rest of them.” 

Within minutes they accounted for 
the five other children who had been 
slaughtered on that terrible night so 
long ago. 

“Those monsters!” cried Margaret. 
“We must find out who they were. Ac- 
cording to the map those . . . creatures 
should be buried right over there.” She 
pointed toward a tumbled-down sec- 
tion of stone wall. Huge raindrops pel- 
ted them as they scrambled over the 
wall. They uncovered six stones, but 
the seventh seemed lost in the under- 
growth. All the stones were blank. Not 
one carried a name or a date. 

The blank stones told the story. The 
story of a people so outraged by the 
crimes of those they had buried that 
they had ripped their names forever 
from the earth. 


al was ready to drive away 
| from the candy store with 
Mimi and Annie in the back 


seat when Mimi screamed. He whirled 
around. What was going on? Before he 
could ask, he saw a large ugly spider 
scuttling out of a bag of candy. 

Hal ordered Mimi and Annie out of 
the car. He slipped off a shoe, slammed 
the heel against the spider, whipped 
out a handkerchief and wiped it off. 

Mimi stood rooted to the sidewalk, 
but Hal put an arm around her shoul- 
ders and led her to the car. 

“It’s gone,” he said. “Come sit with 
me in the front. It’s gone.” 

“No, it’s not gone.” Mimi’s voice 
broke. “Something evil brought it to 
me. From my island. From Haiti.” 

Hal caught Annie’s eyes in the rear- 
view mirror, They were wide with 
alarm. The sooner he got them back 
home the better. 


- The next day Judy was in the supe 
market when she heard a child spea 
her name. She turned, and there wz 
Erin Simmons. 

“Where’s Annie?” Erin asked. 

Judy was explaining when sg 
noticed a bandage on Erin’ rig 
hand. What had happened? 

“Just a little accident,’ Erin sai 
“Tll be seeing you.” 

Claire Simmons wheeled a cart in 
the aisle. Judy asked her what he 
happened to Erin. “I just saw her. S 
said it was a little accident.” 

“Little! Tracy Goldin slammed th 
car door on Erin’s hand. She’s lost t 
tip of an index finger.” Claire loweré 
her voice. “I won’t say that Tracy did 
on purpose, but the way it happen 
was mighty strange.” 


nstead of waiting for Marga’ 

to answer her doorbell, Jud 

walked in and began calli 
her. “Margaret! Your fellow conspir 
tor is here.” 4 

The bedroom door opened and Ma 
garet came out, wearing a yellow cc 
ton warm-up suit. They took a pot 
coffee and strawberries and approp} 
ate crockery to a table beside the bac¢ 
yard pool. Margaret plopped a catalt 
in Judy’s lap. 

“It’s from the atction that includ 
the painting of the children. Look 
over while I get in my morning swi 
She dived into the pool and beg 
swimming back and forth. Judy look 
through the catalog. The listing f 
the “Ripton Falls Children” was c 
“Painting (oil) of seven children 
1688. Unsigned. Lot No. 237.” 

When Margaret climbed out of 
pool, Judy told her that the catal 
said less than she already knew. 

“There's a nugget in it, Judy. See t 
photo credit? N. Smithson. That’s w 
we're going to see today. Ill tell y 
more on the way.” | 

She took off her bathing cap and p 
it on a chair next to the Jacuzzi. 
heated mist was‘rising from the t 
glassy surface. Margaret turned a di 
and a swirl of bubbles rose to the i 












As Margaret moved to get in, Jul 
noticed an electric cord that led to 
other side and dropped straight a 
the tub. She was about to ask wha’ 
was when Margaret screamed. It wags) 
scream so charged with surprise a 
terror that Judy froze. Margaret's b 
shook like a pennant in a gale. § 
was staring at Judy, but Judy kn 
she saw nothing. 

The electric cord! Judy ran aro 
the tub and pulled it. A small he 
clipper broke the surface of the wal 
like a hooked fish, its blades chatt 
ing. Margaret toppled out of the wai 
and Judy dragged her to a chaise. — 

As she ran into the house to call t 
emergency number, she could hear 
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hedge clipper still snapping its teeth. 
But Margaret was quiet. As quiet as 
the grave. 


argaret, why were you so for- 
getful? You left the clipper tee- 
: —i tering on the rim of the tub, 
Judy thought. 
| “Oh, Hal! It's been a week since 
| Margaret died, but I keep thinking 
that she would still be alive if it wasn’t 
for me.” 
“What are you talking about, Judy?” 
“After Brad died, Margaret thought 
(there was some connection with the 
Hilliards. I encouraged her. Maybe 
if I hadn’t she wouldn’t have gotten 
iso involved in playing detective.” 
“Stop accusing yourself, Jude. It was 
a freak accident.” 
' And then Judy confessed to Hal 
yabout the map and the two sets of 
graves. And their finding the painting 
of the children. 
It felt good to hear Hal explain ev- 
‘erything. Gravestones with no inscrip- 
‘tions? Centuries of wind and rain 
could wear away names and dates. 
And the other graves, with their iden- 
§ tical death dates? Victims of one of the 
epidemics that used to ravage entire 
towns; children were the first to go. 
The painting? Obviously, the one in 
Laurie’s bedroom was not the original 
that she had bought at auction. This 
one had to be a copy, probably van- 
i dalized by kids. 








































Obviously, the painting 
‘in Laurie’s bedroom was 
‘not the original. 


Judy felt better in the morning, and 
doing the ironing helped. She finished 
the accordion pleats on Annie’s jumper 
tand spread out one of Hal's shirts. 
There was something in the pocket. 
Judy fished it out—a snapshot of all 
the kids who had been at the Lucci’ 
picnic, the photo Aldo Lucci had given 
to Hal. 
' Tracy Goldin’ ear-to-ear grin under- 
) lined all that had happened since that 
jday. Oh, Brad! Oh, dear Margaret! 
Poor, lovely Margaret! And where was 
'\that sweet smile of Tracy’s now? She 
ad become a somber little girl. Judy 
'\put the photo aside and began to cry. 
}, Getting dinner calmed her, except 
that Hal was late again. She phoned 
i his office and put on a cheerful voice. 
“Hal, is something holding you up? I 
‘have dinner—” 
‘| “I’m sorry, Jude. Been working on a 
jistory board for the Hilliards’ first TV 
))spot. A breakthrough! Be home in ten 
inutes,” Hal said. 
_ When he left his office he found a 
mote clipped to the sun visor of his 
lice. It was from Cameron Hilliard. 


“Hal: I must see you tomorrow morn- 
ing, out of the office. Please don’t men- 
tion this meeting to Judy or anyone. 
’ll have my car parked at the intersec- 
tion of Tannery Falls Road and Bluff 
Street. See you there at eight A.M.” 

In the morning, when Hal left home 
earlier than usual, he mumbled some- 
thing to Judy about a deadline. In 15 
minutes he was pulling up behind 
Cameron's big car, a 1965 model in 
showroom condition. 

“Morning,” said Cameron, as Hal 
got into the seat beside him. “Like 
some bouillon?” He offered a thermos 
and a plastic mug. 

“Thanks, I just had coffee.” 

Cameron placed the mug on the 
dashboard. “I’m dying, Hal.” 

Hal loosened his collar. “People beat 
it all the time, Mr. Hilliard.” 

“Thanks, Hal. But not this time. 
Anyway, I’m only interested in life— 
the life of Hilliard and Company, and 
of Ripton Falls. You weren’t followed, 
were you, Hal?” 

The question startled Hal. “I don’t 
think so. No.” 

“Good. My family mustn’t know yet 
that I want you to run the company 
after my death.” Hal turned to face 
Cameron. His mouth was dry. 

“You heard me right,” Cameron 
said. “In a month’s time you will be 
named chairman and executive officer. 
My son Elliott will be designated pres- 
ident. Laurie and Howard will remain 
as executive vice presidents. All three 
will report to you. 

“My family will control ownership of 
the company, but on my death fifteen 
percent of the stock will be passed on 
to you, Hal. Your salary will be raised 
to a hundred and fifty thousand a year. 
You will sign a five-year contract that 
will give you twenty percent incre- 
ments annually. I’ve established a 
profit-sharing incentive program that 
could effectively double your salary 
every third year.” 

“Mr. Hilliard! You’re going too fast 
for me.” 

“J doubt it, Hal. The fact is, I didn’t 
recruit you and the others simply to 
broaden our market. What I was really 
doing was gathering a pool of execu- 
tive talent, so I could find the right 
person to run the company after my 
death—and people to help him.” 

“T can’t give you a quick answer, sir. 
I have to give it a lot of thought. I 
must talk to Judy—” 

“I understand. That’s why I'll delay 
an announcement for thirty days.” 

“To be honest, Mr. Hilliard, Judy 
hasn’t been very happy lately. Things 
have happened.” 

“What things?” 

Hal hesitated, wondering how much 
he could say. Before he could speak, 
Cameron cut in. 

“T think I know a little bit about it, 


Hal. Your wife has never lived in, a 
place like Ripton Falls before. In small 
towns, everybody shares the tragedies. 
And she’s an artist. They’re very dif- 
ferent people. What they imagine is 
very real to them. Sometimes more 
real than reality.” 


eaching two art classes at 

Smith each week took a pre- 

cious chunk of Judy’s time, but 
she enjoyed having her own studio 
space in the art building. The light 
was superb. 

She was about to leave the building 
on Friday when she remembered her 
mailbox. It was crammed with notices 
and thick envelopes. The largest piece 
had Harvey Stern’s address on it. In- 
side was a note. 

“Judy dear—The enclosed came re- 
cently. I remember that you and M. 
were interested in this painting. Best 
to Hal and Annie. Love, Harvey.” 

Judy opened an inner envelope. It 
held a photographic print and a letter 
dated September 8, the day Margaret 
had died. 

“Dear Mrs. Love, I enclose the 
blowup of the photo we talked about 
from the Springfield sale. Definition of 
the figures is poor because I was pho- 
tographing the painting hanging next 
to it. Just luck that I caught this in my 
frames. Best, Nancy Smithson.” 

Judy rushed back to her studio and 
took the photo to a window for a better 
look. Her hands started to shake. The 
children in the painting were lined up 
much like the kids in the snapshot 
taken at the Lucci picnic. There was a 
girl at one end who was a ringer for 
Erin Simmons, with short hair and 
the top of an index finger missing. 
Next to her were two identical faces 
capped by blond curls. The Lucci 
twins. Then T.C. Junior in profile. 
Though his figure was slightly out of 
focus, Judy could make out the scar on 
his cheek—a faint line of pigment. 

The other faces were distinct, but 
one figure was familiar. A small red- 
haired girl. The photo showed a 
shadow on her neck, and Judy knew 
that if it were sharp the birthmark 
would be unmistakable. Annie! 

When Hal. got home that night, 
Judy could see that he was on a work 
“high.” He sailed his briefcase onto a 
chair and turned toward the stairs. 

“Annie, I’m home.” After a moment 
of silence, he looked quizzically at 
Judy. “Where’s the other half of my 
reception committee?” 

“Annie’s spending the night at Gwen 
Prescott’s. I thought we should have 
some time to ourselves tonight.” 

“Always a good idea,” said Hal, giv- 
ing Judy a wink. 

She got him settled in his favorite 
chair and handed him the photograph 
of the coven painting. 











“This was in my mailbox at Smith,” 
she said. 

“Oh, is this the painting that you 
and Margaret were all steamed up 
about? I see someone knew where the 
original was.” 

Judy nodded grimly. “Look at it 
carefully. Look at the girl at the end. 
Its Annie. Red hair. The right age. 
And I’m positive that’s her birthmark. 
There, under her chin.” 

“That's not Annie.” 

“Oh, yes, it is. And look at this kid.” 
Judy stabbed a finger toward another 
small face. “Tracy Goldin. And that 
one’s Erin. And those two blond boys 
are the Lucci twins. This boy is T.C. 
Junior. And there’s Gwen Prescott.” 

“You’re reading too much into the 
picture, Judy. What’s your point?” 

“My point is, these are the children 
from the coven. This was painted three 
hundred years ago. Why do Annie and 
the others look just’ like these chil- 
dren? What’s the connection? I know 
there is one.” 

“If you know the answers, tell me.” 

“Okay. They’ve all had accidents.” 

“Annie hasn't,” Hal said quickly. He 
put his arm around Judy’s shoulder. 
“What do you want me to say? For 
instance, that those two towheads re- 
mind me of the Lucci twins? Maybe. A 
lot of the kids have been in accidents? 
Kids get hurt all the time.” 

“We don’t know what's going on in 
this town,” Judy said fiercely. 

“It’s just the opposite,” said Hal. 
“Maybe we're not really cut out for 
small-town life. Maybe we should look 
for a house in Northampton.” 

“We'd still be within their reach.” 

“What are you talking about?” 

“The Hilliards! They brought us to 
Ripton Falls because of Annie. I know 
it. I don’t know why, but the reasons 
for everything are in this painting.” 

“I still don’t know what you are 
talking about.” Hal looked at Judy 
tenderly. “You’re letting your imagina- 
tion run away with you.” 

“You think I’m crazy, don’t you?” 

“Of course not. If you’re frightened, we 
can leave.” Then he told her about his 
meeting with Cameron. “I want to say 
‘yes’ to Cameron. I want that contract.” 

“Don’t. Please don’t.” 

“If I don’t, I walk away from my 
future. From our future.” Hal’s tone was 
short. “Call a real estate agent in 
Northampton. Then let’s talk.” 


(gp | udy had begun to make terrible 
| sense of what had been happen- 
ing in Ripton Falls since aH the 
executives hired by Hilliard and Com- 
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The Seventh Child 


pany had arrived with their families 
last May. From the flesh and blood of 
their children—from her child, from 
Annie—the Hilliards were bent on rec- 
reating the coven. What else could it 
be? Now Judy understood why Mar- 
garet hadn’t found the seventh grave. It 
didn’t exist. Only six of the coven had 
died. One had escaped burning, and the 
dark, demonic strain had survived. 
Now, 300 years later, descendants were 
acting as evil midwives to the birth of a 
new coven. 

They must have tried it before and 
failed. Jet planes and computers had 
made it possible, at long last, for them 
to find physical duplicates of their first 
children. If the match was incomplete, 
the Hilliards completed it: scarring T.C. 
Junior's face, costing Erin the tip of a 
finger. 

And in some insidious way they took 
over the children’s minds through those 
engineered “accidents.” It was only luck 
that they hadn’t captured Annie yet, 
and changed her as those others had 
been changed, the children who no 
longer laughed or smiled. 

The barn without a roof! The one 
they had discovered on their picnic. 
That, Judy knew, was where the chil- 
dren of the first coven had died. The 
barn hadn’t been burned down com- 
pletely, despite the legend. That was 
where they would take Annie. With- 
out her the new coven would be in- 
complete. Annie was the seventh child. 
Only Judy could save her from the 
Hilliards. Annie must not go on the 
moonlight hayride planned by the 
Hilliards for a few nights later. Hal 
would never understand until it was 
over. 

The next morning, after Hal had left 
for the office, Judy told Annie that she 
looked feverish. 

“Yeah, I do feel hot, and my stomach 
hurts,” Annie said, always willing to 
skip a day at school. 

Judy felt her forehead. “You'll have to 
stay home today, young lady. Probably 
tomorrow, too.” 

She let Annie watch cartoons on TV. 
Then they went for a ride in the car. In 
a small mill town 20 miles away Judy 
stopped at a gas station. While her 
tank was being filled she went to a 
roadside phone and called the airline. 
Giving her credit card number, she 
booked two seats to Hilton Head, 
South Carolina, from Bradley Airfield, 
leaving Friday. 

She took a break to buy Annie a 
soda, then headed back to the phone. 
This time she called her mother in 
Hilton Head, and told her that she was 


bringing Annie down for a visit. “An 
mother, could you ask your doctor 
line up a plastic surgeon? It’s impor 
tant. Pll explain later, but Annie mus 
have her birthmark removed. Now.” 

On the way home Judy asked Anniy 
if she could keep a secret. 

“Sure, Mom.” 

“A secret you can’t even tell Daddy?” 

“Why not Daddy? Okay, I promise.” 

“We're going to visit Gram and 
Grandpop. Daddy will come later. If we 
let him know the secret, he’ll want us to 
wait for him. Understand?” 

“Sure. When are we going?” 

“This Friday. And to make sure your 
temperature’s gone, I’m going to keep 
you out of school until we leave.” 

“Yippee!” 


| 


t was going to be a lovely day; 

The sky was scrubbed clean of 

clouds. Hal and- Judy were 
drinking coffee. 

“What time are you taking Annie tc 
the Luccis’?” Hal asked. “That’s where 
the kids are going to be picked up for 
the hayride, isn’t it?” 

“Tll drop her off at three. When will 
you be home?” 

“No later than four-thirty. I just ha 
this luncheon meeting in Hartford.” H 
gently pulled Judy from her chair ane 
kissed her neck. “To you know ho 
much I love you?” ~ - 






















Judy couldn’t hold back the tears. 
“Hey, stop that,” Hal said. “Every: 
thing’s okay.” 


“I love you, Hal. Always remembe} 
that.” 
He kissed her again. “See you arounc 
four,” he said. 
When he had gone, Judy wrote the 
note for him. It_was short, but only the 
last part came quickly. 
“By the time you read this Annie anc 
I will be in Hilton Head. And she wil 
be safe. There is a flight that leave: 
Bradley—number 105—at seven-thirty 
tonight. I have booked a seat in you! 
name. I love you, . ” 


“Mommy, will you be mad if I tell you 
something?” 

“Of course not, honey.” 

Everything had gone smoothly. The} 
were driving along secondary roads in ¢ 
roundabout approach to the airport. li 
ten minutes they would be away fron 
Ripton Falls forever. Safe. 

“You promise?” 

“Promise what?” Judy saw a car com 
ing up fast behind her. Brown. A ligh| 
flashed on its dashboard. Must be thi 
police. An unmarked car. She glan 
at her speedometer. Forty-two. Well, hy 
wasn’t after her. 

“That you won’t be mad at me,” 
nie said. 

“I promise.” 

The brown car was less than 100 fe 
away. Judy eased off on the 



























-“T told someone that we were going 
to visit Gram and Grandpop. But don’t 
orry, I didn’t tell Daddy.” 

The brown car was right behind her 
ow. There was a big man behind the 
wheel. His hand motioned for Judy to 
pull over and stop. She braked. 

| “T called Erin this morning and told 
her the secret. I’m sure she won’t tell 
addy.” 

Judy recognized the man in the 
rown car. Howard Hilliard. She 
smashed the gas pedal to the floor. Her 
sar shot forward. Howard was taken 
by surprise, but in half a mile he was 
n Judy’s rear bumper. 

“Mommy, why are we going so fast? 
You’re scaring me.” 

Suddenly, Howard slipped back. 
udy looked ahead and saw what he 
Ilnad seen: a green van pulling across 
*she road. There was a metallic scream 


al was about ready to leave his 
office for the day when the tele- 
phone rang. 

“Harold?” 

Only his mother-in-law called him 
at. 

“Hello, Hester, how are you?” 
“Worried, Harold. I’m here at the 
uirport. Judith and Ann didn’t get off 
he plane they were supposed to be on. 


hhis evening. Will they be on that?” 
Come on, Hal, scramble. Show 
rou’re on top of it ... or she will get 
scared. As scared as you are. 
| “Judys been having car trouble. 
That may be the problem. Let me get 
om the phone and see if I can find out.” 
| “Thank you, Harold. I tried calling 


i Judy's car was gone. There were no 
i ights in the house. As Hal opened the 
jront door a slip of paper fluttered to 
he. carpet. It was a note from Judy. 
Reading it, Hal felt her terror etched 
4m. every line. 

|| The phone rang. He grabbed it. 

| “Hello, may I speak to Mr. Richard- 
on?” It was a woman's voice. 

| “Speaking. Who’ this?” 

1 “My name is Horn. I’m a nurse at 
“Hast Springfield Hospital. Your wife 
@md daughter were admitted this 
fnorning after a car accident.” 

, y “My God!” 

}) “Your wife’s hurt, but your daugh- 
er’s fine. A few contusions and a small 
wut above her eyebrow. She’s going to 
co shortly for her wrist, but the 








octor thinks it’s only a sprain.” 
#) “And my wife?” 
a) “Her condition is stable. She broke 


her left arm and three ribs. But there’s 
no serious problem.” She gave Hal di- 
rections for getting to the hospital. 


A bruise circled one of Judy’s eyes. 

“Judy, I’m here. It’s okay. You’re go- 
ing to be fine. Annie just got bumped 
around. I can take her home tonight. 
You'll be out by Tuesday.” 

“Annie,” she murmured. “Annie, 
honey.” Her eyes were still closed. 

“Annies not hurt. Just a few 
scratches.” 

Judy’ eyes snapped open. “Hal! 
Where’s Annie? You must get her!” 

“Take it easy, Jude. I just saw her. 
She’s scratched up, that’s all.” 

“No, Hal! Stay with her! Don’t leave 
her alone or they’ll take her away. 
They'll change her,” Judy screamed. 
“Like they changed the other children. 
They never laugh now.” 

“Relax, Annie’s okay.” 

“They'll get her. Howard almost did. 
Only the car crash stopped him. 
They'll take Annie to that barn. The 
one without a roof. Please, listen! It’s 
Annie they want.” 


Everything had gone 


smoothly. In ten min- 
utes they would be away 
from Ripton Falls. Safe. 


Her cries brought a nurse into the 


room. She motioned to Hal that he 
should leave. A knot of people were 
waiting for the elevator, so Hal took 
the stairs and ran down two floors. 

Annie’s bed was empty. 

“Excuse me,” Hal said to the floor 
nurse. “I just went to see my daughter 
and she wasn’t there. Where is she?” 

“Name?” 

“Richardson. Ann Richardson.” 

“Your brother is checking her out.” 

“My brother?” 

“Well, maybe your wife’s brother. He 
took her to the cashier's office just a 
few minutes ago.” 

Hal ran to the stairs and took each 
flight in two bounds. He rushed up to 
the cashier's office, shouting, “I’m look- 
ing for my daughter. Ann Richardson. 
She’s nine. Did she just check out?” 

“Richardson? Little girl with red 
hair? Her uncle just paid the bill.” 

“Her uncle?” 

“That’s right. I couldn’t forget. It’s 
been years since anyone around here 
paid cash.” 


ury gripped Hal. He knew now 
- that Judy was right—had been 
right all along. They and the 


other families had been lured to Rip- 
ton Falls because the Hilliards wanted 
their children. Why hadn’t he believed 
Judy? She had said they would take 
Annie to the barn—the strange roof- 


less building that had scared their 
dog. Where the children’s coven must 
have ended 300 years ago. 

He drove the Jeep hard. A month 
ago he had been bird-watching with 
Reid Prescott and they had driven past 
the clearing near the barn. They had 
approached from Northampton, and 
Hal had been surprised to find the 
barn so close by. And that was the way 
he would beat Howard there. 

He drove flat out, skidded into the 
turnoff and powered uphill on broken 
blacktop. Where the paving ended, the 
road narrowed. Hal braked, switched 
off his headlights and sat quietly to let 
his eyes adjust to the pale moonlight. 

You’re not taking my kid! 

He inched the Jeep forward in low 
gear, without lights. The road dropped 
in a gentle slope. Hal coasted quietly 
until he could see the trees that 
screened the barn. He eased the car 
into the clump of bushes off the road 
and got out. As he walked toward the 
barn he heard Cameron Hilliard’s 
voice. He dropped to the ground and 
crawled the last 20 yards. 

The entire side of the barn was 
banked with bales of hay. There was a 
strong reek of gasoline. The bales were 
soaked—primed to become a funeral 
pyre at the drop of a lighted match. 
Once the Hilliards had used the chil- 
dren for what they wished, was this 
how they planned to cover their 
tracks? 

Hal found a chink in the barn siding 
and looked through it. Inside the roof- 
less barn, in a flood of moonlight, were 
three Hilliards—Cameron, Elliott and 
Laurie, all wearing strange black 
clothing. 

“When will the children be here?” 
Cameron asked. 

“The wagon’s on schedule, Grand- 
father,” Laurie said. She was kneeling 
before something that Hal couldn't 
make out. His view was blocked by a 
thick post standing five feet high. 
There were six other posts, arranged 
in a semicircle. Of course! The ce- 
mented holes he had seen that day so 
long ago were sockets to take the 
posts. But what were they for? 

“Why is Howard taking so long?” 
Cameron asked. 

“Don’t be fearful, Grandfather,” Lau- 
rie said. She was still busy, her back to 
Hal. “He has to wait at the hospital for 
the right moment. He’ll have her back 
when we need her.” 

“We must not fail now,” the old man 
said. “They’ve waited such a long time. 
Oh, it will be wonderful for all of us to 
savor our revenge!” 

Revenge? What did Cameron mean? 
Hal moved around to the other side of 
the barn. The odor of hay drenched in 
gasoline followed him. He found a 
crack as wide as his thumb. Now he 
could see what had preoccupied Lau- 
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The Seventh Child 


rie. It was a large doll, one of those he 
and Judy had seen at the Hilliard 
house tour, in that queer air-condi- 
tioned room. His children, Cameron 
had called them. 

All the dolls were there, sitting on 
small chairs facing the posts. Laurie 
and Elliott stood behind them. 

“Now,” said Cameron, “we must 
ready our children for the witnessing. 
The witnessing we have hungered for 
since they were betrayed.” 

“Yes, father,” Elliott said. 

“Their screams will be a chorus to 
our laughter,” Cameron shouted. “Now 
we must prepare our children for those 
who soon will arrive. Laurie?” 

“Yes, Grandfather. I will begin.” She 
walked to the first doll and peeled 
away its wax face. Beneath what had 
been a mask was the shriveled parch- 
ment skin of a mummy. Laurie went to 
the second doll. Again, she peeled 
away the wax face. Underneath was 
the mummified face of a girl. Clinging 
to her skull was short, pale hair. As 
Laurie moved on to the other dolls, 
Hal staggered away from the barn, 
nauseated. He knew who _ these 
mummy-dolls were. 

Move, damn it. They don’t have An- 
nie yet, nor the other children. Hal 
snaked back the way he had come. 
Howard would be arriving soon, and 
he had to stop him. He found a fallen 
tree limb as thick as his thigh and 
eight feet long. He laid it across the 
dirt track; nobody could pass without 
moving it aside. 

He was in a roadside thicket looking 
for another tree limb to use as a 
weapon when he saw a car’s headlight. 
He grabbed the first stick that came to 
hand and backed against the Jeep. 

The oncoming car stopped in front of 
Hal’ barricade. Howard Hilliard 
stepped out, lifted the tree limb and 
carried it to the side of the road, right 
where Hal was crouched. 

He slammed his stick against 
Howard’s temple. It broke. The big 
man fell to one knee, rose and sprang 
at Hal. He slammed Hal’s head 
against the Jeep, grabbed him by the 
throat and shoved him backward over 
the Jeep's front seats. 

Hal’s right hand fell between the 
seats, felt something long... thin... 
metallic—Judy’s knitting needles! He 
grabbed one and _ thrust upward 
blindly. 

Howard fell away from Hal and top- 
pled backward. Hal saw the button 
end of the needle sticking out of his 
left eye. Howard’s legs jerked for a 
moment, then he was quiet. 


54 


Hal lay on the car seat, gasping and 
trying to swallow. Then he sat up, 
coughing, and limped over to Howard’s 
car. Annie was lying on the seat, 
asleep. When Hal opened the car door 
the sweet smell of ether wafted out. 

“Honey, wake up, it’s me. Daddy.” He 
rubbed Annie’s cheeks. 

Her eyes cracked open. She stared at 
Hal as if he were a stranger. Had 
Howard already gotten to her? 

“Annie, baby, do you hear me? Lis- 
ten, Annie. Knock, knock.” 

“Who's there?” said Annie, in a 
small voice. 

“Pencil.” 

“Pencil who?” 

“Pencil fall down if you don’t wear a 
belt.” 

Annie smiled. She laughed. “You’re 
silly, Daddy.” 

Hal kissed her. Thank God! She still 
belonged to him and Judy. 

“Daddy, your beard’s scratchy.” 

“Don’t leave the car, baby,” Hal said. 
“Tl be right back. Understand?” 

“Yes, Daddy. Where’s Mommy? We 
had an accident—” Exhaustion si- 
lenced her. Hal watched until she fell 
asleep. Then he went to the Jeep, 
stumbling in the darkness. over 
Howard’s body, and took a book of 
matches from the glove compartment. 
He ran to the barn and slid along the 
wall until he found a crack in the 
siding. Looking through it, he saw 
that all the dolls had been unmasked. 


Howard would be arriv- 
ing soon, and Hal had 
to stop him. 


He knew what they were; they were 
the remains of the coven, preserved 
through some hideous Hilliard al- 
chemy, grisly with rot but still distinc- 
tive. One had a nastily bent nose like 
the barb on a fishhook. Another’s lips 
were grotesquely full. There was no 
resemblance between these . . . things 
and their own children. 

Now he understood. Their children 
were duplicates, not of the evil chil- 
dren, but of the good children, the 
children who had been slaughtered. So 
the painting was of the good children, 
a commemorative for grieving parents. 
No wonder the faces had been gouged 
out. The Hilliards couldn’t stand the 
sight of them. They were the objects of 
300 years of hatred. 

Someone inside the barn was speak- 
ing. Elliott. “I think I hear the 
wagon,” he said. 
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Hal heard something too, a far-away 
creaking. He saw that a table ha 
been set up in the barn, its top covere 
with scalpels, shears and cut-throz 
razors. And he knew what was goin 
to happen, unless he could prevent it) 
Their look-alike children—his An 
nie!—had been brought to Riptor 
Falls so they could be killed. Killed i it 


ing long ago. The Hilliards would rope 
them to the posts and slaughter the | 
like animals. They would carve ou ! 
their hearts in the name of a reveng; 
that had festered in their ancestors ) 
hundreds of years. 

The creaking of wagon wheels 
louder now. 


ameron was laughing whe 

Hal lit the first match. As 1 

ignited the gasoline-soaked a 
at the back of the barn, Hal ran to 
front, swung the big doors shut a 
snapped down the latch. He droppe 
another match on the hay bales pile 
beside the doors. , 

The screaming began. A board e 
ploded out, and Hal could see the Hil 
iards inside the barn, crowded t 
gether, their clothes smoldering. 
turned to meet the approaching ha 
ride wagon. T.C. Junior, his face bla 
held the horse’s reins like a robot. 
children in the wagon neither mové 
nor spoke. J 

Hal grabbed the horse’s bridle ar 
ran the wagon down the road. As 
passed the flaming barn, the scream 
of the Hilliards -stopped. The o 
sound was the hungry howl of the 
Ahead was Howard’s car and Anni 
Hal tethered the horse to a tree. 

All at once, the children were laug 
ing. oll 

“Do raisins have fur coats?” T. 
Junior asked. | 

“Course not,” said Erin, giggling. J 

“Then I just sat on a caterpillar.” 

This set off waves of laughter. A) 
then Hal understood: The Hilliang 
were dead, and the dark bonds th® 
had held the children were broken. 

“Let’s wake up Annie!” he shou 
pointing toward Howard's car. “Sh# 
sleeping in there.” 

Whooping and shouting, the ch 
dren tumbled out of the wagon. & 
soon as Annie was awake, he her 
everybody into the Jeep. It was a tigi 
fit, but they loved that. When they {@ 
to Hal’s house everybody piled out, aj 
Hal turned on the TV. Then he cal 
the East Springfield Hospital. 

Hal had just enough time to 
Judy that Annie was safe, that all 1 
children were safe, that he’d be do 
to get her, that he loved her, oh, # 
loved her— ; 
The nurse cut him off. And ting 





time, too. Because Hal was startin 
cry. 
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hen a normally 
energetic, optimistic 
man sinks into a 
depression, everyone 
close to him is 
profoundly affected. 
What can and cant 
you do to help him? 
(And how.can you 
keep from being 
(o[¢-(e(e(=1e mele) Zamiale 
his despair?) 


‘By Susan Moskowitz _ 


For decades, studies have indi- 
cated much higher rates of de- 
pression for women than for men. 
Women became used to reading 
and thinking almost exclusively 
about their own mood changes. 
But while men have never been 
immune to depression, the illness 
is now reported to be more wide- 
spread among them than ever be- 
fore. A study published recently 
in the Journal of Abnormal Psy- 
chology reveals that 49 percent of 
the men surveyed had experi- 
enced at least one “diagnosed epi- 
sode of depression” during their 
lives. In fact, the statistical gap 
between men and women may be 
closing. A 1977 landmark survey 
of depression in the United 
States predicted that economic 
uncertainty, coupled with chang- 
ing social roles for men and 
women, might cause dramatic in- 
creases in male depression. 

And, indeed, a mere four years 
later, a 1981 Yale University 
study showed that in less tradi- 
tional marriages, men_ exhibit 
more depressive symptoms than 
women. Transition means stress 
—and_ depression—for many 
men. Today, it is a rare woman 
who has never seen her husband 
through a depressed period. 

If you have survived the experi- 
ence, you know that it can be a 
difficult, even devastating, time 
for both of you. What you may 
not know is that you can help 
him when he’s down. In fact, a 
positive response from you can be 
crucial to his recovery. 


When depression strikes 


The term “depression” doesn’t 
mean a transient bout of the 
“blues” or even the grief that ac- 
companies a profound upset, such 
as the death of a loved one. Those 
feelings are a natural part of 
handling lifes big and small 
crises. Rather, depression, a clin- 
ically recognized disorder, in- 
volves an inability to deal with 
stress. It is an inappropriately ex- 
treme and long-lived reaction to 
failure or loss—and may appear 
as a low-level but chronic disin- 
terest in life or as an acute, even 
suicidal, despondency. (continued) 
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HIS WORST MOODS 


continued 


Men frequently become dejected 
when they feel they have failed to 
measure up as men. “A man’s depres- 
sion has to do with his growing sense 
that he just may not be the kind of 
man he is ‘supposed to be,” says Dr. 
Jeffrey Luria, supervisor for the Na- 
tional Institute for the Psycho- 
therapies, a training and treatment 
center in New York. “This may involve 
the idea of success, how much money 
he is making, how his sex life rates 
. »» or even whether he is the perfect 
father.” The “supposed to be” can exert 
enormous pressure, not allowing many 
men to think about what they might 
really want to be—until after an emo- 
tional crash. Since most men invest 
their self-esteem in work, many men 
become depressed when something 
goes wrong on the job. At 40, Gerald 
was a top government official in a ma- 
jor city. The pressures at work were 
murderous, and his wife, Janine, 
warned him in vain to take it easy. 
“There was no slowing him down,” she 
says. “He felt personally responsible 
for the least little thing his depart- 
ment did.” A quiet man, Gerald never 
talked about work, which eventually 
meant concealing his growing in- 
ability to handle the stress of his of- 
fice. Although Janine noticed changes 
in him, she didn’t understand what 
they meant. “He wasn’t sleeping well, 
| and he seemed tense. I just thought he 
was working too hard, as usual,” she 
says. “Then once at four A.M., I found 
him sitting in the car with the motor 
running. ‘Gerry, where are you going” 
| Lasked. He wasn’t sure. I brought him 
| back to bed.” 
| Something was very wrong, but 





confused about who he was,” recalls 
Janine. “He kept looking for me and I 
was right there.” Hospitalized for 
three days, he was diagnosed as se- 
verely depressed. Back at home, he 
started a program of psychiatric treat- 
ment and drug therapy. 

Ironically, successful middle-aged 
men like Gerald are especially vul- 
nerable to depression, comments Dr. 
Helen DeRosis, author of Women and 
Anxiety (Delta, 1981) and a psychia- 
trist who works extensively with de- 
pressed people. Perceiving this stage 
in life as a time of reckoning, they 
castigate themselves for not being as 
successful as they had anticipated. 
Many decide life is all over. Dr. Luria 
agrees this is a common phenomenon: 
A man attains “The Dream,” realizes 
it has not brought him the promised 
happiness and becomes disillusioned 
and depressed. 

Of course, ambitious men of any age 
are susceptible to job-related depres- 
sion, particularly with today’s difficult 
economy. Eric, a young linguistics in- 
structor, saw the coming crunch in his 
profession in time to retrain at the 
universitysS business school. But he 
had to wait 11 months before he got his 
first corporate job. His wife, Sarah, 
remembers the period well: “He kept 
very busy for a while, trying to find 
work. He was almost too busy—lying 
awake at night thinking over his con- 
tacts, constantly rushing around town. 
Then, he began to seem angry at ev- 
eryone ... even me. We had a lot of 
senseless fights. Finally, I realized he 
wasn't doing anything anymore. He 
hung around the house, totally de- 
feated. At times, he was so hopeless he 
almost had me convinced he was a 
loser.” 

As in Eric case, the signs of an 
approaching depression may be hard 
to read. You have probably heard that 
a depressed person is supposed to ex- 


“The end table will be home plate. That lamp will 
be first base. The TV set will be second base .. .” 





hibit such symptoms as fatigue, loss of 
appetite, lack of sexual interest, sleep 
disturbances, apathy, even crying 
spells. Doctors now believe, however, 
that the symptoms and stages are 
more individualized and unpredictable 
than previously thought. Eric’s sexual 
demands, for example, changed 
character and increased dramatically 
at first. He wanted to make love only 
in the morning—every morning. Then 
after several months, he lost all desire. 
“It was like living with a roommate,” 
says Sarah. “Nothing. No spark. No 
interest.” Then, too, men tend to de- 
fend themselves against awareness of 
depression—and their despondency 
may be masked or acted out as irri- 
tability, anger or panicky activity. 


How men react to depression 


Why are men so intolerant of de- 
pression in themselves? Research 
shows that the standards of society 
may be to blame. According to a re- 
cent University of California study, 
depressed men are more likely than 
depressed women to be rejected by oth- 
ers. “It’s a cultural thing,” explains Dr. 
Luria. “Men are encouraged to see de- 
pression as weak, a woman’ feeling 
... to express a sense of depression is 
considered so unmasculine it’ un- 
forgivable. In therapy, a man may, for 
a moment, cry. And then he’ll become 
angry, an emotion that’s okay for a 
man. Anger is Clint Eastwood. Who's 
depression? Depression is Woody AI- 
len—and not many men want to iden- 
tify with that image.” This “macho” 
anger is not a healthy response to 
some outward injury, but a destructive 
expression of underlying depression. 
As such it can perpetrate a dangerous 
cycle of rage and denial. 

Still, as the person closest to him, 
you may be able to recognize your 
husband's cloaked depression for what 
it is. You’re likely to know him well 
enough to be able to tell the difference 
between a couple of bad days and a 
persistently troubled mood. Suppose, 
though, that the whole idea of his de- 
pression upsets you just as much as it 
does him? “A woman may be afraid to 
view her husband as dependent and 
weak, particularly if he has always 
seemed to be strong and in control, 
someone she could count on,” says Dr. 
Jeffrey Rubin, a member of the medi- 
cal board of the Karen Horney Clinic, 
an outpatient treatment center in New 
York, and a faculty member of the 
American Institute for Psychoanalysis, 
a New York training institute. 

Yet, experts agree that acknowledg- 
ing that an illness exists and giving it 
a name can actually help both part- 
ners. Dr. Rubin stresses that when you 
become aware of any unusual and 
long-term changes in your husband’s 

(continued on page 60) 
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behavior or mood you should be pre- 
pared to suggest to him gently and 
lovingly that he may be depressed. 
Sarah was the first one to use the word 
“depression” with Eric. “He cried with 
relief,” she says. “We felt we had a 
place to work from, a problem we 
could look at and possibly solve.” An- 
other, less direct tack would be to en- 
courage a man to ask a doctor about 
his “tiredness” or “irritability.” An en- 
lightened physician can help enor- 
mously by diagnosing the problem as 
emotional—and_ treatable. Says Dr. 
Rubin, “Once you both know he’s de- 
pressed, you're way ahead: You can 
make choices about what to do.” 


How women react 


In some cases, though, the difficult 
choices are left entirely up to the 
woman. Harriet’s husband, Sam, who 
is in his late 60s, had been an active 
man and a successful doctor until he 
suffered a stroke three years ago. But, 
while some physical disability has re- 
mained, Sam is far more crippled by 
the depression that overcame him. “He 
was such a powerful man that every- 
one thought he would fight this 
thing,” Harriet says, “but his ego was 
destroyed. He won’t do anything to 
help himself.” He won’t take the phys- 
ical therapy, which might improve his 
mobility, and he adamantly rejects 
psychological counseling. 

For three years, Harriet has tried 
single-handedly to vanquish Sam’s 
emotional illness. “All day long, he sits 
in his room, silent, brooding. He hardly 
bothers to dress—and he used to be al- 
most vain about his appearance,” Har- 
riet says sadly. To get Sam interested 
in life again, Harriet takes him to mu- 
seums, concerts and friends’ homes, 
and she buys him art supplies to rekin- 
dle his pleasure in sketching and sculp- 
ting But Sam won’t respond, and he 
won't talk about what’s going on inside. 
In fact, he and Harriet barely speak at 
all to one another. But the demand that 
she do everything for him seems con- 
stant. Harriet says, “I still feel respon- 
sible for getting him out of that depres- 
sion. I feel terrible because J can’t 
make him well.” 

Like Harriet, many women respond 
to their men’s darkest moods with an 
exaggerated sense of duty. “Women 


tend to blame themselves for their 
husbands’ depressions to begin with,” 
says Dr. Rubin an may think 
‘If my love were powerful enough, 
these other things wouldn’t upset 
him,’ or, ‘I’m just not a good wife if he 
is unhappy, and then { responsible 
for making everything ok How to 
help is tricky for women, because they 


are compulsive helpers.” 


While loving concern is needed, a 
woman’s “make-it-all-better” attitude 
can lead to trouble. Dr. DeRosis points 
out that if a woman can’t cheer up her 
husband—and chances are her time- 
honored strategies for chasing the 
blues won’t work on a depression— 
she’s bound to feel like a failure and 
may fall into her own depression. But a 
depression doesn’t have to take over a 
household. “That only happens,” sug- 
gests Dr. Luria, “when the other person 
thinks she’s got to do something, or ev- 
erything, about the depression.” 

This is an impossible task for a 
woman. No one can fully share or re- 
lieve another person’s depression—al- 
though that person may demand, ex- 
plicitly or otherwise, that you get him 
out of it. Trying to satisfy that de- 
mand, says Dr. Luria, can be destruc- 
tive. He explains, “She's always trying 
to cheer him up, but he (‘Nothing can 
help me now’) makes her feel more 
and more a failure. A woman has to be 
very careful not to make his depres- 
sion the motif of the relationship.” A 
sure danger signal, he adds, is when a 
woman becomes so compliant and def- 
erential to his depression that she’s 
angry with herself and with him. 


Your potential as a helper 


What you must do is recognize your 
individuality. “As a separate person,” 
says Dr. Rubin, “you may have some- 
thing to offer, but you’re not going to 
be responsible for the other person’s 
problems or feel like a failure if you 
can’t solve them. No matter how close 
the two of you are, your husband must 
ultimately go through his depression 
alone. That’s a terribly difficult, but 
crucial, realization.” 

But, once depression is out in the 
open and both partners understand its 
destructive potential, there is a great 
deal you can do to help. 

@ Be a listener with whom your hus- 
band can freely discuss his feelings. 

e Offer warm and steady support, com- 
passion and tolerance. Don’t give false 
encouragement or present a snap-out- 
of-it attitude. 

@ Make every attempt to engage him 
in family and social activities. Encour- 
age him to get physical exercise—it 
works wonders against depression. 

@ Provide plenty of simple, nonsexual 
physical affection such as hugging, 
holding and stroking. “Sometimes it 
may be a good idea for a couple to 
forget about all the talk and concen- 
trate on touching, which is a basic way 
of nurturing,” says Miriam Heller, a 
Long Island, New York, therapist. 

© Be prepared for anger and rejection. 
He is probably lashing out because he 
is suffering so. While there may be 
problems between you, assume only 
the appropriate share of accountability. 
Remember, it is his depression. 


®@ Understand that there is a time to 
leave the depression alone. “You do ev- 
erything you can,” says Dr. Luria, “and 
then you let it be. He will almost al- 
ways come out of it, given time.” 

@ Insist that he get professional treat- 
ment if the depression radically re- 
stricts his normal functioning, if he has 
no sense of a future, or if he is actually 
talking or thinking about suicide. For- 
tunately, most depressions run their 
course without requiring emergency 
intervention. 

Even professionals find that helping 
is largely a matter of balance, good 
judgment and instinct. Let both your 
love and good sense guide you. While a 
depression must be respected, you 
shouldn’t allow your husband to wal- 
low in it or manipulate your sympa- 
thies or guilt. There’s great power in 
the seeming helplessness of a de- 
pressed man, because you feel so bad 
for him and he feels so desperate. But 
Miriam Heller warns: “He may panic 
or become more depressed if you allow 
his illness to wield power over you. He 
knows that he can’t trust his own im- 
pulses and he would really prefer you 
to remain strong.” Your sensitive role 
requires a sense of timing—knowing 
when to approach or let go, when to be 
tender or tough. 


Taking care of yourself 


By now you can see that helping does 
not mean being submerged in his de- 
pression or succumbing to the mood. 
Instead, the stronger your physical and 
emotional condition, *the more useful 
you can be. “Staying healthy and mov- 
ing on with your own concerns presents 
the depressed man with a good exam- 
ple of stability—and he needs it,” 
points out Heller. 

You also have a responsibility to 
yourself as a deserving human being to 
go on with your own life and maintain 
your sense of personal worth. Women 
who have survived a man’s depression 
agree that nurturingrtheir own well- 
being is essential. Leslie, for instance, 
says that her husband Paul’s depression 
over the lingering illness and death of 
his father was hard on her, but that she 
found a simple remedy to help. “I began | 
sewing a vest in the hospital corridor 
every weekend. That really helped me, 
that dumb vest!” she laughingly re- 
calls. “It gave me some space from the 
sadness and was the one thing that was 
entirely for me. I still feel good wearing | 
it.” In the midst of living with a loved 
one’s pain, it’s important to remember 
that small pleasures exist and happi- 
ness is possible. | 

A woman should also remember that 
feelings of resentment, even of intense 
anger, toward her husband are natural | 
and ‘understandable. Most women, for, 
example, experience the urge just to 
walk out. Harriet says: (continued) 
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HIS WORST MOODS 


continued 


“Sam sits there like a rock and some- 
times. . . I feel I could do something to 
him. When I’m alone again downstairs, 
I clench my fist and bang it against the 
wall. Often I wonder if I should break 
away from him, even for a little while 
.... But how can I leave him after 
forty years? I still love the man and I 
have a conscience ... and maybe a 
guilt complex.” 

Usually love, not guilt, keeps a wife 
waiting patiently for her husband to 
get well. Living your own life makes 
patience easier and defuses the strong 
appeal of an instant “solution” such as 
leaving, which should only be a care- 
fully considered last resort, not an im- 
pulsive act. You may also find sessions 


with a therapist helpful, whether or 
not : usband agrees to attend. 

Even \ ut professional help, you 
don’t andle the problem 
alone. yport system of 
trusted fri ~§ SOON as possi- 
ble,” advise ‘Rosis. “Often a 
man will be jes ith friends 
than with famil also ask 
children to help youngest 
child can under: unhappy 
over a failure or lo: leal with 
Dad’s depression on his or her own 


terms. Dr. Rubin notes: “It is a form of 





emotional deprivation for a child not return to his hectic office, but he ha 
to know that a father can be vulnera- learned enough about his response 


ble.” He points out that children who 
are kept in the dark about a parent’s 
emotional illness may take it person- 
ally or blame themselves. 

Janine and Gerald never regretted 
talking candidly with their seven chil- 
dren about their father’s depression. 
“The kids felt we had put a special 
trust in them,” says Janine. “They 
pitched in and got Gerry to do things, 
to take an interest in the world in a 
way I couldn’t have. We had such a 
lively household that there was never 
a chance for gloom to settle over it.” 


A fresh start 


While depression can certainly be 
painful, it can, in the long run, be a 
positive experience. “The fact that a 
man is depressed may herald a break- 
through. It may mean a chance for 
him to examine his life and values. 
Hopelessness can lead to new hope,” 
says Dr. Rubin. Depression may be a 
time, as one recovered man put it, “to 
think about who we really are rather 
than who we were told we had to be. 
What is success really about? What is 
humanness really about?” 

Gerald’s recovery is a good example 
of using the illness to begin again. 
After several weeks of treatment, he 


felt well enough to try a part-time 


or broil until done. Serve witl 


FLEISCHMANN’Ss SOLE SILVIO 
Makes 4 servings. cholesterol per serving: 1201 


5. tbsps Fleischmann’se Dash ground 
Margarine white pepper 
1/8 teaspoon crushed 1/2 cup chicken bre 
fresh garlic 1/2 cup skim milk 
2 tablespoons flour 2 tsps lemon juice 
1/4 teaspoon paprika 1-1/2 pounds fillet of 


_ Melt 2 tablespoons Fleischmann’ss Margarine i 
medium saucepan over medium heat. Stir in ga 
_ cook 30 seconds. Stir in flour, paprika and peppe 
cook | minute. Gradually whisk in chicken brot 
skim milk and lemon juice. Cook, stirring until 


thickened, about 2 minutes, Keep warm. 
Dot fillets with remaining margarine and ba 
prepared sauce. 


Fleischmanns. 
“tron OO% COM Oil 
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Margarine 





severe stress not to subject himself 
it again. So he undertook perhaps th 
most difficult part of his recupera- 
tion—the reconsideration of dream: 
and priorities: Today he has his oval 
successful consulting firm, a more rea 
sonable pace to his life and a sense of 
optimism about the future. Indeed, 
University of Connecticut seu 
showed that mid-life changes fro 
high-status careers to less prestigious 
ones are a healthy sign of develop 
ment, usually resulting from a ques} 
for greater harmony between persona) 
values and work. 

In addition, the crisis created by) 
depression may be a chance for you’ 
relationship to grow. Coping with thi; 
crisis together is an intimate ordea 
that can unite you and your husband} 
And his depression may be an oppor} 
tunity for you as well. If you are na 
overwhelmed, you will emerge with : 
renewed sense of your own strength 
wisdom and worth. As Dr. DeRosil 
sums up: “The hoped-for outcome i 
that the woman will use her part 
ner’s depression to grow and reevalu 
ate her life as well. The name of th 
game is change. As painful and diff 
cult as it can be, change often bring 
the most wonderful, unanticipate 
benefits in life.” 
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net a perfect table with special use items in Oneida Community Stainless. 
_Match your favorite pattern from the Betty Crocker Coupon Catalog. — 


It is so satisfying to set a perfect 

table with special use pieces that 

are exactly right for what is being 

served. And it is so easy with our 

Hostess Helpers Special Offer. 

Imagine serving tall drinks with 

our elegant long-handled iced 

drink spoons; melons or citrus fruit 

with our special fruit spoons; choice 

shrimp with our delicate seafood forks. 

(ler all three sets to complement your favorite 
p tern now at these special prices. 


Bally Chocken’ 


P. Henry Estate 


Chandelier Chatelaine 





Cerezo ne , 


Spoons 
4-Pieces 
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In Oneida Community quality, each set 
is available in these seven exclusive pat- 
terns from our Betty Crocker Coupon 
Catalog. Each set is only $4.95 or save 
by ordering any combination of three 
sets for $13.95. 

You may add to your set from time 





to time at big savings with Betty Crocker 
coupons found on more than 200 Gen- 
eral Mills products. Free catalog sent 
with your order. If not completely satis- 
fied, return merchandise within 10 days 


and your money will be refunded. 
© 1982 General Mills, Inc. 2 


- 
General Mills, Inc., Box 5306, Minneapolis, MN 55460 





11 enclose $4.95 for each set. 


J 1 enclose $13.95 for any 3 sets. 


PLEASE INDICATE NO. OF SETS AND PATTERN CHOICE BELOW. 
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POUTHERN FOOD WITH SPECIAL STYLE 


A sampling of recipes from the southernmost city in America, 
including the all-time classic (shown here), Key Lime Pie. 


The Key West Cookbook is one of those 
rare cookbooks that “reads as well as it 
cooks.” First published by the local 
Women’s Club in 1949, the book has 
maintained a steady sale because of its 
unique combination of delicious local 
recipes and chatty comments (all hand- 
written) about good food and life in gen- 
eral in this semi-tropical city, the 
southernmost point of the U.S. Here is a 
sampling of those recipes, with appro- 
priate comments from the book. 

Fish Stew is a hearty, simple soup of 
cubed white fish (kingfish in this case), 


oysters and shrimp—all so abundant in 
local Gulf waters (though you can easily 
find them in your supermarket). As the 
book notes: “The most useful thing a 
new cook can learn is a repertoire of 
simple soups—not Hollandaise sauce 
and crumpets.” We agree, and we could 
feast on this soup any day. 

Baked Cucumbers (this vegetable is 
always available and affordable) are in- 
troduced with a bit of local poetry: “In 
the isle of Key West,/Fun isle of the 
rhumba,/We’ve found they are best/If we 
cook the cucumber” (continued) 


® Photographs by Ken Regan/Camera 5, from the deck of Pier House in Key West, Florida. 





Maxwell House Master Blend. 
Delicious ground coffee that can 
Save you money! 








The flavor is always... 


With Maxwell House® Master Blend® 
Coffee you enjoy delicious ground coffee. And 
you can save money, too. 


Maxwell House Master Blend 
tastes delicious. 


Master Blend is 100% pure ground coffee 
that’s specially roasted and ground, not 
concentrated or flaked. 


You can save money, too. 


Because we make it a special 
way, 13 ounces of Master 
Blend goes as far as 16 
ounces of ordinary coffee. 
And you make it the 
Same way you usually do. 


eT enya 


Mmm... smell that rich aroma! 
It’s 100% ground coffee. 






Use the same number of scoops 
you use with ordinary coffee. 


“Good to the Last Drop®”’ 


Use the same number of scoops. That’s 
how Master Blend can save you money. 

Maxwell House Master Blend Coffee 
comes in three grinds: Regular, Electra-Perk® 
and Automatic Drip Blend. It’s the delicious 
ground coffee that’s always. ..““Good to the 
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Last Drop®” and it can save you money, too. 
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~ SOUTHERN FOOD 


continued 


(use Southern accent). The recipe is a 
new (and imaginative) one to us— 
baked with bacon, tomatoes and 
onion—and we found it a delicious 
side dish with meat or fish. 

Key limes? No Key West story would 
be complete without them—the ever- 
present local citrus, introduced with 
this bit of doggerel: “We uses ’em in 
fish,/And we uses ’em in pie;/And if 
you uses limes enough,/You’ll never, 
never die.” We’ve chosen two recipes 
using Key limes, which are yellowish 
in color and smaller and zestier than 
the more familiar green limes (though 
the latter are an acceptable sub- 
stitute): Key Lime Pie, shown in the 
photograph on page 64, and a luscious 
Jellied Lime Salad with Melon or Pa- 
paya. An interesting serving sugges- 
tion with the salad is to use an oil and 
vinegar French dressing that’s been 
shaken and then stored with a cut 
onion in the bottom of the jar. 

From the dessert section, we chose 
Mrs. Truman’s Pudding, to honor the 
former First Lady and her husband, 
who spent so many happy leisure 
hours in Key West. The pudding is a 
surprisingly light apple-nut mixture, 
carrying out the book’s philosophy: 
“Here in the tropics, heavy desserts 
are not, as the Spanish say, ‘sim- 
patico.”” But because Key West also 
has a strong English heritage, we’ve 
included in our selection some heart- 
ier desserts, such as Coconut-Marsh- 
mallow Cake and an unusual Guava 
Cake (easily made with canned 
guavas). 

The one category of recipes we’ve 
not included are those using conch 
(pronounced “konk”). This local shell- 


Clockwise from froni 
Coconut Ma irshmallow Cake, Mrs. Truman’s Pudding. 
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fish just doesn’t travel well, but if you 
go to Key West, be sure to try it in its 
various ways: fried, stewed, in fritters. 
Delicious! 
To sample recipes, read on; to order 
a complete copy of The Key West Cook- 
book, check the coupon on page 70. 
—JOHN STEVENS 


KEY LIME PIE 
pictured on page 64 


4 eggs, separated 

1 can (14 oz.) sweetened condensed milk 
Ya cup fresh lime juice 

1 baked 9-inch pie shell 

1 tablespoon sugar 

Ye teaspoon baking powder 


In medium bowl] beat egg yolks. Add 
condensed milk and beat until well 
blended. Slowly add lime juice, mixing 
well. (Custard will thicken as you add 
lime juice.) Pour immediately into 
baked pie shell and top with meringue 
(below). Bake in preheated 325°F. oven 
until delicately browned, about 8 to 10 
minutes. Makes 8 servings, about 325 
calories each. 

Meringue: In small mixer bowl beat 
egg whites until stiff. Add sugar and 
baking powder, beating constantly. 
Spread meringue over filling, covering 
filling completely and sealing to edges 
of crust.—Eva Navarro 


JELLIED LIME SALAD 
WITH MELON OR PAPAYA 
pictured on this page 


This basic lime jelly is good with any 
fruit. 


1 envelope unflavored gelatin 

3 tablespoons cold water 

1 cup hot water 

Y2 cup fresh lime juice 

Ye cup sugar 

Y, teaspoon salt 

3 cups melon or papaya balls (use 
cantaloupe, honeydew or watermelon 
for color) 


eis b as 


center: Jellied Lime Salad with Melon, Guava Cake, 


Soften gelatin in cold water about 3 
minutes. Add hot water and stir until 
dissolved. Add lime juice, sugar and 
salt. Stir until sugar is completely dis- 
solved. Allow to cool and thicken 
slightly before adding melon balls. 
Pour into 442-cup ring mold that has 
been rinsed with cold water. Refriger- 
ate until firm, about 4 hours. 

To serve: Unmold and fill center with 
additional fruit and use any tangy 
salad dressing. Makes 4 to 6 servings, 
about 145 calories per 4, 95 calories 
per 6, without dressing and additional 
fruit.—Constance Johnson 


GUAVA CAKE 
pictured on this page 
1 cup sugar 
Ye cup butter 
3 eggs 
2 cups cake flour 
2 teaspoons baking powder 
Ye cup water 
1 small can (8 oz.) guavas, undrained 
(or fresh guavas lightly stewed in 


sugar) 
Guava jelly, about 1 cup 


Preheat oven to 350°F. Grease two 8- 
inch round cake pans or a 13x9-inch 
oblong cake pan. In large mixer bowl 
cream all ingredients except guavas 
and jelly. Fold in guavas and syrup. 
Bake 25 to 30 minutes for 8-inch pans, 
35 to 40 minutes for,13x9-inch pan, or 
until toothpick inserted in center 
comes out clean. Cool; then spread 
with guava jelly. Serve with fresh fruit 
compote. Makes 24 servings, about 
200 calories each without fruit. —Gen- 
evieve A. Warren ~~ 

Ed. note: We chopped guavas and 
syrup in food processor. 


COCONUT MARSHMALLOW CAKE 
pictured on this page 


Cake 
1 cup sugar 
¥, cup butter 
4 eggs (reserve 2 whites for icing) 
2 cups cake flour 
1% teaspoons double-acting baking 
powder 
Ye teaspoon salt 
Ye cup milk SS 
1 teaspoon vanilla extract 
Icing 
1 cup sugar 
Ye cup boiling water 
VY, teaspoon vinegar 
2 reserved egg whites, stiffly beaten 
10 marshmallows, cut up 
1 fresh coconut, grated (about 2/2 cups) 


Cake: In large mixer bowl cream 
sugar and butter, then add eggs one at 
a time. Combine flour, baking powder 
and salt; add to mixture alternately 
with milk. Mix well; add vanilla. Pour 
into 3 greased and floured 9-inch cake) 
pans. Bake in preheated 350°F. oven) 
20 to 25 minutes, or until toothpick 
inserted in center comes out clean. 
Cool completely on wire racks on 
frosting. 
Icing: In medium saucepan combine| 
(continued on page 70) 
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Chins off the old block 






It takes great American chocolate to make 
the great American chocolate chip cookie: Hershey’s. 


10colate. Rich, mouth-watering chocolate. That's you three ways: the classic Semi-Sweet Chocolate 
rat made Hershey America’s chocolate company Chips, Milk Chocolate Chips, and those great little 
- 75 years — and that’s what makes Hershey's Mini Chips that give you more C.P.C.’s (Chips Per 


10colate Chips so good. Cookie). © eee 
Every foe is ee Hershey's through and Of course, they are all real¥ ac uss 
rough, and that makes every chocolate chip chocolate, made with all natural By 
okie a pure pleasure. (Can’t you taste ’’em right _ ingredients. In other words, theymgs 
w — hot from the oven?) are Hersheys — real chips off the 
Hershey has three kinds of chips to tantalize _ old block. 
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SOUTHERN FOOD 
continued from page 66 


sugar, boiling water and vinegar and 
stir until sugar is dissolved. Cook 
over medium heat until mixture forms 
a ball in cold water (about 240°F. on 
candy thermometer). In small mixer 
bowl beat egg whites until soft peaks 
form. With mixer running, gradually 
add hot syrup; then beat in marsh- 
mallows. Continue beating for 10 min- 
utes. When icing is cool, spread on 
cake and sprinkle with grated co- 
conut.* Makes 10 to 12 servings, about 
440 calories per 12, 530 per 10.—Etta 
Patterson 

*Ed. note: We preferred to fold all co- 
conut into the icing before frosting the 
cake. 


MRS. TRUMAN’S PUDDING 
pictured on page 66 
1 egg 
“4 Cup sugar 
Ys cup all-purpose flour 
2 teaspoons baking powder 
Ys teaspoon salt 
Ye cup chopped apples 
Y2 cup chopped pecans 
1 teaspoon vanilla extract 
Heavy or whipping cream 


Preheat oven to 325°F. Grease a 9-inch 
square pan; set aside. In medium bowl 
beat egg well. Add sugar and beat un- 
til creamy. Combine flour, baking 
powder and salt and add to egg mix- 
ture. Add apples, nuts and vanilla just 
until mixed. Bake 30 minutes. Serve 
with plain or whipped cream. Makes 
about 6 servings, about 255 calories 
each, garnished with 1 tablespoon 
heavy or whipping cream.—Mary 
Ryan O’Brien 


FISH STEW 


1 carrot, sliced 

2 medium onions, sliced 

2 leeks, sliced 

1 clove garlic, bruised 

Ya cup olive oil 

6 slices kingfish, boned, skinned and 
cubed 

2 large tomatoes or 1 cup canned 
(drained) 

2 cups fish stock or water 

1 bay leaf 

1 dozen oysters or 1 conch, chopped 

1 cup shrimp, crab or crawfish meat 

Y2 canned pimiento, cut up 

Pinch saffron 

1% teaspoons sait 

Y% teaspoon pepper 

2 tablespoons lime juice 

Sliced Cuban bread 

1 tablespoon minced parsley 


In large pot or Di ‘en, cook car- 
rot, onions, leeks and garlic in olive oil 
until golden bro | fish, toma- 
toes, stock and | leaf. Simmer 20 
minutes. Add she! pimiento and 
saffron to taste. Se: th salt, pep- 
per and lime juic« ounds of 
Cuban bread in deep vls and 
sprinkle with parsley; stew. 
(Add 1 cup dry white when 
adding fish, if desired es 2 
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quarts, about 235 calories per cup, 
without bread. 


SPANISH BAKED FISH 


1 large fish (we used a 6-lb. red snapper) 
Salt and pepper 

1 sweet pepper, chopped 

1 large clove garlic, chopped 

1 onion, sliced in rings 

4 tablespoons salad or olive oil 

1 tablespoon vinegar 

1 bay leaf 

1 teaspoon oregano 

Paprika to taste 


Clean and score fish. Place in baking 
pan and sprinkle with salt and pepper, 
sweet pepper and garlic. Top with 
onion rings. Mix oil and vinegar and 
pour over all. Place bay leaf in center, 
and crush oregano over entire surface. 
Sprinkle with paprika; bake in pre- 
heated 350°F. oven until tender, about 
35 minutes. Makes 6 servings, about 
375 calories each.—Mrs. J.W. Brady 





BAKED CUCUMBERS 


3 slices bacon 

3 large cucumbers 

2 medium-ripe tomatoes, peeled 
% cup chopped onion 

Salt and pepper to taste 

Ye cup browned bread crumbs 

1 tablespoon butter 


Chop bacon. Cook slowly in iron skil- 
let (do not fry). Meanwhile, wash and 
halve cucumbers lengthwise. Scoop 
out centers to within about ’% inch of 
skin. Scald inside. Dice cucumber pulp 
and tomatoes. Stir in onion and sea- 
soning. Add to bacon in skillet and 
sauté, stirring gently. Remove from 
heat and mix with some bread crumbs, 
leaving enough crumbs to sprinkle on 
top. Place mixture in cucumber skins. 
Top with crumbs and dot with butter. 
Place in bread pan with enough water 
to keep from sticking. Bake at 350°F. 
25 minutes. Serve hot and eat the 
skins. Leftovers may be served cold. 
Makes 6 servings, about 145 calories 
each.—Sue Day Holmes 


BESSIE’S BLACK BEANS 


1 pound dried black beans 

Water 

6 garlic cloves, finely chopped 

1 medium green pepper, seeds removed 
1 large onion, finely chopped 

74 cup Olive oil 

2 bay leaves 

1 teaspoon salt 

1 tablespoon vinegar 
















































Wash beans; discard any stones 
shriveled beans. Soak beans ov 
night. (For quick-soak method, co 
bine beans and 6 cups water. Heat 
boiling; boil 2 minutes. Remove fre 
heat. Cover and let stand 1 how 
Drain. 

In saucepot combine beans and 
cups water; cook 1 hour. Reduce h 
and add garlic, green pepper, ntl 
olive oil, bay leaves and salt. Co 
slowly about 4 hours until beans be 
to thicken. Ten minutes before a 
ing, add vinegar. Serve with boil 
white rice and thin slices of cold oni 
placed over the top. This is best ma’ 
the day before and allowed to “se 
then reheat. Makes 4 cups, about 3 
calories per 2 cup serving.—Thelr 
Strabel Godwin 


ROPA VIEJA 


2 pounds beef flank steak 

3 onions, coarsely chopped 

7 garlic cloves 

3 sweet peppers, coarsely chopped 

6 bay leaves 

Ye cup vinegar 

Salt and pepper to taste 

2 tablespoons olive oil 

1 can (6 oz.) tomato paste or purée 

Fried Cuban bread, for garnish 

Pimiento and pimiento-stuffed olives, f 
garnish 


In large saucepot or Dutch oven, bro 
flank steak with one large onion an 
garlic cloves. Add 1 sweet pepper, 3 b 
leaves, ¥4 cup vinegar, salt, pepper a 
water to cover. Simmer until meat 
tender, about 12 hours; skim foam. 
move meat and allow to cool, then st 
into small. pieces. Reserve cooki 
broth. yee 

Sauté remaining onions, garlic 
peppers in olive oil until tender. 
meat, remaining bay leaves, vine 
and 4 cup reserved broth. Let sim 
until liquid is absorbed. Stir in toma 
purée. Serve on platter garnished wi 
thin slices of fried Cuban bread, stri 
of pimiento and sliced stuffed olive 
Makes 6 servings, about 315 calori 
each, without garnish.—Genevieve 
Warren 








First published in 1949, the Key Wes 
Cookbook is a spiral-bound publica 
tion, chock-full of drawings an¢ 
woodcuts that capture the flavor o 
Key West. As fun to read as it is te 
cook from, the book contains 265 rec 
ipes on 315 pages. To order your copy, 
send $12.50 (includes postage ang 
handling) to: 








Women’s Club of Key West 
Box LHJ 

319 Duval Street 

Key West, Florida 33040 


Make check payable to Women’s Clut 
of Key West. Florida residents add 4 
percent sales tax. 








Chocolate lovers. Cheesecake lovers. Everyone will love this 
delicious new dessert from the dessert maker. 
And you'll love it too! Because with Eaglé’Brand Sweetened 
Condensed Milk it’s so easy to make this elegant Frozen Mocha 
Cheesecake. 
Eagle Brand is a special precooked blend of milk and 
sugar—the secret to so many creamy, rich desserts. 
So your luscious mocha cheese is a piece of cake to make! 
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JS Frozen Mocha Cheesecake \_ ee 
ae (Makes 12 to 15 servings) 








{ 1% cups chocolate 1 (14-ounce) can Eagle® 1cup (2 pint) \ 
wafer cookie crumbs Brand Sweetened whipping cream, 
(about 24 cookies) Condensed Milk whipped 
'4 cup sugar (NOT evaporated : 
% cup margarine or milk) A 
butter, melted % Sp ae \ a ee 
1(8- kage avored syrup FS 
- sin 2 tablespoons instant — 


In small bowl, combine crumbs, sugar and margarine. In buttered ay 
9-inch springform pan or 13x9-inch baking dish, pat crumbs firmly on _ \ SG & 2 
bottom and up sides of pan. Chill. In large mixer bowl, beat cheese until Qs oe 
fluffy; add Eagle Brand and chocolate syrup. In small bowl, dissolve coffee 
in water; add to Eagle Brand mixture. Mix well. Fold in whipped cream. a 
Pour into prepared pan. Cover. Freeze 6 hours or until firm. Gamish with y 
additional chocolate crumbs if desired. Retum leftovers to freezer. 


softened re oe \ 3 - 9° BRAN, 
easpoon hot water oe 
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Every 24 seconds—one violent crime Every 3 seconds—one property crime | 
One murder every 23 minutes | 


One rape every 9 minutes One robbery every 58 seconds 


=~ CRIME= 


DON’T BE A VICTIM 
Newest ways to protect yourself from CRIME 


One out of three American households will be touched 
by crime this year. But we can fight back! 
This special report will help keep you and your family from becoming victims. 


By David Nimmons 


How accurate is your CRIME KNOWLEDGE? Take our test and se¢ 


How much do you really 
know about crime? With the 
help of a variety of experts, 
we ve prepared this quiz 

for you to test your 
knowledge of the problem 
that touches us all. 


1. Who are more likely to be 
crime victims? 
a. men 
b. women 
c. it depends on _ the 
crime 


2. People from which age group 
are least likely to become crime 
victims? 

a. 15-24 years 

b. 25-65 years 

c. over 65 


3. What portion of crimes are 
vi0 (murder, rape, robbery, 


asSsal 


Cc. & 


4. Nationwid 


percentage 
of crimes are s« 


a. 8% 
b. 19% 
c. 35% 
d. 70% 


5. What portion of Americans 
report that their fear of crime 
prevents them from going to 
neighborhood places at night? 

a. less than 5% 

b. 14% 

c. 24% 


6. In ____ out of 10 burglaries, 
the intruder is able to walk in 
without having to break in. 

a. less than one 

b. three 

c. more than five 


7. What are the odds you will 
be hurt by an intruder in your 
home? 

a. lin4 

b. 1 in 28 

c. lin 270 


8. What percentage of homes 
have at least one firearm in 
them for protection? 

a. 14% 

b. 38% 

c. 52% 


9. If you carry a_ weapon, 
chances are you'll be able to foil 
a robbery attempt. 

a. true 

b. false 


10. How often are criminals 
high on drugs when they com- 
mit a crime? 
a. rarely (less than 8% of 
the time) — 
b. about 25% of the time | 
c. about 55% of the time 


11. Murder victims know their | 
killers: , 
a. more often than not | 
b. about a third of the) 
time 
c. almost never—in less 
than 5% of the cases 


12. In the last five years, the 
number of police in uniform in 
our cities has: 

a. increased 

b. decreased 

c. remained about the 

same 


Turn the page to find the an- 
swers to these questions. 


or new ways to protect your family, see page 78. | 
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aw Crest Gel. 


The only gel with Fluoristat? 
Advanced Formula Crest’s proven 
Cavity-fighting system. 
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because it is Crest. 





New Crest Gel. It's the only gel with Fluoristat, the cavity-fighting system found > 

only in Advanced Formula Crest—so your best Crest checkups may be ahead of you. é 

Now your family has three great cavity-fighting weapons from Crest S 

Regular, Mint, and New Crest Gel. So choose your weapon, Mom. 2 

crest =< . 
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Crest 2 
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: feces! has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a conscientiously applied a 
program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association © 









One aggravated assault every 48 seconds 


One burglary every 8 seconds 





One larceny (theft) every 4 seconds 





One motor vehicle theft every 28 seconds 





The answers: 


1. The answer is c. Men are twice 
as likely to be victims of murder, 
robbery and assault. But women are 
at higher risk for crimes such as 
purse-snatching, pickpocketing, prop- 
erty theft and, obviously, rape. 

2. Though it might surprise you, c 
is the correct answer. Studies show 
that a 65-year-old grandmother is 
eight times /ess likely to be the vic- 
tim of a violent crime than a 20- 
year-old, and seven times less likely 
to have something stolen from her. 

Experts say this is because elderly 
people stay at home and take more 
precautions. More than half those 
over 65 report having changed their 
personal activities out of fear, while 
only a third of those under 20 take 
such precaitions. 

3. Happily, the right answer is a, 
according to the Justice Department. 
Only one crime in seven is violent 
and, by far, most are crimes of prop- 
erty: theft from homes (27%), pick- 
pocketing, purse-snatching and per- 
sonal theft (40%). According to Ben- 
jamin Renshaw, acting director of the 
Bureau of Justice Statistics, a 1979 
survey showed that violent crimes 
have not significantly increased, as 
many fear. He adds an encouraging 


= Weare lu 
= to be alive, but...” 
s One couple's frightening 
encounter with violent crime 


Ewan reached her arm across 
the warm sheet on her husband’s 
side of the bed and listened half- 
ously to the familiar 
sounds of early morning—Tom’s 


coffee cup clinking against the 
L 


cons¢ 


saucer, the car door closing, the 
blast of the i; but in- 
stead there was sil and then 
the hushed tones of 1 ’3 voices. 
She opened her eyes, confused by 


the break in the morning pat- 


tern. Why wasn’t Tom leaving, 





word about property crimes, too. 
“These crimes, particularly home 
thefts, may easily be prevented if 
people would look after their valu- 
ables with care and be alert to neigh- 
bors’ vulnerability.” 

4. The correct answer, b, suggests 
that crime may pay. In only one case 
out of five are criminals arrested 
and the cases cleared, says the FBI. 
In four out of five crimes committed 
last year, the culprits “got away.” 

5. The answer is c, according to the 
Figgie Report’s 1980 study entitled 
“America Afraid.” Every fourth 
American leaves his or her home less 
than he or she used to after dark. 
The same fear makes six out of every 
ten Americans dress plainly to avoid 
drawing attention to themselves 
when they go out. 

6. C reflects one of the most 
frustrating statistics of all. Accord- 
ing to the Justice Department, in 
57% of home burglaries, the burglar 
simply walked in through an un- 
locked door or window, or used a key. 
Americans lost more than one billion 
dollars in nine million burglaries in 
a recent three-year period—all invol- 
ving cases where absolutely no force 
was necessary to gain entry. “These 
are crimes of opportunity,” says Ho- 
mer F. Broome, former acting direc- 
tor of the Bureau of Justice Statis- 


she wondered? What was wrong? 

Outside the garage in the pre- 
dawn darkness, her husband was 
staring unbelievingly at the 
sawed-off shotgun that was point- 
ing into his chest. It was 3:30 a.M., 
the time he always left home for 
his job at the post office, but to- 
day, instead of finding a deserted 
street he had seen two men, 
loitering suspiciously. 

When they started toward him, 
he felt confused and alarmed. 
Then he saw the gun and 
thought, “Linda . . . the baby. . . . 
We're going to be killed.” 

It was May 12, 1980. Linda 
Wiley, 26, was only two months 
away from delivering their first 





tics. “They could be prevented with 
just a little more care.” 

7. C is right. Since in more than 
90% of the break-ins in this country 
no one encounters the criminals (ei- 
ther no one is home, people sleep 
through the burglary or they are 
simply not aware of it), the odds 
against anyone’s being hurt are 270 
to one. However, if you are home and 
confront an intruder, the odds of get- 
ting hurt skyrocket to one in three. 

8. The nationwide figure is c, accord- 
ing to the Figgie Report. The people 
most likely to own guns are widowed, 
divorced or separated women (68%) and 
married couples (60%). 

9. The answer is b. (False!) This is 
a dangerous myth. According to the 
U.S. Conference of Mayors’ 1980 
study on handguns, people who use 
any self-protective measures during 
a robbery are eight times more likely 
to be killed than those who don’t. 
The study also showed that an armed 
victim was no more likely to stop a 
crime than an unarmed victim. 

10. B is correct, showing that the 
popular conception of the drug- 
crazed criminal may often be exag- 
gerated. In a recent study of 10,000 
state prison inmates, only 25% were 
found to be under the influence of 
drugs when they committed their 

(continued on page 79) 


child, and Tom was desperately 
afraid for her and their unborn 
infant. After two miscarriages in 
two years of marriage, they had 
already come to think of this 
pregnancy as a kind of miracle. 
And now... 

He felt one of the men remove 
his wallet from a back pocket, 
and prayed to himself that they 
simply would take the money 
and leave. But the two men 
seemed to be in no rush. Using 
the gun almost as an extension of 
his right arm, the leader prodded 
Tom in the ribs. “We’re going into 
the house. Move.” 

“Look, before we go in, my 
wife’s in there. She’s (continued) 
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LUCKY TO BE ALIVE 


continued 


seven months pregnant,” pleaded Tom. 
“Take whatever you want from the 
house—it’s yours—but don’t do any- 
thing to hurt her.” 

In the bedroom, Linda grabbed the 
phone and started to pull it into the 
bathroom. But before she could dial, 
she heard voices right outside the 
door. “Tell your wife to come out here,” 
a man said gruffly. Linda gasped, one 
thought in her mind: “Oh, my God, I'll 
be raped. We’ll lose the baby.” 

Moments later, the young couple sat 
side by side in the dining room, Tom’s 
hand on Linda’s shaking knee, her fin- 
gernails scratching nervously at her 
palms. The man with the gun stood 
over them, as his accomplice tore open 
doors and drawers, casting papers and 
clothes onto the floor. 

The couple sat numbly, both trying 
above all to keep calm for the other, 
both fighting with the thought that 
they were going to die. 

Linda felt the baby kick inside her. 
She knew she shouldn’t look at the 
gunman, but she couldn’t tear her eyes 
from his face. Tom gently patted her 
leg. “It’ll be okay, Linda. Stay calm 
and we'll get through this. They'll 
leave soon . . . it will be okay.” 

He felt powerless, wanting more 
than anything to protect his wife and 
unborn baby, but defenseless in the 
face of a sawed-off shotgun. A 31-year- 
old Vietnam veteran, he wondered if 
they could escape. Could they reach 
the front door in time? Even if he 
could, Tom knew they couldn’t, not 
with Linda pregnant. 

“He’s going to kill us,” thought Linda. 
“He’s not wearing a mask. We’ve seen his 
face. He'll have to kill us ...” She 
turned away from the gun. 

Their guard disappeared momen- 
tarily, and they heard the sound of 
muffled voices before he returned and 
gestured at them to get up. “We're lock- 
ing you in the bedroom,” he drawled. 

Pushed into the bedroom, Tom and 
Linda crouched together behind their 
double bed, convinced that they would 
be shot. Tom grabbed his wife's hand 
and held it tight as she began to sob. 
“Please, Linda. It’s okay,” he begged her, 


all the while bracing himself for the 
impact of the bullet. 

Then the door was slammed shut, 
and the couple heard footsteps receding, 
and, finally, the roar of a van as it was 
driven away. 

In a moment, To ut the bed- 
room window and | over the 
neighbors fence. “Day shouted. 
“Call the police! We’ve b ped!” 

And so began the seconc 


the 
ordeal—facing the police, g 
questions, discovering the 
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items that were lost, cleaning up the 
house, dealing with neighbors’ ques- 
tions and the overwhelming fear that 
both the Wileys faced. 

It seemed as if their their lives would 
never be quite the same again. “I guess 
we're lucky to be alive,” says Tom. “But 
I wonder if we'll ever get over that 
night.” 

Neither of them could sleep for sev- 
eral days, and when they finally did, it 
was only with the lights on. Everything 
was strangely dislocated, Linda remem- 
bers. “Id go to get something from a 
drawer and it wouldn’t be there.” The 
list of missing items seemed to grow 
daily, none worth a great deal of money, 
but so many with sentimental value: 
Linda’s class ring from high school, a 
pin that a dear friend had given her, 
her grandmothers watch, a treasured 
guitar. 

But the most alarming effect of the 
robbery was the fear that it left inside 
both of them, and a growing feeling of 
isolation from neighbors and friends 
who didn’t seem to understand. The 
experience even dimmed their joy at 
their daughter Alison’s birth two 
months later, robbing them of their self- 
confidence just when they needed it 
most as new parents. 


Fear almost paralyzing 


The fear at times was almost para- 
lyzing—even when several months had 
passed. Linda, a postal clerk like her 
husband, wouldn’t even leave the house 
without her husband standing at the 
door watching. 

“And I couldn’t concentrate on my 
job,” explains Tom. “Id be adding a 
column of numbers and the gunman’s 
face would flash into my mind. It was 
just like the flashbacks I used to have of 
Vietnam. It took me years to learn to 
deal with that, and I guess it will be 
years before I get over this.” 

An armed robbery on the block 
shook up everyone, and the once close 
neighborhood began to fragment. In 
the nine months following the crime, 
six families on the Wileys’ block 
moved away. 

Perhaps the most bitter lesson for the 
Wileys was how little the system 
seemed to care about them. The police, 
who came to their home right after the 
robbery, were overworked and tired 
after more than nine hours on the job. 
“I sure hope this doesn’t take too long,” 
said the first policeman on the scene. “I 
really want to get home.” And later, 
when a suspect was arrested, the couple 
angrily discovered that he seemed to 
have all the rights. And that they had 
none. 

His voice edged with anger, Tom ex- 
plains: “The criminal gets free legal 
counsel, we don’t. If he sees a psycholo- 
gist, the taxpayer foots the bill; but if 
we get help to put our lives back 


































together, we have to pay for it ourselv: 

And what happened to the men v 
held a gun to the Wileys that morn 
two years ago in San Jose, Californ 
One was arrested in Tennessee fi 
months later—suspected in connect 
with their robbery and seven others 
the area (one of which had occur 
around 11:30 pM. the same night). 7 
other man was never found. 

The arrested man pleaded guilty 
only one of the robberies and was s: 
tenced to seven years in prison, wh 
included extra time for prior arre 
and for using a lethal weapon. 

Under California law, he will be « 
gible for parole in four and a h 


from friends and family, it’s hoped tl 
Tom and Linda will soon be free fré 
their prison of fear, too. They're r 
free yet. You can tell that when 
step out of their comfortable ho 
into the bright sunlight and hear 1 
sound of three locks clicking shut | 
hind you. 


WHERE YOU CAN 
FIND HELP 


Here are some ready sources ¢ 
information to help in the areas o 


CRIME PREVENTION 

The Eisenhower Foundation for t 
Prevention of Violence 

1666 K Street, N.W. 

Washington, DC 20006 

(800) 368-5664 or (202) 223-0530 

Information on local programs 

National Center for Communit) 
Crime Prevention 

P.O. Box 37456 

Washington, DC 20013 

(202) 783-6215 ~ | 

Information and referrals to neigh 

borhood patrol organizations 


VICTIMS ASSISTANCE 


National Organization for Victim 
Assistance (NOVA) 

918 16th Street, N.W. 

Washington, DC 20006. 

(202) 265-5042 

National clearinghouse for victims 


Parents of Murdered Children 
Charlotte and Bob Hullinger 

1739 Bella Vista 

Cincinatti, OH 45237 

(513) 242-8025 

Contact to find out location of loca 
chapters 


National Association of Crimina 
Victim Compensation Boards 

c/o Richard J. Gross 

Workmen’s Compensation Bureau 

Highway 83, N. Russell Bldg. 

Bismarck, ND 58505 

(701) 224-2700 

For financial help; will advise or 

local boards 
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—~— Parliament Lights has 


the famous recessed filter. 


Want to know the truth 
| behind Parliament Lights great 
| taste? It's the hole behind our 
| cigarette. 
That quarter-inch of nothing 
| keeps your lips from touching the 
'| tar that builds up on the filter. 
| Flush filters can't do that. 
| Which is why Parliament 
| Lights are so tastefully light. 
| And that's the truth. The hole 
truth. And a quarter-inch of 
nothing but. 





Available in 
Soft Pack, Box and 100's. 


Warning: The Surgeon General Has Determined 


ae ORL CCL PA TL) 
‘tar!’ 0.6 mg nicotine—100's: 11 mg’ ‘tar; 0.9 
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That Cigarette Smoking Is Dangerous to Your Health. 





NEW WAYS TO PROTECT YOUR HOME, YOUR PROPERTY AND YOUR LIFE 


Crime today is everyone’s problem. 
And, while experts don’t always agree 
on what can be done to stop it, they do 
say that in many cases you can protect 
yourself by taking certain precautions. 
Here are their tips: 


CRIMES AT HOME 


More than one in five violent crimes 
happen in the home, but you can cut 
the odds substantially by taking a few 
simple steps to make your house safe. 

One way to start is to “think like a 
thief,” according to Ray Johnson, who 
served 25 years in Folsom and San 
Quentin for armed robbery and is now 
a respected crime-prevention consul- 
tant. “Try breaking into your own 
home. Most people find several ways to 
get inside in just a few minutes.” 

These are some of the things that a 
police officer might recommend: 

e Create a “safe harbor.” A “safe 
harbor” is an area in your home—a 
closet or bathroom, for example—that 
you can get to quickly and barricade 
yourself in, according to Hugh 
McDonald, former chief of detectives of 
the Los Angeles County Sheriff’s De- 
partment, and author of Survival (Bal- 
lantine Books, $5.95). The door should 
open outward, be solid (not hollow) 
and be equipped with a deadbolt lock 
you turn from the inside. There should 
be a phone extension inside the haven 
so that you can call for help. “Of 
course, the best thing to do anytime 
you find a stranger in your house is to 
get out fast!” Chief McDonald adds. 

@ Use your locks. Studies show that 
the overwhelming majority of home 
intrusions happen because people 
don’t use existing locks and safety 
measures. (The best lock is probably 
the deadbolt, which costs about $40 
installed, less if you do it yourself. 
Also, install window locks and make 
sure any sliding-glass doors are equip- 
ped with strong, working locks.) 
@Find a reliable alarm system. 
Even a watchdog can help. The dog 
doesn’t have to be big, as long as it 
barks. Studies show that homes with 
dogs are less often targets of burglary 
than homes without canine protectors. 

Mechanical alarms are a complex 
and sometimes costly solution. There 


are many kinds. Some alarms sound 
l n on lights, others silently 
summ 1 [f yow’re thinking of an 
alarm system, your local police de- 
partment enforcement agency 
will be glad to provide information, 
answe iestions and help determine 
if an alz makes sense for you. 
STREET ‘ 

@ Know your : ou walk ona 
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street regularly, know which stores 
are open late, where people con- 
gregate. Have an escape route in mind 
where you could run if you had to, and 
an idea of where phone booths are so 
that you can call for help if need be. 

e Don’t inhibit your own move- 
ment. Criminals are always on the 
lookout for “easy marks.” Women with 
high heels or lots of packages are ideal 
targets for muggers since they can’t 
move easily. 

© Don’t dress like a victim. Research 
shows that criminals need only about 
seven seconds to size up potential vic- 
tims, so avoid obvious displays of 
wealth—especially in risky neighbor- 
hoods. “If you’re going out at night, we 
advise against wearing expensive- 
looking jewelry, or anything which 
brings notice to you,” says Martin L. 
Forst, co-author with Manuel M. Es- 
trella of The Family Guide to Crime 
Prevention (Beaufort Books, $14.95). 

e Walk naturally, head up and 
alert. A study by Dr. Betty Grayson of 
Hofstra University, Hempstead, N.Y., 
showed that people whose walking 
movements were in any way un- 
natural—stiff, unbalanced or uncoor- 
dinated—were consistently rated as 
easy marks by convicts. 

e Avoid being alone. Experts say 
that muggings happen less frequently 
to couples or groups than to individu- 
als; so use the buddy system. If you’re 
working late have a co-worker, a build- 
ing security guard or a friend accom- 
pany you to the car or bus stop. 

@ Trust your hunches and act fast. 
“If you feel threatened, grab your 
purse tighter, turn and look,” says 
Chief McDonald. “When a woman sig- 
nals that she’s observant, the criminal 
is likely to walk by because he’ll want 
to find an easier victim.” 

© Don’t be afraid to make a scene. 
Police files show women are 
particularly hesitant to create a dis- 
turbance when they sense trouble, 
often waiting until too late to react. 
But it’s best to put aside worries of 
potential embarrassment. In the early 
stages of any encounter, your scream 
is your best weapon—use it! If you feel 
directly threatened, cross the street 
immediately or move to the middle of 
the street and start screaming. (“Fire” 
is more effective than “help,” police 
say.) Do whatever you can to bring aid. 
© Put distance between yourself and 
the threat. “Cars are a particularly 
effective barrier,” says McDonald. “If 
you sense trouble approaching on the 
sidewalk, get in the street on the other 
side of parked cars. It may sound pecu- 
liar, but dive under a parked car and 
start screaming. By slowing your at- 
tacker and drawing attention, he’ll de- 
cide youre too tough a target, and not 


worth the risk,” McDonald explains. © 
e@ Avoid suspicious groups of kid: 
Suppose, for instance, you’re on you) 
way to the movies and see a bunch 
teen-age boys lounging at the side of, 
building. Don’t hesistate: Cross th 
street, turn around, do whatever ; 
can to avoid them. “Gangs get par 
ticularly vicious and irrational,” sa 

expert Forst. “Some terrible chemis 

happens when they get together. Thi 
kids show off to each other.” : 


IF YOU DO BECOME A VICTIM 


Remember that in most crimes you 
assailant’s prime goal is theft, not in 
jury. The less you interfere —— h 
plans, the more likely you are to v all 
away shaken, but unhurt. ‘| 

The real danger, say the expert 
comes from the violence that can en 
sue if you resist. “People have no con 
ception of the ferocity of these af 
tacks,” says Chief McDonald. “The 
make the mistake of resisting in 
foolish effort to save property.” 

“Our experience shows that if 
show the assailant you aren’t going t 
panic, that you'll play by the rules ¢ 
his game, you give him no reason t 
get violent,” says Forst. 

To keep the crirhinal calm and dé 
fuse the situation, authorities give th 
following advice: 

} 
| 
| 





e First and foremost, no heroic 
Victims who play hero are many mot 
times likely to be killed than ones wh 
comply. “There are a lot of dead heroe 
who would still be alive today if the 
had acted wisely,” says Ray Johnson. 
eTake your assailant serious ! 
even if he’s a child. One crimino 
gist estimates the average age of crim 
inals nationwide is 15 years and h 
says most purse-snatchings and s 
rip-offs are committed by people undé 
20. “People too often make the mi 
take of not taking these kids serious] 
but they have weapons and they’re n 
afraid to use them,” cautions Forst. 
adds that the younger the crimina) 
the more irrational they tend to b 
Remember: Even kids can kill. 

e Be especially wary of amatet 
criminals. “The pro tends to be 
money, and if you play by his rul 
everything will be okay; he’ll 
cool,” says Forst. The greater dangal 
the amateur, who tends to be moi 
jittery and unpredictable. The ami 
teurs are the deadly ones, and it’s e 
pecially important to stay cali 
around them. 
© Do whatever the criminal orde 
deliberately and without hesi 
tion. Don’t make any sudden or un 
pected moves or do anything 
doesn’t tell you to do. The only ex 
tion to obeying orders is cited by Chi 
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“icDonald: Don’t comply if it puts you 
4» further danger, like getting into a 
r. “If it’s clearly a life-and-death sit- 
jation, and if compliance only reduces 
‘our options, then don’t cooperate,” he 
“ys. “It’s a judgment you can only 
jake at the moment.” 
Try to set limits gently. For in- 
‘ance, say the authors of The Family 
Bide to Crime Prevention, you could 
ly: “Take my wallet, but could you 
save my driver’s license and Social 
curity card?” These items are of lit- 
ie use to the criminal, and the re- 
Nest shows you have maintained your 
tional functioning, and so subtly en- 
jurages the criminal to do likewise. 
|Establish some communication if 
Jossible: “I’m reaching for my wallet 
>w,” or “I have to move under the 
unter to get the money.” By explain- 
.g your actions you lessen the chance 
5ur assailant will be threatened by 
ur movements, and you reassure 
'm that you are playing by his rules. 
Of course, if an assailant tells you to 
'> quiet, or if your conversation seems 
make him uncomfortable, it’s a good 
ea to stay silent. “Trust your intui- 
ons,” Manuel Estrella advises. “If 
“1e criminal is out of control or edgy, 
yn’t say anything. But remember 
iat in some cases the victim has far 
ore power than she imagines, just 
rough her words.” 


But Ray Johnson adds a caution 

from his experience: “Never attempt 
what I call ‘social work.’ Asking the 
criminal ‘What would. your mother 
think?’ or ‘How can you live with your- 
self?’ is a sure road to trouble.” 
e Have a plan of action. “Imagine 
yourself in the situation, then ask 
yourself how you will respond,” coun- 
sels Estrella. “Each of us has different 
limits. Know where you draw the 
line—your money, your body ... or 
your life? If you've thought about 
these questions ahead of time, it will 
be easier to think clearly if you’re ever 
in the real situation.” 

The same principles apply to crime 
situations other than robbery. If you 
awake at two A.M. to see a shadowy 
figure across the bedroom, feign sleep, 
advises McDonald. “Let the burglar 
take what he wants and get away. An 
intruder doesn’t want to tangle with 
anybody, and so the best thing you can 
do is to avoid the encounter.” 

But, all the experts advise, preven- 
tion is still and always the best cure 
for crime, and the key to prevention is 
awareness. “If people were more aware 
of their surroundings all the time, that 
would be the single best deterrent,” 
says Estrella. The panel agrees that 
you already have the two best weapons 
against crime: vigilance and common 
sense. Use them. End 





ANSWERS 
continued from page 74 








crimes. Most criminals are clear- 
minded and in control of their fac- 
ulties, and their acts cannot be at- 
tributed to mind-altering drugs. 

11. The correct answer is a. Last 
year, 51% of the 23,044 murders in 
this country were committed by people 
known to the victims: family, friends 
and acquaintances. 

The figures are about the same for 
other violent crimes: Over half the 
women assault victims knew their at- 
tackers. (Many experts claim that even 
this figure is far too low, as home as- 
saults are often not reported.) 

Moreover, the injury is likely to be 
more serious in an attack by a known 
assailant. 

12. B is the bad news. While crimi- 
nologists debate the rate at which 
crime is growing, there can be no 
argument that the number of police 
in the nation’s cities is plummeting. 
Since 1975, the number of police in 
Los Angeles has dropped 7%; in 
Washington, D.C. 18%; and in New 
York City, location of the country’s 
largest police department, a whop- 
ping 26%. Federal law-enforcement 
agencies have been slashed from. 6 
to 20% under President Reagan’s 
budget. 
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REGULAR SCENT 





ban 4 QUICK DRY ROLL-ON 
ANTI-PERSPIRANT 


1QUICK PRY ROMO! DEODORANT 
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REGULAR SCEN 





The magic about the following tricks is that they are 


easy enough for children to do. The tricks may look hard, 


but.with a bit of practice and a good selection of secret 
ords such as “Abracadabra” and “Zappo,” a child can turn 
nto a magician with or without a magic wand. 

The Jumping Coin. Make a coin jump up and down on 
op of an empty soft drink bottle. Thoroughly chill the 
pottle in the refrigerator. Moisten the mouth of the bottle 
and place the coin on it. Say some magic encouraging 

ords and the coin will start to move. 

The trick is that the cold air trapped in the bottle will 

arm up and push out. This causes the coin on the bottle 
Oo move. 

Card ESP. Use -your ESP to identify the card your 

riend picks from a deck of playing cards. Ask a friend to 







. A Valentine of ideas and 
ae information to help, inspire 
_/ — and amuse you during the 


ee month of a Yea 


pick a card, any card, from the deck you offer. Ask your 
friend to show it to everyone but you. Then, holding part 
of the deck face down, ask your friend to replace the card 
carefully so you won't get a glimpse of it. Immediately 
cover the card with the rest of the deck. Pretend to 
concentrate hard while you thumb through the deck for 
the mystery card. 

The trick is you don’t have to concentrate very hard 
at all. Before you replace the second half of the deck, 
sneak a look at the bottom card. The mystery card will 
be next to it. 

The Dancing Thread. Make thread rise from its spool 
and do a little dance by saying some magic words and 
waving a comb over it. 

The trick is to first rub the comb on your clothing 
behind your back so no one will see you. The comb will 
have a bit of an electric charge. The electric charge of the 
comb makes the thread stand up and dance. 




































SCRUB-A-DUB-DUB 
SILKS (AND $AVE 
ON DRY-CLEANING) 


If silk clothing is a luxury you thought 
youd have to live without, it may be 
time to reconsider. You can limit the cost 
of the investment by hand-laundering 
Many silks can be safely washed by 


hand with these instructions from the 
American Silk Mills Corp. : 
Careful hand-washing will remove 


soil better than dry cleaning, but for 
optimum results have new articles of 
silk professionally cleaned the first few 


times to set color and control shrinkage. 
Washable silks include crépe de chine. 
‘broadcloth and silk noil—but only solid 


pastels or light shades. 


Step 1. Unfold garment in iskew@arn. 


water with one or two capfuls of 
unscented liquid soap or a mild hair 


shampoo for 5 minutes. Plunge lightly, 


squeezing suds through. Rinse in clean 
water 2 or 3 times; never twist or wring. 
Step 2. Roll garment in towel to 
absorb moisture, then press while still 
damp with iron set at low setting. If you 
cannot iron immediately, put garment in 
a plastic bag and refrigerate (but for no 


longer than a day, or mildew will set in). 


Another option: Drip-dry on a plastic or 
non-staining hanger. Gently smooth 
seams, button any buttons and shape 


collar and cuffs. When dry, press 
garment inside-out with steam on 


lowest setting. 
Note: Always dry-clean crinkled or 


2 brocaded silks as well as prints (which 


can bleed) and dark or bright colors 
(which have a high risk of fading). 








High prices haunt everyone. But would you believe 
that some things have actually come down in price since 


last year? Here are examples, to prove the point. 


e Save on time with a digital watch. Technological 
advances make today’s price, around $10, possible. It’s way 
down from an original high of $250. e Keep account of 
yourself with a pocket calculator, now under $10. It’s a 
savings of $130 from the first models out. e Reductions 
are less dramatic on TV sets, 


e These days cigarette lighters and razor blades are 


disposable and less costly than their refillable rela- 


tives. e Kitchen gadgets that have been discounted are 
great buys: Be on the lookout for bargain-priced peanut 


butter makers, yogurt makers and the like. 


e Happily for winter baking projects, the price of sugar 
has dropped, as has the price of coffee to accompany 
cookies and cakes. e Slice, shred or grind with a food 
processor, now $80 or less. down from $200. 

e Recent rulings allowing you to take some laws into 
your own hands may reduce the cost of divorce, writing a 


will. While the cost of a marriage license hasn’t gone down, 


the cost of divorce has. A no-fault divorce (if it does not 
involve custody or alimony) is under $100. All you need to 
write a legal will is the proper form (under 50¢) and two 
witnesses. 

e All that glitters and isn’t gold may not have gone 
down in pri¢e, but gold itself—and silver—have. Gold now 
sells for around $400 an ounce, a dramatic drop from its 
recent high of over $800. Silver has also plunged. 

e Though talk isn’t cheap any more, phone rates to 
some foreign countries have been trimmed. e Rather visit 
in person? If you plan far enough ahead you can take 
advantage of airlines’ new cut rates for specific foreign and 


domestic flights. Also, for senior citizens in your family, 


several airlines are offering discount fares. Airline 
schedules, fares and fine-print requirements can get 
complicated; use a travel agent to cut through confusion. 
The service is free. —JULIE MAXE) 


Yes, some things do cost less 


but a 12-inch black- 
_and-white set now goes for about $80, less during sales. 
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With new pianos more expensive than ever (the 
smallest new Steinway grand costs more than 
$10,000!), more and more families are looking for good 
used pianos. But buying one can be tricky. A shiny, 
good-looking exterior does not necessarily mean that 
a piano is a good one. On the other hand, a battered 
case could mean that a piano has been abused. 

To help you buy wisely, follow these tips: 

@ Know Where to Buy. It's better to buy from a 
private owner, through a newspaper ad, than from a 
dealer who sells both old and new pianos. The dealer 
is likely to jack up the prices of used pianos to make 
buying a new one more attractive. Piano technicians 
who rebuild and repair pianos. however, often have a 
supply of good used pianos at reasonable prices 
Steer clear of pianos that have been used in schools 
and churches. They've probably been overused and 
long neglected. 

e Check the Piano Thoroughly. Look for sticking 
keys, noisy pedals, moth-eaten hammers and rusty 
strings and pins. Ask when the piano was last tuned 


MODERN MANNERS 


A GOOD USED PIANC, 
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(A piano should be tuned at least once, better twice, 
year.) And because there may be defects you cannt 
detect, have any piano you seriously consider buyi 
appraised by an independent tuner-technician w 
repairs pianos as well as tunes them. It's worth t 
cost, about $30, whichis much less than what you ma 
otherwise have to spend on expensive repairs. To fin 
a good technician, look in the Yellow Pages undé 
“Piano—Tuning & Repairs.” 

e Consider Size. Buy the biggest piano you ca 
afford and have room for; in pianos, bigger is better. | 
bigger piano has longer strings and a larger soun 
board, which means a deeper, richer tone. That's why 
tall upright may have as big a tone as a grand. Som 
musicians caution against buying a spinet, but if that 
all space permits, a spinet is the choice. The sound of 
bigger piano can overwhelm a small room. 

e Hire a Good Piano Mover. If you buy from ap 
vate owner, you'll have to make your own arrang 
ments for moving it. It's not easy. A piano is a delicat 
instrument and can be damaged if moved carelessly: 
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1. How well do you have to 
know a woman to tell her that 
her slip is showing or that she 
has lipstick on her teeth? 

The issue here is one of judg- 
ment. I would not tell the 
woman who was. interviewing 
me for a job that she had lipstick 
on her teeth, nor would | tell a 
woman struggling to get on a 
bus with two small children that 
her slip was showing. But at a 
party, if | could do so discreetly, I 
think it would be an act of kind- 
ness to tell a stranger that her 
appearance is in need of repair. 
Obviously, you deliver a message 
such as this in a quiet voice when 
others are out of earshot. 

2. The husband of a woman I 


Food for Sick People 


work with died recently. I 
wanted to send a note of con- 
dolence, but I barely knew the 
man and IJ had no idea what I 
should say. 

Condolence letters, particu- 
larly when you did not know the 
deceased very well, are difficult 
for everyone. Such a letter need 
be only two or three sentences 
long: “Dear Mabel, | was sad- 
dened to hear of the death of 
your husband. I met Ralph just 
briefly at the Christmas party, 
but he struck me as such a warm 
and lively man. At this difficult 
time, you and your children are 
in my thoughts and prayers.” 

3. I travel a great deal on 
business. En route I have work 


to do, yet I seem always to be. 


seated next to travelers eager to 
tell me their life stories. What 
can I do? 2 

You can say politely, but 
firmly, “Excuse me; I have work 
to catch up on/reading to catch 
up on/sleep to catch up on.” If 
your talker keeps talking and the 
plane is not full you may ask the 
stewardess to change your seat. 
There's nothing wrong, of 
course, with a midair-chat if both 
parties are willing. But it’s wise 
to test the conversational waters 
witha general question or two. If 
you're answered in monosylla- 
bles, take the hint and-turft your 
attention elsewhere. _ 

— CHARLOTTE FORD 











Starve a cold and feed a fever. Or is it feed a cold 
and starve a fever? 

Whatever, It's difficult knowing what to feed people 
when they're not feeling well. Here are some tips from 
Donna Lou Johnson, Chief Dietitian for Columbia 
Presbyterian Medical Center in New York: 

Upset Stomach: Little, if anything, can (or 
should) be eaten in the acute stage. To help the stom- 

n settle, some doctors advise a piece of hard candy 

ick or a few sips of ginger ale. Replace lost liquids, 

n large doses. Offer just a sip or two at a time, 

Iry apple juice, sweet weak tea; stay away 
milk products, fats, uncooked foods 

stomach has settled for 24 hours, start on 

bland foods: unbuttered toast (with honey, per- 

rice, soft-boiled or poached egg and chicken 

rice. Serve small portions and continue with 

Ips to offer food every hour or so without 


DU men 


waiting for regular mealtimes. Also, leave a selection 
of liquids at bedside to sip whenever possible. 

Fever: |f there's no accompanying upset stomach, 
offer liquids at short intervals. Apple juice, which is 
nonacid, is good. So is defatted chicken soup. Serve 
bland foods (given above) and stay away from hard-to- 
digest fatty foods. Stay away, too, from milk and milk 
products as they can generate the formation of mucus. | 

On the Road to Recovery: This is the hard part) 
because the appetite may still be lagging. Serve easy- 
to-digest foods the patient likes to eat. Vary the color of 
foods on the plate and arrange them attractively. Add 
an orange slice or a sprig of parsley for appeal. Puil up 
the blinds and let the sun shine in; play soft music. And 
keep snacks—vanilla wafers or other plain cookies, a 
dish of apple sauce, etc.—handy for nibbling. A little 
food now and then will probably be more palatable 
than a big meal.—Lols LIBIEN 
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Jow to Write a Complaint Letter 


Even the most savvy of shoppers occasionally purchases a defective product, or 
the victim of less-than-perfect service. What to do? A concise, carefully worded 
tter is the best tactic, almost certain to produce more satisfactory results than an 
ngry phone call. 

The following letter (prepared by the U.S. Department of Consumer Affairs) 
jnows the specific information you should include: 








































Your Address 
Your City, State, Zip Code 
Date 

Appropriate Person 

Company Name 

Street Address 

City, State, Zip Code 

Dear Company President: 

Last week | purchased (or had repaired) a (name of 
product with serial or model number or service performed). 
made this purchase at (location, date and other important 

details of the-trartSaction). 

Unfortunately, your product (or service) has not per- 

ormed satisfactorily (or the service was inadequate) 

because 
Therefore, to solve the problem, | would appreciate your 
(here state the specific action you want). Enclosed are 
copies (copies—NOT originals) of my records (receipts, 
guarantees, warranties, canceled checks, contracts, 
model and serial numbers, and any other documents). 

| am looking forward to your reply and resolution of my 
problem, and will wait three weeks before seeking third- 

assistance. Contact me at the above address or by 

phone at (home and office numbers here). 


State Your Purchase 


Name Product and Serial or 
) Model Number or Service 


)) Include Date and Location 
)) of Purchase: Other Details 


State Problem 


Give History of 
the Problem 


Ask for Satisfaction 


Enclose Copies of 
All Documents 


Ask for Action Within 
Reasonable Time 


Include Your Address, 
Work and Home 
Phone Numbers 





Sincerely, 


eep Copies of Your Letter 
nd All Related Documents Your Name 

nd Information = 

your letter does not result in what you consider a fair settlement, send for the 
onsumer’s Resource Handbook, available free of charge from Consumer Infor- 
ation Center, Dept. 619J, Pueblo, Colo. 81009. It offers wide-ranging sources for 
aling with consumer problems.—LAURA GARNICK 


ime to Plan the Garden 


thing tastes better than vegetables you've grown 
rself, and nothing graces a vase as prettily as flowers 
sh-cut from your own garden. Though planting time is 
eason away for, gardeners in most parts of the country, 
w is the time to plan your spring garden. Best sources 
information about what's going on in the gardening | 
rld are seedsmen’s own mail-order catalogs. : 
e Spring 1982 catalog brings news of the latest 
elopments in seed breeding, and most contain 
re than printed lists of the company’s offerings— 
y are chatty and filled with planning, planting and 




























1 catalogs free, except as noted. 
» One-stop shops: 
W. Altee Burpee Co. offers wide variety and exclusive selections. Write to address nearest 
I you. Doylestown, PA 18901; Clinton, IA 52732; Riverside, CA 92502. 
Joseph Harris Company Inc. includes Harris's own seeds along with other selections. The 
-alog is also full of encouraging words. Moreton Farm, Rochester, NY 14624. 
Johnny’s Selected Seeds offers seeds and recipes. Albion, ME 04909. 
) George W. Park Seed Co. has wide variety and specia] Park selections, including many 
d-to-find specialties. Box 31, Greenwood, SC 29647. 


) 1-fashioned illustrations. 628 Cedar St., Rockford, IL 61101. 
_ Specialty houses: 


; 7 North Kansas, Topeka, KS 66608. 
3) 


_talog, $2.50. Kent Whealy, RR2, Princeton, MO 64673. 
Vermont Seed Co. for beans, peas, corn; beautiful illustrations. Bomoseen, VT 05732. 






| rvesting advice. The majority offer a comprehensive selection of vegetables and flowers. 


RH. Shumway Seedsman offers wide selection in an out-size catalog full of charming, 


J.A. Demonchaux Company, Inc. specializes in vegetable seeds from France. Catalog, 25¢. 


Seed Savers Exchange offers vegetables—unusual and heirloom or old-timey varieties. 








You must remember this: A kiss is not just 
a kiss. It’s a movie memory. Whether you're 
anti-bussing or pro-bussing, remember how 
pros bussing in darkened theaters thrilled 
you? Think back: 
Most Famous Kiss. In A Place in the 
Sun, Elizabeth Taylor and Montgomery 
Clift were ignited by a kiss so breathtaking 
that now, 31 years after the film, pictures of 
that kiss are still being published. 
Longest Kiss. This record goes to Jane 
Wyman (the first Mrs. Reagan) and Regis 
Toomey in a movie called You’re in the 
Army Now. It lasted over three minutes. 
First Adult Kiss. The bathing-suit-on-the- 
beach embrace by Burt Lancaster and 
Deborah Kerr in From Here to Eternity. 
It not only scorched the screen, it had 
steam coming out of the audience. 
The Kiss as Signal. Kevin McCarthy 
kissed Dana Wynter at the end of /nvasion 
of the Body Snatchers and he instantly 
knew that she...was...one...of...them! 
Horrifying Kiss. When Jack Nicholson, in 
The Shining, kissed a lovely lady in her 
tub, she turned into a flesh-falling hag- 
beast before his (and the audience's) 
shocked eyes. 
Most Sinister Kiss. Mia Farrow being 
kissed (the devil you say!) in Rosemary’ 
Baby. 
Most Innocent Kiss. The original Tarzan 
(Johnny Weissmuller) getting his first les- 
son from Jane (Maureen O'Sullivan). She 
who can, teaches. 
First Kiss. Warren Beatty made his film 
debut by kissing Natalie Wood with youth- 
ful sexiness in Splendor in the Grass. 
Most Disappointing Kiss. When Cleopa- 
tra opened in 1963 all the world waited 
with palpitating expectation for Elizabeth 
Taylor and Richard Burton to kiss. Their 
offscreen affair had caused such an interna- 
tional commotion that everyone wanted to 
see them in each other's arms. No kiss 
could have fulfilled the public's expecta- 
tions—and this one didn’t. 
Left-Out Kisses. Yes, | know | left out The 
Godfather (“the kiss of death”) and A 
Streetcar Named Desire (Brando in his 
undershirt), but I can’t list them @//... 
Remember, I am an expert in this subject 
because, even in my high school days when 
I walked along the corridors between 
classes, girls would look at me and say to 
each other, “Wow, look at that kisser!” 
— GENE SHALIT 
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Sears packs Bounce in 
every Kenmore dryer. 


This Sears Kenmore dryer 
has a solid state automatic sen- 
sor that “feels” the moisture — 
in clothes and electronically 
prevents overdrying or under- | 
drying. 





DRYER! 
WOU yy Sete 
mn SU Met 
Bounce has agreed with dryer makers to 
supply Bounce samples packed by them and to | 
pire their dryers in Bounce advertising. 





©1982, The Procter & Gamble Company 
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f. a crisp early au- 
tumn day, and spectators 
are gathering near Bal- 
moral Castle, the royal fam- 
ily estate in Scotland. They 
have come ostensibly to 
watch the Braemar High- 
land Games, a classic sport- 
ing event. But many are 
there to catch a glimpse of 
20-year-old Diana, the new 
Princess of Wales. This is 
her first public appearance 


Diana was the “starry-eyed lover” in the beginning. wea ens oy he 
But now the prince is “totally captivated— Se ti oan eside 


more in love than he ever thought he could be.” ae sh pele te oun 


Diana looks (continued) 


DAZZLING DIANA 


By James Whitaker and Phyllis Battelle 
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Even before she became a princess, “Shy Di” stood out in a palace garden party crowd. 


fetching and regal .. . until 
the band starts playing the 
national anthem, “God Save 
the Queen.” 

Suddenly the prince leans 
over and whispers to her. 
His sly smile betrays his 
break in royal protocol— 
talking while the national 
anthem is being played. But 
he cannot resist murmuring 
in his bride’s ear, “They’re 
playing our song... .” 

Diana gives him a star- 
tled, delighted  sidelong 
glance, then ducks her head 
in a losing struggle to stifle 
her giggle. Charles, clutch- 


THE TRIUMPHS AND TRAUMAS 
OF BEING A PRINCESS 





In a private moment after the wedding, 
Diana congratulates her littlest flower 
girl. In June, less than a year later, 
she’s expecting a baby of her own. 











ing her hand in support, in4 
stantly drops 33 years of 
training and joins her in si 
lent laughter. 

The queen looks stern, 
She is not amused. A mem- 
ber of Diana’s family later 
confides, “It was definitely a 
faux pas. The monarch was 
annoyed with Diana, and 
furious at Charles. I can as- 
sure you neither will make 
that mistake again.” 

The queen’s response to a 
moment of innocent high 
jinks was a sobering re- 
minder of the rigid protocol 
Diana will have to follow for 








he rest of her life. Yet at 
jalmoral that weekend, she 
nd Charles were obviously 
till giddy with the excite- 
nent of their honeymoon. 
and it must have been hard 
yor them to trade in ro- 
1ance for the more tedious 
sesponsibilities of state. 
fter all, it was on the yacht 
Uritannia—the first place 
‘ney were ever alone—that 
vharles and Diana really 





siders questioned whether 
the prince was truly in love 
with his bride or just 
meeting one more royal ob- 
ligation by finally marry- 
ing. But by that weekend in 
Scotland, “he was _ totally 
captivated,” according to 
friends, “more deeply in love 
than he ever thought he 
could be.” In fact, it was 
during that period that the 
royal baby—due in June— 


‘ot “to know each other. 
heir three-month honey- 
‘oon was when the court- 


Prince Charles and Diana started was conceived. And _ in 
their courtship on their honeymoon, the early days of their mar- 
and ended their honeymoon riage, Charles, “a man of ex- 


hip really began. 
| Before his marriage, in- 


elow: In her famous 
-ow-cut black dress, 
»iana “steals the show” 
\ven when next 

‘o Princess Grace. 








canny 


Charles and Diana are chastised after gig 


as lovers and best friends. 


Below and bottom: 

The new princess wears 
hats with panache, 
making the “Diana look” 
popular worldwide. 
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gling during the national anthem. 


treme tenderness,” began 
(continued on page 146) 


With coaching from 
the fashion world 
and the royal family, 
Diana is now every 
inch a princess. 
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look at 
basic skin care 


A woman tends to wonder more 
about her breasts, yet knows 
fewer facts about their care than 
she does about any other part of 
her body. For example, what 
woman isn’t aware of the con- 
stant need to cleanse and 
moisturize her face? Or how to 
whisk the hair from her legs? 
But there are so many myths and 
misconceptions about whether 
you should even tone the skin or 
pull or pluck out hairs from your 
breasts. To answer these rarely 
discussed questions, here’s a run- 
down on the most common prob- 
lems and how to treat them: 

@ The skin on your breasts is 
thin and delicate, much like the 
skin on your inner forearms. 
Good news is that it ages less 
rapidly than facial skin because 
of infrequent exposure to the sun 
or the elements. 

®@ Wrinkling/sagging occurs be- 
cause of aging, when the skin all 
over our bodies loses elasticity. 
The constant weight of the breast 
is often a factor as well. To coun- 
teract these conditions, Dr. Lewis 
Feder, cosmetic dermatologist at 
New York City’s Doctor’s Hospi- 
tal, suggests using a moisturizer 
daily to help maintain elasticity 
and keep the skin smooth and 
supple. Apply the moisturizer or 
a rich body lotion in gentle up- 
ward strokes, working against 
gravity. It also helps to protect 
the skin on your breasts with a 
sunscreen while sunbathing. 

@ Stretch marks are a type of 
scar, resulting from a breakdown 
in the connective tissue, mainly 
due to a change in breast size. 
Contributing causes: rapid growth 
at puberty; sudden weight gain; 
pregnancy; breast-feeding. He- 


redity can also play a part. Some 
women get these marks without 
any other changes in their 


breasts. Applying creams and 
ointments to the skin doesn’t 
help. Dr. Feder’s advice: Don’t go 


braless; wearing a well-fitted bra 
may help prevent s stretch 
marks. 

®@ Yeast infections are na 
problem for obese won or 


those with very large, heavy, 
(continued on page 126) 
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All 
About 





Breasts 


LHJ’s special health, 


beauty and 
sensuality qguide 


We went to the 
experts, both here 
and abroad, to bring 
you the latest 
information about 
skin care and 
muscle-toning, then 
asked a noted sex 
therapist to discuss 
the emotional aspects 
of breasts. Bonus: 
Turn the page for an 
update on breast 
cancer (mostly good 
news!), plus a pull- 
out personal health 
record-keeper 
designed exclusively 
for the Journal by 
the American 
Cancer Society. 


Photographs by Henry Wolf 
Drawing by Elizabeth Bennett 
Nightgown by Lydia 


he French way 
to firm and tone 


















When the moment came to om 
perience a soins du buste, ot 
breast care treatment, in an ele: 
gant Paris institut de beauté sev 
eral years ago, I found mysel 
nervous and embarrassed at the 
idea. Research was research ( 
was working on a book about 
Parisian beauty care), but per 
haps this was going too far. The 








tritan ethic and I were both 
irtured in the Boston area, and 
» idea of a “breast treatment” 
»med almost lewd. 

Full of second thoughts, I nev- 
theless presented myself at 
arins on the rue Tronchet, and 
's ushered into a neat orange 
id white cabine by an attractive 
ang esthéticienne, Dominique. I 





changed into a fluffy beige salon 
robe and settled into the terry- 
cloth-covered fauteuil—an _ over- 
sized adjustable arm chair. Once 
I was comfortably reclined, Do- 
minique slipped the top of the 
robe off over my shoulders. The 


treatment turned out to be 
basically a localized massage 
with an herbal oil containing 


@ While almost any 
part of the body can 
respond pleasurably to 
touch during love- 
making, breasts are 
especially erogenous both 
physically and 
psychologically since 
they contain a high 
concentration of nerve 
endings. During sexual 
excitement, blood flows to 
the breasts, slightly 
increasing their size and 
making nerves more 
sensitive. The nipples are 
apt to become erect. 

But beyond this 
common physiology, 
women have strikingly 
different feelings about 
their breasts and their 
own sensuality. I see 
many women in my 
practice who are unhappy 
about the size of their 
breasts. I explain that 
there is no evidence that 
breast size has any 
relationship to femininity, 
sensitivity, sex drive or 
the amount of sensual 
pleasure a woman gives 
or receives. 

In fact, most men are 
attracted simply to the 
warmth and gentleness of 
breasts. And many 
women report that they 
enjoy and understand 
men’s need for this 
sensuous comfort. 

-Each woman is 
unique, of course. But 
breasts, whether pert and 
firm or plush and 
generous, are truly an 
elemental and important 
source of sensuality—for 
both men and women. 


By Dr. Debora Phillips 
and Robert Judd, who 
are the authors of Sexual 
Confidence, Houghton 
Mifflin Co. 





Sage, rosemary, mint and vi- 
tamin E, which Dominique de- 
scribed as specially formulated to 
penetrate the skin, “firming, ton- 
ing and reinforcing the elasticity 
of the tissues.” The massage was 
gentle, using a variety of tech- 
niques from broad, smooth 
strokes to light tapping and tiny 

(continued on page 126) 


» pull-out breast self-examina- 


tion (BSE) record card inserted 
abov been prepared under 
the di 1 of the American 
Cancer So: 7. The card includes 
step-by-step instructions for BSE, 
plus a special calendar to record 
the date of each 1 and a place 
for your persona st history. 
Your breasts ai unique as 


your personality, so it’s vital to 
know how they look and feel. Be- 
fore you begin recording your 
monthly breast exam, carefully 
describe your breasts in the space 
under “Personal Breast History.” 
This will provide a valuable rec- 
ord of what’s normal for you. If at 
all possible, do this part with the 
help of your doctor. If not, make 















sure you note such things as: a 
of breasts in relation to eac 
other; position of nipples of 
breast; whether nipples are in 
verted (turned “inside out”); con 
tour of breasts and any asymme 
tries; skin color and _ texture 
including that of nipple and 
areola; any other noticeable fea 
tures (if any of these have eveloll 





The breasts are 
composed primarily of fat 
and glandular tissue, 
with a network of fibrous 
bands that connect to the 
pectoralis major muscle 
(below, “a” and “b”) 
lying Cat the chest 
wall. These connective 
fibers (giving your 
breasts their lift) perform 
best if the pectoralis 
major is strong and well- 


toned. The fibers and 

muscle work together—to 
. prevent sagging—giving 

you a fitter, firmer look. 


Start your own 
support system with three 
exercises to tone and 
strengthen the pectoral 
muscle, recommended by 
Cathy McWilliams, chief 
physical therapist at New 
York City’s Lenox Hill 
Hospital. 


Left: Stand one foot 
away from wall, elbows 
at shoulder level and 
bent, palms flat. Push 
against wall, keeping 
body straight. Hold to 
count of 5; do 10x. Feel in 


er? 


a” area of muscle. 





‘recently, check with your doctor). 
‘| And, of course, it’s important to do 
BSE at the same time each month: 
/What’s normal will vary during 
your menstrual cycle. 

' Tear out this important card and 
'<eep it in your nightstand. Breast 
self-examination takes only about 
10 minutes a month—and it could 
save your life. 


reast Cancer Update 
(Mostly good news!) 


One out of every 11 women can 
expect to develop breast cancer at 
some point during her lifetime. 
Each year, about 110,000 women 
are diagnosed as having the dis- 
ease. These statistics are grim, 
but in reality, the prospects of 
overcoming breast cancer—both 
physically and emotionally— 
have improved dramatically in 
the last decade. 

Today, there is an 85 percent 
five-year survival rate for women 
whose cancer is treated while 
still confined to the breast. For 
women whose cancer has spread 
to the underarm lymph nodes, 


With hands clasped, 
elbows out (as shown), 
press palms together as 
hard as you can. Hold to 
count of 5, release. Do 
10x. Tones “a” section. 


Cross arms (parallel to 
nipples), grasp opposite 
wrists. Hold on and pull 
hands toward each other. 
Count to 5, relax. Do 10x. \ 
Benefits “b.” 


the five-year survival rate is 56 
percent. But this figure is higher 
than it was even a few years ago, 
and the survival rate for all breast 
cancers is steadily improving as 
new, effective combinations of 
treatments come into greater use. 


METHODS OF TREATMENT 


Surgical removal remains the 
most common treatment for 
breast cancer. In the past, radical 
mastectomy—removal of the en- 
tire breast, the underlying chest 
muscles and the lymph nodes 
from the armpit—was the stan- 

(continued on page 145) 
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eesecake! 


Re mR e oh ao aera eae TMT eat} 
. plain to DR OM DLL RAUL ELEM ELMLme alee 
aT) edi md a pam ae Pee | 


Starting off, a glorious tri-co g of fruits on a silky- of three toppings, pineapple, blueberry and rhubarb, bu 
smooth basic filling and golden crust. We show segments you can choose just one. Behind that, the praline version|j 


OA 








ch with brown sugar and ringed with pecans. Next, our 
iocolate-marble cheesecake. swirled with melted semi- 


sweet squares. Underneath, our basic cheesecake, spread 
with a topping of sweetened sour cream. A real classic 


Photograph by Irwin Horowitz 






The most frequent 





FASHION 
MISTAKES 


(and how to avoid them) 


By Maureen Lynch, Beauty and Fashion Director 








wrong | right 







oN a | 





Excess Baggage 
Above: Under 5’8”? Beware the 
oversized bag—or you can look 
burdened by its bulk. Keep this 
accessory in proportion to your 
height. A scaled-down purse that 
hangs neatly-at your hip is a better 
choice. Bags by La Bagagerie. 
Standing in Shadows 
Below: A pair of strappy sandals 
puts your feet in the spotlight. 
Don’t ruin the look:of sleek sexiness 
with those deep, dark shadows 
from reinforced stockings. Show- 
off in clearly seamless pantyhose. 
Berkshire hose; sandals by Garolini. 


























wring for a silky new 





k u throw on 

| lay topper. A bomber 
jacket—terrific over jeans or 
core sult Gress tikea... 
bom ot, 1 airy, 
light shawi to 5 you a total 
good-look SS ré le chine 
from UMI C inne 
Crimmins; jack Brothers; 


shoes, Manolo B! 





)Right: Picture perfect . . . maybe. 
But if you play it too safe (beige- 
}on-beige), you’ve fallen victim to the 
Wfashion blahs. Give your look some 
Sextra dash with color. Go for the 
| unexpected: a vibrant blouse, bold 
|\two-toned shoes and the updated 
\touch of a metallic purse. Suit by 
Arthur Richards; shoes, Manolo 


iDare to Be Different 


Below: It’s okay to be an accessory 
hmaker, but for peak interest, 


Spair of rosy-toned shoes against a 
pale pink belt. Surprise, a bronze 

senvelope somehow “goes, 

tcharge of excitement. Dress by 
Regina Kravitz; accessories, right: 
Rossetti bag, La Cresia belt, 


Bygones for Bumps 
Below, left: Battle unsightly bulges. 
Glance in a mirror and check all 
around, especially if wearing light 
or tight tops. A properly fitted 
bra—with wider sides and back— 
leaves a smooth impression. Right, 
Olga bra; T-shirt by Tapemeasure. 


Watch Out from Behind 
Below: Visible panty lines can ruin 
even the best look. To avoid this 
problem, always wear control-top 

or cotton-crotch pantyhose under 
your white, light or clingy pants. 

It’s easy fashion magic: Now you 

see them, now you don’t. 


; 


Sloppy 
ae 


i 





} ‘ographs by George Barkentin. Hair and makeup by Rick Caldwell. 






















































The most frequent 


FASHION MISTAKES 


(and how to avoid therm) . 


strict | softer 





it's Your Business 


Left: Working with a suit that’s 
attractively tailored, you can take it 
two ways. Either imitate the 
“corporate-man” stereotype with 
short hair, a no-frills blouse, 
sensible shoes and briefcase. Dull, 
dull, dull. Or, you can dress for 
success with the same good-looki 
suit softened by a fluffier hairstyle, 
face-framing blouse, open-toe 
pumps and little clutch bag. Suit 
by Arthur Richards; Kenar blouse. 












4 Change of Pace 


Below: You’ve invested in a good 
pair of black shoes. Shiny and 
smart. Plus you remember the 
fashion maxim that “black goes 
with everything.” True, black 
doesn’t clash . . . neither does it 
show much daring or dash. These 
sporty black loafers are basically 
fine, but with a breezy silk dress in 
luscious coral, you'll want a shoe 
that’s lighter, more carefree. Try a 
switch to strappy sandals, the color 
of sand. Shirt dress by UMI 
Collections by Anne Crimmins; 
both shoes by Garolini. 














How to Look Your Best 
All the Time 


@ Hang a blouse, skirt and sweater all on one 
hanger so if the wake-up alarm breaks down 
(or you sleep through it), you can grab an 
outfit fast and still look put-together. 
® Pay attention to detail. A fallen hemline or 
missing button can turn the most sensational 
| look from a distance into a disaster close-up. 
| @ Check in a full-length mirror—back and 
.t—before dashing out the door. How else 
| can you know if there’s a run starting to sneak 
ol of your pantyhose? 








6 L Lo:'ble-take at mid-afternoon and 
glance in a mirror again. For fashion 

emer; it pays to keep spot remover, lint 
picker-upper, anti-static spray, needle and 
thread, even a spare pair of stockings handy. 


Wh he Sie 
CHR i JARS 


clever 


\Those Little Things that Mean a Lot 
Below: A quick quiz. Dangling, dazzling gypsy earrings look great when 


you're (a) peering into crystal balls, (b) going dancing in an off-the- 


shoulder frock, (c) heading to the office. Correct: a,b. Wrong: c. With a suit 
‘and ruffled blouse, stick to simple but pretty studs. Earrings by Jacmel. 


Put Your Best 
Foot Forward 


Left: Heard about “If the shoe fits, 
wear it”? Not necessarily so. To 
look pulled-together, you have to go 
beyond mere fit . . . to fashion. 
When your eye travels down a well- 
pressed pant leg, it’s too much of a 
Jolt to see shoes that walk on the 
wild side. Pair any slinky slip-ons, 
these by Candies, with a flirty kind 
of skirt, but with tailored trousers, 
go for a sportier shape, a lower 
heel, by Manolo Blahnik. 


Getting Back 

into Circulation 

Above: Ouch! There’s a real 
difference between pants that are 
downright painful (here, size 4) or 
merely snug-fitting (size 8). Pants 
should show off your shape, not cup 
your derriére or cut off circulation! 
Jeans, Daniel Laurent. 


Too Sweet Turns Savvy 


Left: If yow’re over sweet 16, you’re 
too old to be going out gift- 
wrapped. No big bows, please, front 
or back. It’s much sleeker to take a 
dress sash and wind it around like 
a cummerbund, tucking the ends 
underneath. Dress by Cacharel; 
Nina ankle-strap shoes. 











“Did you like the roses, Mrs. Clandon?” 

Startled, Judith briefly withdrew her attention from the vege- 
tables she was loading into her shopping bag, and glanced at the 
display in the window: daffodils, narcissus; were there roses? 
She looked for roses, and she was about to say, “Sorry, I didn’t 
quite ...” when the other girl, Sally, said quickly and a little 
too loudly, “Oh, Linda, it wasn’t Mr. Clandon who bought those 
roses yesterday.” From the looks that the two girls telegraphed 
between each other, and from the sudden overloaded silence, 
Judith knew that it had indeed been her husband who had 
bought roses here the day before. She found this surprising, for 
two reasons: first, because he was not a man who was in the 
habit of buying flowers, and second, because he had brought no 
roses home with him. 

She smiled at the girls, paid for the vegetables and went out 
into the street. She wondered, as she crossed lettuce, potatoes, 
tomatoes off her shopping list, what the girls were saying to 
each other back there. And wondered, too, why Donald had been 
buying roses. There’d been no mistake. Judith hadn’t taught for 
all these years without having developed a pretty good sense of 
when people were telling the truth or not, and besides, she 
remembered Sally from the classroom, a well-meaning girl with 
a sad ability to jump into puddles with two flat feet, stirring up 
any mud there happened to be at the bottom. 

So why does he buy roses and not tell me about it? There 
seems, she thought, one fairly obvious conclusion... no, it’s 
ridiculous; I mean . . . why doI reach it so quickly, though? As if 
it had been waiting for me. Anyway, now that I have, there’s no 
use pretending I haven’t. So. Let’s think about it. 

Wouldn’t I know? Wouldn’t I have guessed before now if... 
after all, you don’t know someone for nearly 30 years and not 
notice (do you?) that they are—what? Romantically inclined 
towards another. ... The idea was still so shockingly absurd 
that she found herself trying to laugh at it. The joke, however, 
fell a little flat. Because yes, of course, that’s it. You don’t notice. 
That’s the whole point: You don’t. And maybe it’s because you 
don’t (or wouldn't, if he did), that he does. Incline romantically. 
Buy roses. 

Well really, she thought, suddenly indignant. Roses. What 
does he think he’s doing? Did he ever buy me roses? A bunch of 
daffodils or something, perhaps, when the babies were born. Not 
roses, definitely. Ever. He’s not a rose-buying man. I hope 
whoever she is realizes what an unusual thing it is he’s done. 
Roses. And in February. I'll bet they don’t smell like roses, 
anyway, she comforted herself fiercely. Only summer roses smell 
like roses. But, still . . . What color, I wonder? Red, I'll bet. “My 
love is like a red, red rose...” And those improbably long 
stems. What on earth must they look like, growing? Not real at 
all. Freaks, actually. Nurserymen’s fantasies. 

It was no use. Her efforts to diminish the importance of the 
incident were failing miserably, and she felt angry and ashamed. 
And frightened. Roses, though, she told herself. It’s terrible. 
Red, pink or white, it doesn’t matter. Roses are serious. They 
mean something. If it wasn’t serious, then it wouldn’t, well, 
mightn’t, be so bad. . . . But then, there wouldn’t be roses. Roses 
are for love, for romance, for the kind of passion that counts the 
world well lost. Who, I wonder—as she filled her wire basket 
with soapflakes and garbage bags—where and when? She ticked 
things off on her list and wished that life could be dealt with so 
tidily, so painlessly. Why? As if there (continued on page 127) 


Illustration by Peter Fiore 








Hot Flash: Stews Score 
High in Appetite Appeal 






















Tih NEW. 


READ ALL ABOUT IT! A SLEW OF ROBUST STEWS FOR RANGE OR SLOW-COOKER, PLUS HANDY TIPS. 


Stewing | 
Secrets Revealec 


HOW TO TIME VEGETABLES | 
Are vegetables in your stews over: 
cooked? Undercooked? Sometimes 
both? Solve the problem by know: 
ing when to add what. Generally 
even the tougher root vegetables 
(turnips, potatoes, carrots) need te 
be stewed only the last 45 min; 
utes. Chopped onions are fre- 
quently browned with the meat— 
slow cooking “melts” them, lend: 
ing flavor. If you want the texture 
of onions, it’s advisable to put i 
little white onions along wit 
other root vegetables. Frozen veg: 
etables can be tossed in (un 
thawed) during the last 15 min 
utes. And fresh vegetables, suc 
as green beans or zucchini, can be 
partially cooked in a separate pot 
(keeps them greener), then added 
for the final 5 minutes of cooking 





















CURRIED VEGETABLE STEW | 


7 A spicy taste of India for a meat: 

Ny less main dish (raw ingredients, 
m% above; ready-to-serve, left). The 
y x base is dried chick peas (garb d 


beans) simmered with cauliflower 
RN potatoes, green peas, carrots and 

a 3 ae onions. Serve with rice and yogu ! 

tiene to round out the protein. 
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NEW WAYS WITH 
THE CLASSICS 


Whe smart thing to do when mak- 
jag a stew is to cook up an extra 
ig batch and freeze some for a 
jater day. Problem: That good old 
ilassic, beef stew, devised before 
‘ine freezer age, is chock-full of 
jotatoes that turn to mush when 
rozen/thawed. Our answer is to 
ubstitute rutabaga (yellow tur- 
ip), which freezes beautifully in 
ais wine-rich beef stew, right. By 
aking one small change, we’ve 
Iso taken the “trickiness” out of 
nother French classic, Veal Blan- 
uette. Its traditional cream 
auce, always on the verge of cur- 
ling, is given stability by adding 
rmstarch to egg yolks. Mush- 
poms, tiny white onions and 
ieam complete this delicate dish. 


Stews 
) of theWorld 


Py. 


| 
| 
l 
| 








very country has its own special 
}sews with distinct national fla- 
}ors. Try out a chicken stew, Af- 
can-style, with its unusual yet 


i 


2 

» miliar tasté—peanut butter. Or, 
‘ ioppino, a fish chowder brought 
‘) San Francisco by Portuguese 


‘amen, that’s a tasty mixture of 














PES, PAGE 110 BY SUE B. HUFFMAN, FOOD AND EQUIPMENT EDITOR. 





EVERYONE’S FAVORITE BEEF STEW .. . IMPROVED 


Stews: A Boon to 
Your Food Budget 





§ Most stewpot dishes are money- 
savers, offering clever ways to 
stretch small amounts of meat 
into many servings. Extra bo- 
nus—hours of slow simmering 
tenderizes even the toughest of 
cuts. Left: Mexican pork stew, also 
See known as Pozole, has chunks of 
M pork shoulder filled out by a little- 
used grain, hominy. Topping is 
sour cream, avocado, radishes. 


Easy for Entertaining 


Perfect for a dinner gathering, sit- 
down or buffet, stews can be made 
totally ahead, freeing the hostess 
from her kitchen. And many 
stews taste even better when re- 
heated. Left: Decorative and deli- 
cious, a Moroccan lamb stew that 
is cooked in a Dutch oven or slow- 
cooker. It’s colorful, with prunes, 
sweet potatoes, apples, 
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SWEET AND SAVORY LAMB 


Photographs by Irwin Horowitz 
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CONTEMPORARY CLOSE-UP 





... | Meet Susan Davies. 
Bee. She has an adoring 
me husband who helps 
with the housework. 
@ She also has three 
responsible, healthy, 
bright children. And 
she has a rewarding 
ios Still, like so many other women 
who seem to have everything, Susan 
knows in her heart that something 
is missing. Time. Susan Davies is 
Everywoman in the 80s who 1s blessed 
with all we’ve been striving for—but 
cannot savor the blessings. Is there a 
solution . . . for her, for any of us? 
The Journal set out to discover one. 
Read Susan’s story, then turn to page 
142 for the ways we found to make 
her life (and yours) easier, less hectic 
—but most of all, more pleasurable. 





ou could almost set your watch by her. Every 

Y weekday morning at 8:20 a.m. Susan Davies 
weaves her white Datsun as quickly as possible 
through the heavy southbound traffic on Interstate 
684 toward White Plains, New York. Within minutes, 
she has turned the small car off the highway at Exit 2 
onto Airport Road and turned left again before disap- 
pearing into the parking lot of the Pitney Bowes 
building where she is employed as a sales representa- 
tive. “Now stop worrying,” Susan scolds herself 
sternly as she finds a parking place. “Forget about the 
morning hassle of five people getting ready for work 
and school when only one bathroom has any water 
pressure worth mentioning. (continued on page 140) 





Mornings are rus 
household, and seldom 
ily members eat together 


he Davies 
ull five fam- 


As a sales rep, Susan spends much of 
her workday in the car, which is 
stocked with files, stapler, paper clips. 
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Photographs by Harry Benson 






After a quick snack Susall se! 
the rest of her break shopping fo 
gifts, household items, cosmetics. 


¥ 


~ 





The Davies share a rare, quiet mo- 
ment together. L to R: Martha, 16; 





Martha is supposed to do the family 
laundry, but she has a hectic schedule, 


ome at 6:15, Susan finds John cook- 
ig dinner, a Monday ritual. (“All he 





Homemade 


Dissolve a package 





of yeast in water. 
eMake sure bowl ts 
warm (run ander 
Tt anil ist ett acl ee 
in honey. 






Add butter or 
margarine and 2 
cups flour. Beat on 
low speed until 
rs mato we 
re LL 












Geran eee tay 
flour, cover with. “ahs Eh 
greased wax paper. : 

Let dough risein | ; 
warm'place about. = , ae - - 


Eb) mcr : 2 et 


beating 30 strokes 
gta: wooden spoon. 
Pour into . 
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Bake at 375°F. 

for 35-45 minutes. 


Clockwise from top: 
: ee 3 Br Egg, Cinnamon-Raisin, 
“sby Irwin Horowitz 3 ene Whole Wheat. 
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LADIES’ HOME JOURNAL 
BATTER BREAD CHART 


The simplest breads ever—12 recipes at a glance. Directions at bottom of chart. 





CHEDDAR 1 cup shredded sharp Cheddar cheese (stir in at step 3) 
CHEESE 












1 Tb. cinnamon 

1 cup raisins (swirl in both at step 4 after “punching” 
down batter) 

Glaze* 







3 eggs 
¥% tsp. vanilla extract (stir in both at step 2) 


% cup yellow cornmeal (stir in at step 3) 











% tsp. cracked pepper 


¥% lb. salt pork, cooked** (stir in both at step 3) 









1% cups whole wheat flour (stir in 4 cup with white flour 
at step 2, add remaining at step 3) 










1% cups whole wheat flour (stir in 2 cup with white flour 
at step 2, add remaining at step 3) 



















































seeds (stir in both at step 3) 


» 1% tsp. dehydrated onion flakes (stir in at step 3) 

= 2% | 1cuprye flour 

Gg cups | 1% tsp. caraway seed (stir in both at step 3) 

= 1% cups whole wheat flour (stir In 12 cup with white flour 
oe 1% at step 2, add remaining at step 3) 

+ cups | “cup plain yogurt, plus % cup roasted, salted sunflower 








1 cup rye flour 
1 tsp. grated orange I 
% tsp. anise seed (stir in all at step 3) : 


1 egg (add 


at step 2 
% cup eceaen bran 


VY, cup wheat germ (stir in both at step 3) 






5 ae 






jui 
SWEDISH | 1 pkg. 
LIMPA 
3 1 pkg. 
DIRECTIONS: 
1. In large bow! dissolve yeast in water. Stir in honey. 


2. Add butter or margarine, salt and only 2 cups flour. Check individual recipes for “extras” to be stirred in. Beat on low speed with 
mixer until blended. increase speed to high; beat 1 minute. Scrape bowl; beat 1 minute more. 


3. Stir in remaining flour and “extras” (check individual recipes) with wooden spoon. Cover and let rise in warm place until 
doubled in bulk, about 45 minutes. 


4. Grease an 8'2x4'-in. loaf pan (or 114-qt. soufflé dish or three 5x2%2x21/-in. loaf pans). “Punch” batter down by stirring 30 


strokes with wood poon. Spoon into loaf pan. 

5. Letrise, covered, im warm place for 30 to 40 minutes or until batter rises to edge of pan (not over). Bake in preheated 375° F. oven 
as directed above. “move from pan. (To determine doneness, tap bottom of loaf with fingertips. It should sound hollow. If not, 
return to pan and be for 5 more minutes.) Cool on wire rack. Makes 1 loaf. 

*For Cinnamon-Raisin Bres 2: Mix % cup confectioners’ sugar, 1 Tb. milk and ‘% tsp. vanilla extract until smooth. Spread on cooled bread. 
| **For Cracklin’ Pepper Bread: ice salt pork and cook in skillet until crisp; drain and set aside. Or 14 Ib. sliced bacon, cooked until crisp, crumbled. 
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- Buy 5 boxes of any Chex’ brand 
or Honey Bran cereals and 





) R. P. Co., 1982 


~ with full fare paying adult 


Se 





AIRLINES 


Gaps 
Nereruatic 


doming more of Amenca 
than any other airline 


Choose from almost 200 
Republic destinations nationwide 
Ski the Rockies, surf the Pacific, tour the historic 
Atlantic coast. Visit Grandma, Uncle Fred, a spe- 
cial friend. Take a trip, along weekend or the vaca- 

tion of your life. 

Believe it or not, this sensational family offer 
can be yours. 

How? Just treat your family to the great taste of 
Chex cereals — Wheat Chex, Rice Chex, Corn 
Chex, Bran Chex, and Wheat & Raisin Chex or 
Honey Bran. Then send in 5 proof of purchase 
seals from any Chex or Honey Bran cereal to 
Ralston Purina. We'll send you a free airfare certifi- 
cate for any child ages 2 to 16. Turn the certificate 
in to your travel agent or a Republic Airlines ticket 
agent fora free child’s trip to any one of almost 200 
Republic Airlines destinations within the continen- 
tal U.S. It’s that easy! 


There's no limit on the number of certificates 
you may receive. But, each child (only 1 child 
per adult) must be accompanied by a full fare- 
paying adult. 

Certificates will be honored by Republic from 
January 15, 1982 to November 15, 1982. SO 
HURRY. With a deal this good, you'll want to 
take more than one trip! 


See specially-marked Chex and Honey Bran 
packages at your store for complete details! 
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THE NEWSIN STEWS 


continued from page 103 


CURRIED VEGETABLE STEW 
pictured on page 102 


You don’t have to be a vegetarian to 
dive into this colorful, nutritious dish 
that’s comfortingly low in calories. 


1 cup dried chick peas or garbanzo beans 

Water 

2 tablespoons salad oil 

1 cup sliced onions 

3 garlic cloves, crushed 

1 tablespoon salt 

1 tablespoon freshly grated ginger or 
1 teaspoon dried ginger 

1 teaspoon coriander 

1 teaspoon ground cumin 

1 teaspoon turmeric 

¥% teaspoon cinnamon 

Y% teaspoon ground red pepper 

1 cup tomato juice 

2 cups diced potatoes (2 medium) 

1 cup (about 2) carrots, cut in 42-inch 
slices 

1 small head (11% Ibs.) cauliflower, broken 
into small flowerets 

1 cup frozen green peas 


In large saucepan cover chick peas 
with water. Bring to a boil; boil 2 min- 
utes. Remove from heat; let stand 1 
hour. Drain and return to pan. Add 1 
quart water; cook 1 to 1% hours or 
until just tender. 

In medium saucepan heat oil. Add 
onions and sauté over medium heat 
until translucent, about 5 minutes. 
Add garlic, salt and spices; cook 2 


minutes. Add tomato juice and stir; 


scraping up any bits stuck to pan. Add 
to chick peas with potatoes and car- 
rots. Cover; simmer 20 minutes. Add 
cauliflower; cook 25 more minutes. 
Stir in peas; cook 5 more minutes. 
Makes 6 to 8 servings, 255 calories per 
6, 190 calories per 8. 


CLASSIC BEEF STEW 
pictured on page 103 


The perfect winter meal—add a green 
salad, crusty French bread and a jug 
of red. Pure bliss! 


2 pounds beef chuck, cut into 12-inch 
cubes 

3 tablespoons salad oil 

Y% cup all-purpose flour 

2 cups beef broth 

1 cup red wine 

1 can (16 oz.) whole tomatoes, crushed 

2 garlic cloves, crushed 

1% teaspoons salt 

¥% teaspoon thyme 

Ye teaspoon pepper 

1 bay leaf 

18 small, whole white onions, peeled and 
trimmed (about % Ib.) 

6 carrots, peeled, trimmed and cut into 1- 
inch chunks 

1 pound rutabaga, peeled and cut into 1- 
inch chunks (about 3 cups) 

Water 


Ya nd green | 
Into thirds 
Pat meat on paper towels. Heat oil in 
large Dutch oven over medium heat. 
Brown meat a few pieces at a time. 


When brown, remove from Dutch 
oven; continue with remaining meat. 


eans, trimmed and cut 
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Remove all but 2 tablespoons drip- 
pings from Dutch oven. Return meat 
and sprinkle with flour. Over medium 
heat, toss beef (about 3 to 4 minutes) 
to coat on all sides and brown flour. 
Stir in beef broth, scraping bottom of 
pan to blend flour. Add wine, toma- 
toes, garlic, salt, thyme, pepper and 
bay leaf. Reduce heat to low, cover 
and simmer 2 hours, stirring occa- 
sionally. 

Add onions, carrots and rutabaga to 
Dutch oven and continue cooking 45 
minutes, or until meat and vegetables 
are tender. 

Meanwhile, in medium saucepan 
bring 1 quart water to boiling. Drop in 
green beans and cook 5 minutes. 
Drain and set aside. 

Just before serving stew, add 
blanched green beans to Dutch oven; 
simmer 5 minutes. Makes 6 to 8 serv- 
ings, about 770 calories per 6, 580 
calories per 8. 

To prepare in slow-cooker: Brown meat 
and add ¥% cup flour as indicated 
above. Stir in 1 cup beef broth, scrap- 
ing bottom of pan. Transfer beef and 
broth to slow-cooker. Add ¥2 cup wine 
and remaining ingredients except 
green beans. Cook 5 hours on “high” 
setting or until tender. Meanwhile, 
cook beans 8 minutes as indicated 
above; add to stew just before serving. 


MEXICAN PORK STEW (POZOLE) 
pictured on page 103 


A hearty, spicy stew of Mexican 
origin—use as much chili powder, 
cumin and red pepper as you dare— 
cooled with sour cream, avocado and 
crunchy radish garnish. 


3 auesrouns (about 2 oz.) chopped salt 
ir 


po 

2 pounds boneless pork shoulder, cut 
nto 12-inch cubes 

1 cup chopped onions 

2 garlic cloves, crushed 

2 tablespoons chili powder 

2 cans (16 0z. each) hominy, rinsed and 
drained 

3% cups water 

2 tablespoons cornstarch blended with 
2 tablespoons water 

1% teaspoons salt 

¥% teaspoon ground cumin 

Y2 teaspoon oregano 

Ys teaspoon ground red pepper 

Garnishes: sour cream, avocado, sliced 
radishes 


In large Dutch oven over medium 
heat, brown salt pork. Remove with 
slotted spoon; set aside. Reserve drip- 
pings. Pat pork cubes on paper towels. 
Over medium heat brown a few pieces 
at a time in drippings. Remove all but 
2 tablespoons drippings from Dutch 
oven. Add onions and garlic; sauté un- 
til golden. Stir in remaining ingre- 
dients. Cover and simmer 2 hours or 
until pork is fork-tender. Serve with 
garnishes. Makes 6 to 8 servings, 
about 740 calories per 6, 555 calories 
per 8, without garnishes. 


In slow-cooker: Follow recipe as above 
but use only 2 cups water instead of 
32 cups; place in slow-cooker. Cook on 
“high” setting 5 hours. 


MOROCCAN LAMB STEW 
pictured on page 103 


An unusual entrée to serve at your next 
dinner party. We cook the apples sepa- 
rately so they don’t get mushy. 


2 tablespoons salad oil 

1 teaspoon ginger 

1 teaspoon salt 

¥e teaspoon pepper 

Cinnamon 

2 pounds boneless lamb shoulder, cut in 
1%-inch chunks 

1 cup chop) onions 

1 package (12 02.) pitted prunes 

2 large sweet potatoes, peeled and cut 
into %-inch slices 

3 cups water 

2 tablespoons cornstarch mixed with 
2 tablespoons water , 

2 tart cooking apples 

2 tablespoons butter or margarine 

1 tablespoon honey 


In large Dutch oven combine oil, gin- 
ger, salt, pepper and ¥% teaspoon cin- 
namon. Add lamb and onions; stir over 
low heat about 5 minutes or until 
meat is very lightly browned. Add 
prunes, sweet potatoes and water. 
Cover and simmer 1% to 2 hours or 
until meat is tender. Mix small 
amount of stew liquid into cornstarch 
mixture. Stir; add to Dutch oven. 
Bring to boiling; boil 1 minute: 
Meanwhile, cut each apple into 8 
wedges. Remove seeds and stems. In 
large skillet over medium heat, melt 
butter or margarine; Stir in honey and 
¥g teaspoon cinnamon. Place apples in 
skillet in one layer; sauté 5 minutes on 
each side or until tender. Pour stew 
into serving dish and garnish with 
apples. Makes 6 to 8 servings, 830 
calories per 6, 620 calories per 8. 


BLANQUETTE OF VEAL 


This delicate French classic has a more 
subtle flavor than most stews. 


2 pounds boneless veal, cut into 12-inch 
cubes 

Water 

3% cups chicken broth 

1 onion, peeled and studded with a whole 
clove 

1 carrot, quartered 

2 ribs celery, cut in thirds 

1 teaspoon salt 

1 bay leaf 

Ys, teaspoon thyme 

16 small, whole white onions (about % Ib.) 

8 ounces small fresh mushrooms, wiped 
and trimmed 

2 tablespoons lemon juice 

3 egg yolks 

2 tablespoons cornstarch 

Ys cup heavy or whipping cream 


Place veal cubes in 4-quart saucepan or 
Dutch oven. Cover with 2 inches of 
water. Bring to a boil; simmer 2 min- 
utes. Drain veal; rinse off scum. Rinse 
pan. Return veal to pan; add chicken 
broth, onion, carrot, celery, (continued) 





Decorate expats amncn 
eee made from one cake mix 


or standard cake recipe 
A day this special deserves a special 
cake. A Valentine decorated with 
hearts and flowers. One that’s pretty 
enough to eat. 

Wilton makes it easy. With 
heart-shaped pans, both big and 
small, to start. Colors, tips, com- 
plete kits and simple, step-by-step 
instructions to help you decorate 















a delicious day. = +. SEND FOR YOUR TEA ROSE 
Find everything you need a & MANDEE CAXE SERVER: = OS ee 
: : - + TODAY! It comes with a Sheffield 
in the Wilton Cake Decorating ¢ a 
i : 61 > +e stainless steel blade andapretty appRess 
Center in your favorite depart- * bs f porcelain handle. Yours, for just 
ment store, supermarket $4.95, from Wilton! crry 
or cake decorating specialty ‘Tb receive your Tea Rose Handle Cake 
Server (suggested retail value $9.99) 
shop. And then decorate send the stock number or U.PC. Symbol SS 
with all your heart. from any Wilton Cake Pan or Kit along with 8004-57 
the receipt plus $4.95 (check or money order ) LHd 


© 1082, Wilton Enterprises, Inc. 





l to: Wilton Enterprises, ATTN: Cake Server Offer, 

\ 2240 West 75th St., Woodridge, IL 60517. Offer Gaxeihecc ches Points 

j oxpires: May 31, 1982. Allow 6-8 weeks for delivery. Sune Epeucts 
Offer void where taxed or prohibited by law. Decorate your days 
| 
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THE NEWS IN STEWS 


continued 


salt, bay leaf and thyme. Cover; sim- 


mer 1% hours. 

Meanwhile, peel and trim whole 
white onions. Place in small saucepan 
with water to cover; simmer 35 min- 
utes. Drain; set aside. Toss mushrooms 
with lemon juice, set aside. 

When veal is tender, remove onion, 
carrot, celery and bay leaf. In small 
bowl combine egg yolks and corn- 
starch; beat until smooth. Add cream. 
Remove 1 cup cooking liquid and stir 
into egg yolk mixture. Add onions and 
mushrooms to veal. Stir in egg mix- 
ture. Bring to a boil over low to me- 
dium heat, stirring constantly. Makes 
6 servings, 385 calories each. 


GROUNDNUT STEW 


A taste of West Africa in this delicious 
chicken stew flavored with peanut but- 
ter and red pepper. 


3 tablespoons salad oil 
1 broiler-fryer chicken (3 Ibs.), cut into 8 


pieces 

1% cups chopped onions 

2 garlic cloves, crushed 

1 can (28 oz.) whole tomatoes, undrained 
and chopped 

% cup creamy peanut butter 

1% teaspoons salt 

% teaspoon crushed red pepper 

2 cup chopped, unsalted, dry-roasted 
peanuts 


In Dutch oven or skillet heat oil over 
medium heat. Add chicken a few pieces 
at a time and brown on all sides. Remove 
chicken; drain off all but 2 tablespoons 
oil. Add onions and garlic; sauté until 
onions are golden. Stir in tomatoes and 
juice, peanut butter, salt and crushed 
red pepper. Return chicken legs and 
thighs to Dutch oven; cover and simmer 
15 minutes. Add remaining chicken. 
Cover and simmer 20 minutes more or 
until chicken is tender. Stir in peanuts. 
Makes 4 servings, about 750 calories 
each. 

In slow-cooker: Brown chicken, onions 
and garlic in oil in large skillet as 
indicated. Place in slow-cooker with re- 
maining ingredients except peanuts 
and cook on “high” setting about 4 
hours or until chicken is tender. Stir in 
peanuts just before serving. 


PORK ’N’ KRAUT GOULASH 


Pair this hearty favorite with a dark 

pumpernickel bread and mugs of beer. 

2 pounds pork shoulder, cut into 1-inch 
cubes 

Y% Cup all-purpose fiou 

Ye teaspoon sali 

Ys cup salad oil 

1% cups finely chopped onions 

1 garlic clove, crush 

2 tablespoons Hungar' 

2% cups chicken broth 

Ys cup tomato paste 

1 teaspoon caraway seer 

1 can or bag (16 02.) saue: 

1 cup sour cream 


>! paprika 


aut, drained 
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Pat pork on paper towels. Combine flour 
and salt on plate or sheet of wax paper. 
Toss pork in flour to coat. Reserve any 
remaining flour. 

In large Dutch oven heat oil over 
medium-high heat. Preheat oven to 
325°F. Brown meat on all sides, a few 
pieces at a time; remove. Repeat until 
all meat is browned. Add onions and 
cook until transparent. Add garlic and 
remaining flour and paprika; cook 2 
minutes. Add broth, tomato paste, cara- 
way and sauerkraut. Return pork to 
Dutch oven. Stir until well mixed. 
Bring just to a boil. Cover and place in 
oven and bake 1% hours or until pork is 
tender. Remove from oven; stir in sour 
cream. Makes 6 to 8 servings, about 
795 calories per 6, 595 calories per 8. 
To prepare in slow-cooker: Brown meat 
and onions as above. Add to slow-cooker 
with remaining ingredients, using only 
1% cups chicken broth. Cover and cook 
on “high” setting 4% to 5 hours. Stir in 
sour cream. 


CARBONNADE OF BEEF 


Beer is the cooking liquid for this stew 
of Belgian origin. Mustard, brown 
sugar and vinegar add a hint of sweet/ 
sour flavor. 


2 pounds beef chuck, cut into 12-inch 
cubes 

Ys cup flour 

¥% teaspoon salt 

Y% teaspoon pepper 

3 slices bacon, cut into inch pieces 

1 tablespoon salad oil 

2 cups sliced onions 

1 tablespoon brown sugar 

1 tablespoon cider vinegar 

1 bay leaf 

VY teaspoon dried thyme 

1 can (12 oz.) beer 

1 tablespoon Dijon mustard 


Pat beef on paper towels. Combine flour, 
salt and pepper on a plate or sheet of 
wax paper. Coat beef in flour mixture; 
set aside. 

Meanwhile, in large Dutch oven cook 

bacon over medium heat until crisp. Re- 
move with slotted spoon. Add oil to 
bacon drippings. Brown meat, a few 
pieces at a time, on all sides. Remove. 
Repeat until all meat is browned. Add 
onions; cook until transparent. Add re- 
maining ingredients and return beef 
and bacon to Dutch oven. Bring to a 
boil. Cover; reduce heat and simmer 22 
hours or until beef is tender. Makes 4 
servings, 535 calories each. 
To prepare in slow-cooker: Follow 
above directions through cooking the 
onions. Add meat, onions, only % cup 
beer and remaining ingredients to slow- 
cooker. Cook at “high” setting in slow- 
cooker for 4% to 5 hours. 


BRUNSWICK STEW 


Move over, chicken soup. We’ve found a 
new version—chock-full of veggies: to- 
matoes, green pepper, lima beans, okra 
and corn. 


1 stewing chicken (5 to 6 Ibs.) 
1 ham hock 


3 onions, sliced 

2 small bay leaves 

Y teaspoon crushed red pepper 

2 quarts water 

1 green pepper, diced 

1 can (16 02.) whole tomatoes, undrained 
1 package (10 02.) frozen cut okra 

1 cup frozen lima beans 

1 cup frozen corn 

1% teaspoons salt 

1 tablespoon Worcestershire sauce | 
¥% teaspoon bottled red pepper sauce 


In large stockpot combine chicken, ham 
hock, 1 onion, bay leaves, crushed red 
pepper and water. Heat to boiling; re- 
duce heat. Cover and simmer 2 hours or 
until chicken is tender. Remove from 
heat. Strain chicken broth into large 
bowl. Cool; discard bones and skin. Cut 
meat into chunks. Skim fat from stock, 
reserving 2 tablespoons. 

Wipe out stockpot. Add reserved fat, 
and heat. Add remaining onions and. 
green pepper and sauté over medium 
heat about 5 minutes, until onions are. 
translucent. Add tomatoes and juice 
(crush with wooden spoon), 4 cups re- 
served chicken stock, okra, lima beans, 
corn, salt, Worcestershire and red pep- 
per sauce. Simmer 30 minutes. Return 
meat to broth and cook until heated 
through. Makes 8 servings, about 300 
calories each. 















FISH STEW (CIOPPINO) 


This fish stew makes one yearn for San 
Francisco. Mop it up with sourdough 
French bread. 
3 tablespoons salad oll, 
1 cup finely chopped onions | 
1 medium green pepper, chopped | 
3 garlic cloves, crushed | 
1 can (16 oz.) whole tomatoes, undrained | 
1 cup dry white wine 
Pinch ground red pepper 
1 pound fresh or frozen firm-fleshed white 
fish (such as cod, halibut, whiting), 
wine cu thawed if frozen, cut into 1/2- 
mn cubes 


iit little neck clams, well scrubbed 
(optional) 

¥% pound fresh or frozen medium shrimp, 
shelled and deveined 


In large skillet or shallow saucepot heat: 
oil. Add onions, green pepper and 
garlie; sauté over medium-high heat; 
about 5 minutes. Add tomatoes and 
juice, white wine and pepper. Cover and) 
simmer 20 minutes. Break up tomatoes) 
with fork into bite-size pieces. Add fish, 
cover and simmer 5 minutes. 

Meanwhile, in skillet heat 1 inch of 
water to boiling; add clams. Cover and 
cook 2 minutes or until clams begin to 
open. Remove clams as they open and 
set aside. Discard any clams that do not; 
open after 5 minutes. 

Add shrimp to fish; cover and cook 3 
minutes for fresh or 6 minutes for fro- 
zen. Add clams and cook 1 minute more. 
Makes 4 servings, about 360 calories) 
each with clams, 325 calories each 
without. 
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THAN OILY pamela 
Your Choice Would Be Too. 


Since tuna comes in cans, it’s hard to see the difference 
between good tuna and great tuna. 
But if cans were clear, you'd probably choose Bumble Bee® tuna. 
You'd be able to see those beautiful big chunks, so tender, moist and 
flaky. And you'd see our pure prime filet with a 


light aroma and taste that says fresh. Always. Your Clear Choice. 


If cans were clear, your choice would be too. Ca oS 
’ . & ae —e =, See Bk 
Bumble Bee tuna, your clear choice. SS 
















©1981 Castle & Cooke, Inc. 
®Bumble Bee is a registered trademark of Castle & Cooke, Inc. 





CHEESECAKE 
continued from page 95 


CREAM CHEESECAKE 
pictured on page 94 


LHJ’s version of cheesecake: dense, 
creamy, a subtle lemon flavor. Dress it 
up with one of our toppings: blueberry, 
pineapple, rhubarb or sour cream. 
1 recipe Cheesecake Crust (recipe 
follows) 
Filling 
¥, cup sugar 
2 tablespoons flour 
Y teaspoon salt 
3 packages (8 oz. each) cream cheese, 
at room temperature 
2 eggs, at room temperature 
1 tablespoon vanilla extract 
%2 teaspoon grated lemon peel 
1 cup heavy or whipping cream, 
unwhipped 
1 recipe cheesecake topping (see below, 
if desired) 


Prepare Cheesecake Crust; cool. 

Preheat oven to 375°F. In large 
mixer bowl combine sugar, flour and 
salt; mix well. Add cream cheese. With 
mixer at medium speed beat until 
smooth and well blended. Add eggs, 
vanilla and lemon peel; beat just until 
well blended. Stir in cream. Pour on 
top of crust. Bake 55 minutes. (Center 
will be slightly soft.) Immediately run 
spatula around edge of cake to loosen 
from pan (helps prevent cracking). 
Cool on wire rack 1 hour, then cover 
and chill 4 to 5 hours before cutting. 
Top with favorite topping, if desired. 
Makes 12 servings, about 410 calories 
each (without topping). 


CHEESECAKE CRUST 


A cookie-like crust for the cheesecake. 


Ys cup butter or margarine 
2 tablespoons sugar 

Ya teaspoon vanilla extract 
Y2 cup all-purpose flour 


Preheat oven to 400°F. In large mixer 
bowl beat butter or margarine until 
soft. Gradually add sugar; beat until 
light and fluffy. Add vanilla, then stir 
in flour. With floured fingertips, press 
dough evenly on bottom of ungreased 
9-inch springform pan. Bake until 
golden, 10 to 12 minutes. Cool com- 
pletely on wire rack. 


CHEESECAKE TOPPINGS 
pictured on page 94 


BLUEBERRY 
4 cup sugar 
1 tabi ons cornstarch 


Ye teaspx innamon 

2 cups fre ozen blueberries 
Ya cup wate 

1 teaspoon nargarine 

1 teaspoon le e 


In medium sai 
gredients; mix wel! 
water. Cook and s 
until mixture con 
heat; simmer 1 mi 
heat; stir in butter « 


combine dry in- 
ld berries and 
er medium heat 
1 boil. Reduce 
Remove from 
largarine and 
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lemon juice. Cool, then spoon over 
cheesecake. Makes enough for one 8- 
or 9-inch cheesecake (2 cups). Add 40 
calories per serving. 


PINEAPPLE 

Ys cup sugar 

1% tablespoons cornstarch 

1 can (20 oz.) crushed pineapple in own 
juice, undrained 

1 tablespoon lemon juice 

1 teaspoon butter or margarine 


In medium saucepan combine sugar 
and cornstarch; mix well. Add pineap- 
ple and juice. Cook and stir over me- 
dium heat until mixture comes to a 
boil. Reduce heat; simmer 1 minute. 
Remove from heat; stir in lemon juice 
and butter or margarine. Cool, then 
spoon over cheesecake. Makes enough 
for one 8- or 9-inch cheesecake (2¥3 
cups). Add 55 calories per serving. 


RHUBARB 

¥. cup sugar 

1% tablespoons cornstarch 

3% cups cubed fresh rhubarb or 1 
package (16 oz.) frozen cut rhubarb 

Y% cup water 


In medium saucepan combine sugar 
and cornstarch; mix well. Add rhubarb 
and water. Cook and stir over medium 
heat until mixture comes to a boil. 
Reduce heat; simmer until fruit is 
tender, 3 to 5 minutes. (For more bril- 
liant color, add 6 to 8 drops red food 
coloring.) Cool, then spoon over 
cheesecake. Makes enough for one 8- 
or 9-inch cheesecake (2 cups). Add 55 
calories per serving. 


SOUR CREAM 

2 cups sour cream 

Y cup sugar 

Y teaspoon vanilla extract 


In small bowl combine all ingredients. 
Spread over hot, just-baked cheese- 
cake; bake 5 minutes longer. Makes 
enough for one 8- or 9-inch cheese- 
cake. Add 95 calories per serving. 


PRALINE CHEESECAKE 
pictured on page 94 


Reminiscent of the praline candy of New 
Orleans. 


1 recipe Cheesecake Crust (see this page) 
Filling 
1 cup firmly packed dark brown sugar 
2 tablespoons flour 
Ys teaspoon nutmeg 
Ya teaspoon salt 
3 packages (8 oz. each) cream cheese, | 
at room temperature | 
2 eggs, at room temperature 
1 tablespoon vanilla extract | 
1 cup heavy or whipping cream, 
unwhipped 


Y2 cup chopped pecans 


Prepare Cheesecake Crust; cool. 

Preheat oven to 375°F. In large 
mixer bowl combine sugar, flour, 
nutmeg and salt; mix well. Add cream 
cheese. With mixer at medium speed, 
beat until smooth and well blended. 
Add eggs and vanilla; beat just until 
well blended. Stir in cream. Pour on 
top of crust. Sprinkle pecans around 
edge. Bake 55 minutes. (Center will 
be slightly soft.) Immediately run 
spatula around edge of cake to loosen 
from pan (helps prevent cracking). 
Cool on wire rack 1 hour, then cover 
and chill 4 to 5 hours before cutting. 
Makes 12 servings, about 455 calories 
each. 





CHOCOLATE MARBLE CHEESECAKE 
pictured on page 95 


Definitely for chocolate lovers. 


1 recipe Cheesecake Crust (see this page) 

Filling 
Ys up. sugar ; 
2 tablespoons flour 

Ye teaspoon salt 

3 packages (8 oz. each) cream cheese, 
at room temperature 

2 eggs, at room temperature 

1 tablespoon vanilla extract 

1 cup heavy or whipping cream, 
unwhipped 

3 squares (1 0z. each) semisweet 
chocolate, melted 





“National Geographic special is on!” 





Prepare Cheesecake Crust; cool. 

| Preheat oven to 375°F. In large 
-nixer bowl combine sugar, flour and 
‘alt; mix well. Add cream cheese. With 
‘nixer at medium speed, beat until 
‘mooth and well blended. Add eggs 
ind vanilla; beat just until well 
ilended. Stir in cream. Set aside 2 
ups filling. Pour remaining filling on 
op of crust. Stir chocolate into re- 
erved filling until well combined. 
)rop chocolate mixture by tablespoon- 
uls into cheese filling, forming 6 
puddles.” Swirl filling with knife 2 or 
times for marbled effect. Bake 55 
jninutes. (Center will be slightly soft.) 
immediately run spatula around edge 
if cake to loosen from pan (helps pre- 
ent cracking). Cool on wire rack 1 
jour, then cover and chill 4 to 5 hours 
}efore cutting. Makes 12 servings, 
| bout 445 calories each. 
















HEARTS OF GOLD CHEESECAKE 


wound to become a family favorite—a 

reamy combination of almond and 

))pricot. 

i recipe Cheesecake Crust (see page 114) 

| pricot filling 

+ ¥% cup dried apricots 

| 2 tablespoons sugar 

Ye cup water 

| 2 tablespoons amaretto liqueur 

1 teaspoon lemon juice 

‘ream cheese filling 

¥s cup sugar 

2 tablespoons flour 

Ye teaspoon salt 

3 packages (8 oz. each) cream cheese, 

' at room temperature 

| 2 eggs, at room temperature 

Ys cup amaretto liqueur 

1 tablespoon vanilla extract 

1 cup heavy or whipping cream, 
unwhipped 


}'repare Cheesecake Crust; cool. 
) pricot filling: Preheat oven to 375°F. 
ha saucepan combine all ingredients. 
| ring to a boil; cook 5 minutes longer. 
burée; cool to room temperature. 
tream cheese filling: In large mixer 
owl combine sugar, flour and salt; 
'iix well. Add cream cheese. With 
Hiuixer at medium speed, beat until 
inooth and well blended. Add eggs, 
iimaretto and vanilla; beat just until 
! ell blended. Stir in cream. Pour on 
}>p of crust in springform pan. Drop 
‘pricot filling by teaspoonfuls onto 
)neese filling; press down so apricot is 
‘overed. Bake 55 minutes. (Center 
ill be slightly soft.) Immediately run 
'natula around edge of cake to loosen 
om pan (helps prevent cracking). 
} ool on wire rack 1 hour, then cover 
nd chill 4 to 5 hours before cutting. 
lakes 12 servings, about 450 calories 
ach. 


CHEESECAKE WITH CINNAMON 
CRUMB TOPPING 


ry this brand new topping twist: cin- 
amon crumb. Leftovers are great for 
ron btret 


1 recipe Cheesecake Crust (see page 114) 
Topping 


garine over dry ingredients, tossing 
with fork to form moist crumbs; set 





Y2 cup all-purpose flour 

Ya cup firmly packed brown sugar 

Y2 teaspoon cinnamon 
3 tablespoons butter or margarine, 

melted 
Filling 

¥, cup sugar 

2 tablespoons flour 

Ye teaspoon salt 

3 packages (8 oz. each) cream cheese, 
at room temperature 

2 eggs, at room temperature 

1 tablespoon vanilla extract 

1 cup heavy or whipping cream, 
unwhipped 


aside. 

Filling: In large mixer bowl combine 
sugar, flour and salt; mix well. Add 
cream cheese. With mixer at medium 
speed, beat until smooth and well 
blended. Add eggs and vanilla; beat 
just until well blended. Stir in cream. 
Pour on top of crust in springform pan; 
sprinkle with crumb topping. Bake 1 
hour. (Center will be slightly soft.) Im- 
mediately run spatula around edge of 
cake to loosen from pan (helps prevent 
cracking). 

Cool on wire rack 1¥2 hours, then 
cover and chill cake 4 to 5 hours be- 
fore cutting. Makes 12 servings, about 
465 calories each. (continued) 


Prepare Cheesecake Crust; cool. 

Topping: Preheat oven to 375°F. In 
small bowl combine flour, sugar and 
cinnamon. Pour melted butter or mar- 
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Ay a slivered almonds 
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mandarin oranges, or ! 
whole natural almonds and . 
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if you buy the crispest, freshest v nn 
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California Almond Growers Exchange, P.O. 
Box 425 
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77, San Francisco, CA 94142, 
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Still can't guess whie) 
good stuff? 

It’s the potato. ; 

Surprised? Well, the potatois full ofsurprises. 
It's a good source of iron and other minerals. And 
provides fiber your diet may be lacking. 

All told, the potato provides excellent nutri- 
tional return for the calories it contains. In fact, 


-and mineral vegetable to have 
‘nutritional labeling. 
And when it comes to versatility, the potato 
has it’s place in hundreds of recipes that are deli- 
cious and very economical. 

The potato plainly hasit all wrapped up—asa 
nutritious, low-calorie, economical vegetable. 


ANSWER: 
(‘JJqQeIISIA JzLIOALY SYILIIUTY "S307e}0g) 
* All figures apply to United States Recommended Daily Allowances (U.S. RDA) based on serving size (5.3 0z.). Potato Board Nutritional Labeling Study 1978-79. 


©1981 The Potato Board. 





Crust: Preheat oven to 375°F. Combine 
all ingredients; mix well. Press firmly 
against bottom and sides of a 9-inch 
pie plate. Bake 10 minutes; cool com- 
pletely on wire rack. 

Filling: In small saucepan combine 
gelatin and water; let stand 3 minutes. 
Cook over low heat, stirring con- 
stantly, just until gelatin is completely 


fh CHEESECAKE 


continued 


NO-BAKE CHEESECAKE 
This classic is | 


Crust 
1 cup graham cracker crumbs 
Y% Cup sugar 
2 teaspoon cinnamon 


ght and creamy. 


Ys cup butte margarine, melted dissolved; cool to room temperature. In 
Filling large mixer bowl combine cream 

1 envelope ui gelatin cheese, sugar and salt. With mixer at 

Y4 cup water . : 

1 package (8 02.) c heese, at medium speed beat until well blended. 


Gradually beat in dissolved gelatin, 
milk and lemon juice. Chill until 
slightly thickened. Fold in whipped 
cream; pour into prepared crust. Chill 
until firm, about 4 hours. If desired, 
top with favorite fruit topping. Makes 


room temperature 

Ya Cup sugar 

Generous dash salt 

Ys, cup milk 

Ys cup fresh lemon juice 

¥%, cup heavy or whipping cream 
whipped 
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8 servings, about 365 calories eac 
without topping. 


ORANGE BLOSSOM CHEESECAKE 
Calling all dieters—you, too, can i 
dulge in cheescake. 


74 cup zwieback crumbs 

1 tablespoon melted butter or margarin 
2 envelopes unflavored gelatin 

¥% cup sugar 

Y teaspoon salt 

2 egg yolks 

74 cup water 

Ys cup orange juice 

1 tablespoon lemon juice 

1 cup evaporated milk, undiluted 

3 cups (1% Ibs.) low-fat cottage cheese 
1 tablespoon grated orange peel 

1 teaspoon vanilla extract 


















Combine zwieback crumbs and melt¢ 
butter or margarine in a 9Q-in¢ 
springform pan. Press evenly again 
bottom; refrigerate. 

In large saucepan mix gelatin, sug} 
and salt. Combine egg yolks wi 
water, orange juice and lemon jui 
beat with rotary beater or wire whi 
just until well blended. Stir into ge 
tin mixture. Cook over low heat, st 
ring constantly, just until gelatin | 
dissolved; set mixture aside at roo 
temperature. 

Pour evaporated milk into lar 
mixer bowl. Place in freezer for abo) 
30 minutes. Purée cottage cheese 
blender or food processor until smoot 
Stir thoroughly ‘into gelatin mixt 
with orange peel and vanilla extra 
Chill until mixture mounds sligh 
when dropped from spoon. 

Beat chilled evaporated milk at hi 
speed until light and thick. Stir ad 
tin mixture to soften slightly. Fold 
whipped evaporated milk. Spoon 
top of crust; cover with plastic wré 
Chill until firm, at least 4 or up to 
hours before serving. Makes 12 sel 
ings, about 165 calories each. 





COTTAGE CHEESE KUCHEN 


German-inspired with cottage chee 
raisins; faintly flavored with almo 
extract. 


Crust 
1 cup gilspensbee. flour ~ 
Ys Cup sugar 
Y, teaspoon double-acting baking 
powder 
Y, teaspoon salt 
Y, cup butter or margarine 
1 egg, beaten 
Filling 
2 cups small-curd cottage cheese 
Y2 cup sugar 
2 tablespoons flour 
Y4 teaspoon salt 
2 eggs 
2 tablespoons butter or margarine, 
melted 
1 teaspoon vanilla extract 
Y teaspoon almond extract 
Y cup golden seedless raisins 
Topping 
1 cup sour cream 
2 tablespoons sugar 


Crust: Preheat oven to 425°F. In 
dium bowl combine dry ingredie 





1ix well. With pastry blender or two knives used scissor- 
ishion, cut in butter or margarine until mixture resem- 
‘les coarse crumbs. Add egg; stir until dough forms a ball. 
ress dough into bottom and ‘4 way up sides of a 9-inch 
jyuare baking dish; set aside. 

lilling: In large mixer bowl beat cottage cheese until 
most smooth. Add remaining ingredients except raisins; 
pat until well blended. Pour into baking dish; sprinkle 
ith raisins. Bake 15 minutes. Reduce oven temperature 
) 350°F. Bake 15 minutes longer. 

| Meanwhile, combine topping ingredients. Spread care- 
lly over top of cake; bake 5 minutes longer. Cool on wire 
jick. Cover and chill 3 to 4 hours before cutting. Makes 9 
{ 12 servings, about 340 calories per 9, 255 calories per 
2 

. 
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ITALIAN CHEESECAKE 


trange, rum and chocolate lend an Italian flavor to this 
| ttice-topped cheesecake. 


Ss 
















vust 
#3 tablespoons butter or margarine, softened 


)1 tablespoon light rum 

42 teaspoon vanilla extract 

aly cups all-purpose flour 

»1 teaspoon double-acting baking powder 
8% teaspoon salt 

\ling 

M1 container (15 02.) ricotta cheese 

#1 package (3 oz.) cream cheese, at room temperature 
Ye Cup sugar 

}1 tablespoon light rum 

Y2 teaspoon grated orange peel 


)gar, egg, rum and vanilla. With mixer at medium speed 
Jat until mixture is smooth. Combine dry ingredients: 
fr in until dough forms a ball. Wrap and chill at least 1 


ne all ingredients except. chocolate chips. With mixer at 
i-dium speed beat just until mixture is well blended. Stir 
' chocolate chips; set aside. 
»On smooth surface roll out ¥3 of dough to an 11-inch 
wind. (Use flour only if necessary.) Trim edges. Transfer 
a 9-inch springform pan. Temporarily fasten dough 
ainst side of pan by dotting pan with butter or mar- 
Prine. Pour in filling. Roll remaining dough to an 8-inch 
a Cut into 1-inch strips. Combine egg yolk and water; 
ish over dough strips. Arrange strips over filling to form 
pice top. Fold bottom crust over to cover ends of strips; 
ash with egg yolk. Bake 1’2 hours. Cool completely on 
fr rack. Serve at room temperature. Store leftovers in 
irigerator. Makes 8 to 10 servings, about 375 calories per 
$300 calories per 10. 


Hitor’s Note: Our cream cheesecakes can be baked in an 
finch springform pan, but you'll need to adjust the baking 
fections. Bake instead in preheated 450°F. oven for 10 
f nutes; then reduce temperature to 250°F. and bake 55 to 
f minutes longer. 

{ven the non-amateur using the same recipe can’t al- 
ys count on a crack-free cheesecake. Although cracking 
lunsightly, once dressed with a topping, your cake will 
§ | look fine and the taste will be delicious. Some causes 
f-racking are: drafty oven, oven too hot, “peeking” while 
f<e is baking, pan too small, not running spatula around 
tse of pan immediately after baking, refrigerating while 
§ | hot. End 
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Our delicious recipes 























































Super Quick Meals 


asy 


AS 





1-2-3 





for 4 will give you a wonderful reward: extra time! 





1 


Chicken Liver Spa- 
ghetti Sauce. In large 
skillet cook 3 slices 
diced bacon until crisp. 


Chicken Livers’ in 
Sour Cream. In large 
skillet sauté 1 cup sliced 
onions in 2 Tb. butter 
until tender. 


Curried Chicken Liv- 
ers with Rice. Cook 2 
7- or 10-0z. packages 
rice with peas and 
mushrooms to package 
directions. 





1 


Carrot Soup. Peel and 
coarsely chop 1 lb. car- 
rots. Combine with 2'% 
cups chicken broth, “4 
tsp. coriander, 1 tsp. 
sugar and a dash cloves. 


Nutty Carrots. Peel 
and slice 1 lb. carrots 
into ¥%-inch rounds. 


Carrot Slaw. Peel and 
shred 1 Ib. carrots; 
finely chop 1. green 
onion. Combine in bowl. 


1 


Candy Store Pudding. 
Whip 1 cup heavy or 
whipping cream. 


Chocolate Crumb Par- 
faits. Combine 2 Tb. 
melted butter, 2 cup 
graham cracker crumbs, 
2 Tb. uncooked oats, 1 
Tb. sugar. 


Mocha Rum Cake. 
Slice angel food cake 
into 3 layers; sprinkle 
with 1 Tb. light rum. 














2 


Add 1 lb. chicken livers 
and 1 chopped onion; 
sauté until onion is 
tender. 


Add 1 lb. chicken livers 
and a pinch of pepper; 
sauté 8 to 10 minutes. 






In large skillet melt 2 
Tb. butter. Add 1 small 
chopped onion, 1% tsp. 
curry powder. Sauté un- 
til tender. 


2 


Cook, covered, in me- 
dium saucepan _ until 
carrots are tender, 


about 10 to 15 minutes. 


In medium _ saucepan 
cook in 1 inch water 
with 1 tsp. salt. Drain; 
remove. In same sauce- 
pan melt 2 Tb. butter. 


Drain 8-o0z. can pineap- 
ple slices, cut into 
chunks and add to car- 
rots. 


2 


Mix 1 package regular- 
sized instant chocolate 
pudding to package direc- 
tions, with 1 cup milk. 


Prepare 1 package regu- 
lar-sized instant choco- 
late pudding to package 
directions. 


Beat 1 cup milk, ¥% cup 
heavy or whipping cream, 
1 Tb. instant coffee, 1 
package regular-sized in- 
stant chocolate pudding. 
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Stir in 15¥2-0z. jar spa- 
ghetti sauce and a pinch 
red pepper; bring to a 
boil. Serve with 8 oz. 
spaghetti. 


Add 1 chicken bouillon 
cube and 4 cup water; 
dissolve. Stir in 1 cup 
sour cream. Serve over 
rice or noodles. 


Add 1 lb. chicken livers; 
sauté 8 to 10 minutes. 
Stir in rice. 





3 
Purée in blender until 
smooth. Return to 


saucepan. »Add 1 cup 
milk; stir and heat. 





Add % cup chopped wal- 
nuts and '2-tsp. sugar. 
Sauté about 1 minute. 
Add carrots and toss to 
coat. Heat. 


Add '% cup bottled but- 
termilk dressing. Toss 
and serve on _ lettuce 
leaves. 


3 


Fold in cream, ¥2 cup 
miniature marshmal- 
lows and ¥4 cup chopped 
cocktail peanuts. 


Layer pudding and 
crumbs in parfait 
glasses. 


Spread cake layers with 
pudding mixture and 
stack. Chill. Save left- 
overs for snacks. 
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MONEY BACK GUARANTEE 


If your are not completely delighted after receiv- 
| ing your FREE issue, simply tell us to cancel and 
you will receive a full refund or credit. You’ve 
absolutely nothing to lose . . . so choose your 

FREE issue now! 
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Sheet Music Magazine, the only magazine you 
can play on your piano, organ, or guitar, wants 
to send you a FREE issue of great songs (vou 
pick it from the ones shown)—just for trying a 
subscription at no risk whatsoever. 

Each and every issue is filled with the words 
and music of the most popular songs ever writ- 
ten, including Pop, Great Standards, Jazz, 


| Show Tunes, Folk, Country, Tin Pan Alley, 


Movie and TV Themes, Classics, Ragtime, 
Blues, and more. In addition, there are Key- 
board Clinics, Guitar Workshops, Songwriting 
Lessons, Sight-Reading, Playing By Ear, Basics 
in Theory & Harmony, and so much more. 

There are 100 or more songs per year, at a 
cost of less than 15¢ per song, songs which cost 
$2.50 each in stores. There is an organ edition 
as well as a piano/guitar edition. All editions 
come in easy-to-play arrangements or standard 
arrangements. Check your preference on the 
subscription application. 


MAIL COUPON FOR YOUR FREE ISSUE TODAY! 


| Sheet Music Magazine bept. L-47-22 ey 


352 Evelyn Street, Paramus, NJ 07652 
































Please rush me my FREE issue with all the great songs listed. This issue is 
mine to keep even if I decide to cancel. FREE ISSUES: Check () one. 


| AO BO CO D 
(~) check one (~~) check one 
| Piano/Guitar Organ (JOne Year (9 issues) $13.97 
LJ Easy Easy ()Two Years (18 issues) $25.00 
| ()Standard Standard 
Names === ee aaa - eS Bt SS a ea | 
| NCC TCSS cemeeee es eeee e e e ee Ce 
| City__ Siena) a State ae | Sart ai Zine ae BY | 
CII enclose full payment of $ _____ (Make check payable to Sheet 
CIBill me later. Music Magazine) 


Canadian residents please add $2.00 U.S. funds per year extra for postage. | 
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GOING BACK TO WORK 


Career Counseling Can Help 





Three million women will attempt 
to reenter the work force this year— 
and most will discover that finding 
the ideal job isn’t an easy task. For- 
tunately, there are nonprofit services 
designed to help women pinpoint 
their talents and skills and locate 
suitable, satisfying positions. 

After 14 years of being a wife and 
mother, as well as holding a variety 
of part-time jobs, Joan Brown of 
Churchville, Pa., wanted more chal- 
lenging employment, but she felt dis- 
couraged. “I had no college degree 
and no direction,” she says. At her 
husband’s suggestion, Joan spent 
three months in a career counseling 
program at Creative Alternatives for 
Women, a nonprofit organization in 
Jenkintown, Pa. She now spends 
three days a week as a case worker 
in a retirement community and says, 
“I love my job. After two years, I’m 
still excited about it.” 

Joan’s story was typical, according 
to Sandra Kahn, co-director of Pro- 
ject Re-Entry, a nonprofit group in 
Boston—and one of the pioneers in 
the field of career counseling. “The 
biggest problem that women have in 
reentering the job market is lack of 

mnfidence,” she says. Ferne Kuhn, 

cutive director of Creative Alter- 
for Women, adds, “The com- 
n d we have found among 


the who come to us, whatever 
their narital or educational 
status, t they need to rebuild 
their sel 1ce. They are com- 
petent wom«s t they don’t always 
realize it.” 


Women’s career services start by 
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of managing a home and doing vol- 
unteer work have given her useful 
skills that can be adapted to a paying 
job. (Career counseling can also ben- 
efit women who are already working, 
but are unhappy with their current 
jobs.) Through group counseling, 
workshops, lectures and individual 


her particular skills and abilities, 
focuses her interests and learns to 
relate her skills to currently avail- 
able jobs. She is then taught how to 
write a resume and to handle job 
interviews. 

Some career counseling services 
(like Chart in Minneapolis and Wom- 
enspace in New York City) also offer 
internships—part-time jobs (paid 
and non-paid)—which help women 
adjust to the world of business and 
gain valuable job skills. Often, these 
internships lead to permanent job 
offers. 

Carol Ellis of Wellesley, Mass., 
taught school until her children were 
born. She then spent ten years doing 
volunteer work, getting a master’s 
degree and selling real estate. When 
she was divorced, she suddenly 
needed a regular, secure job, but she 
couldn’t find one. “I went to Project 
Re-Entry because of their intern- 
ships,” she explains. “I knew if I 
could just get in somewhere, I could 
use my abilities.” After working as 
an intern for a large corporation, 
Carol was offered a permanent posi- 
tion as an office services supervisor 
for the same company. “The job is 
tailor-made for me,” she says. “It in- 
volves doing all of the things that I 
do well.” 

Fees for internship programs last- 
ing three to nine months typically 
run from $500 to $1,000. Many ser- 
vices have scholarships available, 
and of course, a paid internship helps 
offset expenses. Nonprofit centers 
often offer career courses without 
internships, which cost  consider- 
ably less. Courses are also ‘given at 
community colleges, universities, 
Y.W.C.A. branches, women’s centers 
and adult education centers at high 
schools. 

If you decide to seek career coun- 
seling, look for courses that offer 


convincing a woman that her years 


counseling, each woman identifies 














comprehensive curricula includin 
self-assessment, setting job goal 
job-getting techniques and indivi: 
ual and/or group counseling. Whe 
dealing with private counseling se 
vices, look carefully at what is c 
fered for the fee. Beware of program 
that promise placement. Compai 
agencies before ‘making a decisioi 
Meet the person at the agency wt 
will work with you. Talk to peop) 
who have used the agency. Study i 
detail any contract you are asked { 
sign and ask that any verbal pron 
ises made be put in writing. 

For a free list of career resourc 
centers, write to: National Networ 
of Career Resource Centers, Cat 
lyst, Box LHJ, 144 East 60th Stree 
New York, N.Y. 10022. This list ir 
cludes private as well as nonprof 
centers. 

Send for the free Job Fact She 
List by enclosing a self-addressed 
stamped envelope to the Council fc 
Career Planning, Inc., Box LHJ, 31 
Madison Avenue, New York, N.) 
10017. This list of 210 job titles ma 
suggest fields you have never consi 
ered. Each individual fact shed 
listed can be ordered for 90 cents an 
provides a wealth of informatio 
about that occupation. 


















































































































REFLECTIONS ON MY 
GOLDEN WEDDING 
ANNIVERSARY — 


/t may seem that everyone aroun 
you is getting divorced, but take hear 
According to the U.S. Census Burea 
over 150,000 couples will celebrat 
their golden anniversaries in 1982, an 
we'd like to offer a Valentine's Daj 
toast to all of them. Herewith, a tribut 
to the joys of matrimony from Elm 
Chickering, age 75, of Newbury 
Mass., whose own marriage has with 
stood the test of time. 








/ 







The 1930's: Our first decade 
together was like that of most young 
couples working to keep the wolf fro 
the door: welcoming new babies, fi 
ting into the community, trying to avol 
depression—both the personal an 
economic kind—and, in general 





















struggling to make the American 
_Dream come true. (| was too busy to 
_ think of my id.) 
The 1940's: We did our patriotic 

_ duty, coped with rationing and worried 
about our children’s futures in a war- 
_torn, atom-bombed world. But the 
strife finally ended, so we picked up 
_the pieces and started a new family 
era. (| was too busy to analyze my 
_ psyche.) 
_ The 1950's: The war was over. Spy 
trials, guilt by association and the 
_John Birch Society entered our vo- 
cabulary. But family life hummed with 
the first college days, and, later, a 
wedding and a grandchild. We tried to 
keep pace with all these stimuli. (1 was 
too busy to wonder if | was “fulfilled.”) 

The 1960's: This was the decade of 
travel for us, with each of our four 
children working and living on a dif- 
ferent continent. Notwithstanding as- 
sassinations, a new youth culture 
complete with long hair, noisy music 
and scruffy clothes, and some con- 
cern with our nation’s .declining global 
role, we enjoyed our blossoming fam- 
ily. (| was too busy to go west in 
search of est.) 
The 1970's: This was the retirement 
decade with all the trauma and adjust- 
ment that implies. How to maintain our 
health? Should we migrate? Could we 
remain independent? Was it enough to 
take a brisk walk, play Scrabble, 
watch TV or share a sunset? (| didn't 
notice whether we had a “meaningful 
) relationship” or not.) 
_ The 1980's: Now comes the decade 
of. our dotage, willy-nilly. Maybe |'ll 
have time to take stock, feel my pulse, 
‘contemplate my navel, look at my 
“spouse through appraising eyes or 
weigh the value of life—mny life, that is. 
So far, it has been a good one, in spite 
‘of the inevitable vicissitudes to which 
‘the flesh is heir. 
_ One wit said: “Marriage is a wonder- 
‘ful institution, but who wants to live in 
an institution?” Well, obviously many of 
us do—and have and are and will 
‘continue to do so. 
' As another nameless philosopher 
put it: “Your life can be wonderful be- 
cause in the last analysis, ‘Life de- 
pends on the liver.” (But, | might add, 
a couple of other vital organs help as 
} well!) 
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COMMUNITY ACTION: 


For a Neighborhood Playground 





“Our kids played in the streets be- 
cause there was nowhere else to go.” 
That’ how Nora Barkey described 
her east Detroit neighborhood a year 
ago. Then she went to a neighbor- 
hood meeting and met Wendy Wat- 
son, another concerned citizen. To- 
gether, these two resourceful women 
masterminded a plan to give the 
neighborhood children a safe, fun 
place to play. 

Nora Barkey is active in her neigh- 
borhood association and chairs its 
planning committee. “This is a 
changing neighborhood,” she ex- 
plains. “It used to be filled with long- 
time older residents. Now, younger, 
less affluent families are moving in.’ 

One new neighbor is the Northeast 
Guidance Center, a community men- 
tal health facility. Wendy Watson is 
an art therapist at the Center, work- 
ing with children who have learning 
disabilities and emotional problems. 
She had begun to sketch plans for a 
new playground at the Center when 
she and Nora Barkey met. 

While Wendy started to work with 
a playground architect, Nora applied 
for a $30,000 city grant for the 
neighborhood association. The Cen- 
ter made plans to raise matching 
funds for the joint venture. But 
Nora’s grant application was turned 
down, and the architect's estimate 
came in at a whopping $140,000. 

Determined to be — successful, 
Wendy and Nora devised another 
plan. They scaled down their original 
ideas and decided they could build 
the playground using neighborhood 
volunteers, donated materials and 


only $5,000 in cash. Wendy put to- 
gether a fund-raising package which 
explained the need for the play- 
ground and described exactly what 
would be built. Donations from a 
number of sources—including two lo- 
cal foundations, two banks and a few 
corporations—helped them meet 
their $5,000 goal. 

Meanwhile, Nora sent out flyers 
and newsletters in the neighborhood, 
asking for volunteers. She and 
Wendy went to block association 
meetings, with sign-up sheets. When 
they had enough volunteers, they set 
the construction date: the weekend of 
June 27-28, 1981. 

On that hot Saturday morning, 
over 100 men, women and children 
arrived to work. Wendy had hired a 
carpenter to design the structures 
and supervise the work. A private 
contractor volunteered men and 
equipment to remove the asphalt 
from the site, a former parking lot 
owned by the Center. Unskilled vol- 
unteers raked rocks, cleared away as- 
phalt chips and carted debris in 
wheelbarrows. Others began digging 
a sandbox and sinking tires into the 
ground. Weekend carpenters wielded 
hammers and saws, while more 
skilled workers used chain saws and 
other heavy tools. Older neighbors 
brought potato salad and hot dogs 
that had been donated by local 
stores. At noon, everybody sat down 
for a huge picnic. 

By late Sunday, a quarter-acre 
playground had emerged from the 
rubble. There were platforms, tire 
swings, hand-over-hand hanging 
bars, ladders and climbing forms 
made from tires. After the play- 
ground was completed, the city found 
$6,000 for the project. “I guess it’s 
sort of a reward for doing it,” Nora 
laughs, “but we need the money for a 
slide, more swings and some trees.” 

On weekdays, children at the Cen- 
ter use the playground until 2:30 P.M. 
At all other times it is open to neigh- 
borhood children. “It’s always full of 
playing, laughing children,” Nora re- 
ports. “People in the neighborhood 
can see what they achieved. It was a 
nice opportunity for the members of 
the community—both young and 
old—to work together.” 











Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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Salem Slim Lights 100s. i 

Light in tar. Light in looks. | 
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BASIC SKIN CARE 
continued from page 88 


breasts. The irritation in the folds un- 
der the breast comes from perspira- 
tion, not from bra friction. The infec- 
tion thrives in a warm, moist environ- 
ment, showing up in red, itchy 
patches. Dr. Maureen Poh, associate 
attending dermatologist at New York 
City’s Columbia Presbyterian Medical 
Center, recommends keeping the area 
dry with powder, wearing cotton (more 
absorbent) bras rather than synthetics 
and treating the infection with topical 
medication. Also found in the breast’s 
fold, especially in women over 50, are 
warts or wartlike growths called ker- 
atoses. They should be removed only 
by a dermatologist. 

e Joggers nipple is a rather recent 
phenomenon, afflicting women run- 
ners. It’s an abrasion caused by the 
rubbing of a garment against the sen- 
sitive nipple. To prevent, wear a sup- 
portive or sports bra. 

© Hair growth around the areola (the 
darker skin surrounding the nipple) 
and in the cleavage is very common. 
Certain ethnic groups have more hair 


THE FRENCH WAY 
continued from page 89 





pinches. After the massage my breasts 
were pink, smooth and satiny. I had to 
agree with Dominique that the treat- 
ment was “not too disagreeable.” 

While it’s been a popular belief in 
this country that there’s not much you 
can do to improve your breasts, the 
French perception has always been 
heartily au contraire. After my treat- 
ment, I had an hour’ consultation 
with Madame Pietralonga, a _ regis- 
tered nurse and directrice of Clarins 
Paris Institut, who explained to me 
quite convincingly the whys and 
wherefores of French breast care. “You 
can have terrible, droopy breasts at 
twenty, or marvelous breasts at fifty or 
sixty, depending on the kind of care 
you give them,” she began. “Basically, 
effective breast care comes down to 
two major considerations: one, main- 
taining the muscles which fan out 
from neck to chest and from which the 
breasts are suspended; and two, keep- 
ing the adipose tissue—the layer of 
fatty matter which couches the mam- 
ziand and gives the breast its 

as firm as possible.” 
alon breast massage was de- 
sig ) stimulate and tone the mus- 


cles f the “natural bra,” as 
well ease circulation in the 
adipose 

Madar alonga continued that 
even more | than salon treat- 
ments is long t-home care. “For 
example,” she sai advise a cold- 
water shower for your breasts after 
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than others. A modest amount is nor- 
mal for all (starting at puberty). Ac- 
cording to Dr. Peter Bela Fodor, assis- 
tant director of reconstructive surgery 
at New York City’s St. Luke’s-Roos- 
evelt Hospital, an excess of hair (more 
than 15-20 hairs) on each nipple or 
between the breasts may be the result 
of a hormonal imbalance and should 
be checked out by a doctor. 

If breast hair bothers you, it can be 
safely removed by tweezing, shaving, 
snipping, gentle depilatories or, more 
permanently, by electrolysis. With a 
few random hairs, tweezing is easiest, 
but occasionally, ingrown hairs will 
result. You can try shaving a larger 
area, but a stubble will show up in a 
few days. Contrary to popular opinion, 
says Dr. Jerome L. Shupack, associate 
professor of clinical dermatology at 
New York University Medical Center, 
“Shaving does not lead to coarser hair; 
hair becomes coarser with age.” If 
breast hair is fine but dark, you can 
solve the problem by using a mild 
bleaching cream to lighten the hair. 

A depilatory—when smoothed on 
skin—causes hair to disintegrate; in 
subsequent regrowth, hair tends to be 


your normal bath or shower. Yes, it’s 
hard to get used to, but we can assure 
you that the beneficial effects of cold 
water on the adipose tissue—tightening 
and toning it—are worth it.” (At this 
point my mind flashed back to the im- 
age of a magnificent 64-year-old Pari- 
sian grandmother with the body of a 
teenager, whom I had met several 
weeks earlier. When I asked her what 
she did to maintain her incredible fig- 
ure, she confided two things: no sugar, 
ever, and a daily early morning bath in 
icy water. She was obviously doing 
something right.) 

Among Madame Pietralonga’s other 
recommendations for at-home breast 
care: 

@ Your bra must be perfectly fitted, 
supple and stretchy, with the whole 
breast encompassed and supported. It 
should not be so low-cut that it presses 
into delicate breast tissue, and it 
should not leave any marks on the 
shoulders. 

e Avoid hot baths. Just as cold water 
contracts and firms, hot water distends 
the tissues and causes sagging. Take 
short, tepid (body temperature) baths. 
e@ Use a natural-textured “friction mitt” 
in bath or shower to stimulate all-over 
circulation. 

e After bathing and every night be- 
fore retiring, apply a rich moisturizer 
to breasts in circular, inside-to-outside 
motions. 

Home-care guidelines and_ salon 
treatments are not the limit of French 
breast care. They also use scores of 
treatment products, some of which are 
now available in the U.S. 


softer than when shaved. Some prod- 
ucts can be irritating; look for “facial” 
depilatories, but do a patch test first. 
Electrolysis is the most permanent 
way to remove hair, although you can 
anticipate a minimal amount of re- 
growth, requiring follow-up visits. Al- 
though the nipple area is sensitive, 
many women find electrolysis on 
the breasts less uncomfortable than on 
the lip or other facial areas, notes 
Donna Maketansky, a nurse and elec- 
trologist. During treatment, you can ex- 
pect to feel a slight sensation of heat, 
followed by redness for a half hour. 
@ Acne on the breast itself is fairly 
uncommon because of the relative ab- 
sence of sebaceous glands, according to 
Dr. Diane Tanenbaum, attending der- 
matologist at New York City’s Lenox 
Hill Hospital and New York University 
Medical Center. Treat an occasional 
pimple with over-the-counter astringent 
or benzoyl peroxide lotion. More com- 
mon are eruptions in the mid-chest 
area. A shiny yellow bump may be a 
sebaceous cyst (obstruction of an oil 
gland). If ignored, it can become in- 
fected and cause scarring—see a der- 
matologist. —Lys MARGOLD 





It became clear to me in the course 
of my research that, for all our empha- 
sis on exercise and proper diet, French 
women are more appearance conscious 
than we Americans are. Less inhibited 
by body taboos, they tend their bodies 
like works of art to keep them as free 
as possible from signs of aging. If they 
believe a treatment or product can do 
them good, they. try it. And if they 
make themselves feel superb in the 
process, so much the better.—LINDA 
DANNENBERG 


Linda Dannenberg, the author of The 
Paris Way of Beauty (Simon and 
Schuster, 1979), is a freelance writer 
based in New York City. 
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SNOW-EDGED VALENTINE 
By Edith Grames Schay 


Light snow, a sudden cloud of down, 
Blots out the city’s granite frown. 
The snowflakes on my lips, like thts, 
Evoke your kiss. 


Let others grumble, they are old. 
For me, small secret dreams unfold; 
For me, rose-colored neon signs 

Flash valentines. 


I own the day, I own the street, 


This corner where we always meet, 
When I see, through the snowflakes’ lace, 
Your smiling face! 


IPR 
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“MY KIDS ARE SICK” 


continued from page 43 


be administered intravenously in the 
initial phase of this illness to reduce 
the possibility of fatality. 


Pneumonia. Both viral and bacterial 
pneumonia are frequently the result of 
upper respiratory infections. The in- 
fection spreads from the nose, throat 
and windpipe down into the lung 
tissue. The onset of pneumonia, par- 
ticularly in infants and toddlers, is 
often insidious. Initially, it is like any 
mild upper respiratory infection. In- 
stead of improving on the second or 
third day, however, continued fever, 
cough, grunting respiration, weak- 
ness, listlessness and lack of interest 
in surroundings continue. Examina- 
tion of the child’s chest with a stetho- 
scope reveals abnormal breathing 
sounds in one or more areas of the 
lungs. 

Antibiotic treatment is usually 
effective in treating bacterial pneu- 
monia but hospitalization and oxygen 
therapy may be necessary. Any infant 
or child with cough, fever, lethargy 
and weakness who fails to improve in 
wo to three days should be examined 
horoughly to determine whether 
neumonia is present. A delay in diag- 
osis and treatment may prolong the 
Ilness. 

















acterial Meningitis. A rare but ex- 
remely serious infection in infancy 
nd childhood is bacterial meningitis, 
bacterial infection of the covering of 
he brain. During the initial phases of 
meningitis, severe headaches, sleepi- 
tess and irritability may be the only 
symptoms. Within a few hours, vomit- 
ng may begin and the child may with- 
raw from any contact, becoming leth- 
rgic and resenting being bothered. 
-ain in the back of the head upon 
exing the neck is also an early sign 
 f meningitis. Early recognition and 
vests of blood and spinal fluid can de- 
i] ; : ; a 
ermine the diagnosis. The earlier 
ntibiotic treatment is started, the 
_reater the chance for complete recov- 
_ry. Hospitalization is imperative. 


“teyes’ syndrome—characterized by 
Jernicious vomiting, lethargy and ex- 
iessive sleepiness—is a particularly 
-angerous though rare complication of 
_jiral infections. A child may appear to 
e recovering from flu or chickenpox 

vhen he suddenly becomes extremely 
_ -thargic and disinterested in his sur- 
-oundings. Hospitalization and treat- 

nent are imperative. If untreated, 

eyes’ syndrome can be fatal. End 


_'r. Wessel is a clinical professor of pe- 
vatrics at Yale University School of 
- ‘edicine. 
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FEBRUARY ROSES 


continued from page 101 


needed to be a why. Standing in line at 
the checkout, she looked at her dis- 
torted image in the overhead security 
mirror and made a face at it. Why, 
though? ’m meant, now, to take stock 
of myself, aren’t I? Where am I fail- 
ing? Have I let myself go, lost interest, 
begun to take him for granted? 

The line moved on. She could no 
longer see her dwarfish reflection leer- 
ing down from the ceiling. I don’t look 
bad, she told herself cautiously. In an 
ordinary mirror I don’t look all that 
bad. Maybe I look my age, but what’s 
so wrong with that? He does, after all 
... Everyone in the world has been 
49, or will be, if they live that long. It 
isn’t anything you can do anything 
about, is it? I'm not going to tint my 
hair or experiment with makeup or 
buy a new and flattering dress just 
because .. . Anyway, so obvious, he’d 
just think it pathetic, I’m sure. 

She was in the street again, her 
shopping finished, and as she walked 
back to the parked car she reviewed 
her list, the other, unwritten one. In- 
terest? Well, we still talk to each other. 
Quite a lot, actually. Don’t laugh. Lots 
of people don't, not really. 

It’s true I am not madly curious 
about the technicalities of the dental 
profession. Should I be? Oh, Donald, 
tell me again how you drilled that 
back molar.... She couldn't help 
smiling at that. I don’t believe, she 
thought, that she, whoever she is, says 
things like that to him. No. He has 
enough of teeth during the day. And I 
don’t burden him with schoolroom 
chitchat, either. We just talk, about 


books and gardening and politics and, 
oh, I don’t know. Everything. And ar- 
gue, too; I mean, we don’t spend our 
time just agreeing with each other. I 
think you could say we have con- 
versations. ... And on weekends if it’s 
fine, and sometimes even if it’s not, we 
walk. Taking sandwiches and a large- 
scale map. After all these years we’re 
doing what we always said we would, 
exploring our local countryside. And 
it’s fun. J think it is anyway. So does 
he. I suppose he does . . . 

So what’s left? Bed? Some people 
would’ve thought of that first. Oh, 
dear. Should I have? Is that where I’m 
failing? Yes, but ... I can’t really be- 
lieve that, either. It seems all right, 
she told herself, wondering, I mean, 
more than all right. More than just a 
habit, anyway. No, damn it, it’s good. 
Very good. What does he want then, 
black lace panties, peephole bras? I'd 
feel such an idiot ... I think hed 
laugh. I think. Maybe not. But all the 
same... Of course, if it’s a young body 
he wants, well, I do my best, but there 
are certain inescapable facts, and 
growing old, my dear, is one of them. 

Having no more children is another, 
she thought. We’re the parents now of 
two adults who no longer need us. It’s 
just the two of us now. That’s a great 
change, as great as the one that 
turned us from a couple into a family. 
We’re middle-aged and our friends are 
middle-aged and there aren’t young 
people in the house anymore. I know 
the children come back from time to 
time, but it’s not the same. They’ve 
embarked on their own lives, and 
we're left behind on the shore, waving 
handkerchiefs. I see children all day 
long, of course, but I do (continued) 
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FEBRUARY ROSES 


continued 


miss ours. I don’t mean I would’ve 
wanted them not to leave home, but I 
miss them. I miss that stage of my life, 
perhaps more than I miss either o 
them individually. I haven’t yet got) 
used to not being responsible for 
thems: 2 

Damn, she thought angrily. What 
am I doing, growing maudlin about 
two successful, well-adjusted people? 
As if it wasn’t bad enough that Donald 
buys roses ... I wonder, does he, too, 
feel a loss, a lack? 

She reached the car and put her 
shopping bags in it, and then she 
turned and marched back to High 
Street and bought a bottle of wine. I 
need cheering up, she told herself. 
Most definitely. And at the butcher's 
next door she bought a large, red piece; 
of steak, which, to her, still stood for 
luxury and celebration, although in 
fact, she supposed, they could now af- 
ford to eat steak every night of the 
week if they chose, but the pattern of) 
years remains long after the mold that 
formed it has been broken. 


At home, she quickly peeled potatoes, 
mixed a salad, seasoned the steak to 
be ready for the grill and poured her- 
self a glass of wine: Cheers, she told 
herself. Mud in your eye. 

Shall I become a secret drinker, she 
mused, holding the glass against the 
light and watching the dull blood-red 
goblet turn to a glowing jewel. Drown 
my sorrows? And then her heart 
lurched and her breath caught pain- 
fully in the back of her throat at the 
sound of Donald’s key in the door. I 
don’t want him to suspect I have any 
idea, she thought. Her pulse drummed 
in her ears. Let’s save scenes till they 
become necessary. If they ever do. She 
sipped her wine, and Donald walked 
in with his hands full of roses, dark 
red drops of heart’s blood against the 
white wrappings. ~ -- 

For a moment she thought her eyes 
were playing tricks on her. Those 
damned roses pursuing her, even here 
... She smiled incredulously as Do- 
nald placed the tightly swaddled bou- 
quet on the table in front of her. She 
put out her hand to touch one of the 
flowers. Real roses. No doubt about it. 

“Roses?” she asked. 

“Thought you might like them. 
What’s this, then?” He turned the bot- 
tle to read the label. “A cut above the! 
usual. Are we celebrating?” 

“No,” she said. Those ridiculous| 
roses ... She looked more closely at 
them. Those weren’t bought yesterday, 
she thought. Straight from the shop, 
those are. What on earth made him 
buy a second bunch? One for the mis- 
tress, one for the wife ... (continued) 
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molded chocolate candies that 
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Candy-making is a snap with 
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melted candy mixture, cool, and 
pop out candies as easily as ice 
cubes from a tray! 

Surprise your family and 
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cious confections... for parties, 
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any time. Whatever you choose 
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FEBRUARY ROSES 


continued 





She felt that in a moment she’d burst 
out with something, laughter or tears, 
she wasn’t sure. 

She poured wine for him. “But it’s so 
funny,” she said. “You must admit, it’s 
really funny. You buying roses, me 
buying wine. On the same day. They’re 
even the same color, look. Are we com- 
municating subconsciously?” 

“Tm sure we often do,” he said se- 
riously. “But in this case, by rights 
you'd be a day late.” 

“What do you mean?” 


“Oh, well,” he said, “I wasn’t going 
to tell you this .. .” He looked so em- 
barrassed, so guilty, that she wanted 
to scream, no, don’t tell me, don’t 
tell me anything,” but already he was 
continuing bought some roses yes- 
terday, actually 

“Yesterday?” She couldn’t help say- 
ing, “Not these. They’re too fresh.” 

“Not these, of course,’ he agreed, 


impatiently 
pened to see th 
word, that’s unu s in Febru- 
ary.’ Where do th« 1 from this 
time of year, do you ée 
“Greenhouses.” It 


hers. I just hap- 
thought, ‘My 


urn now 
to be impatient. “Abro where. I 
don’t know.” 

“I don’t ever rememb«y r roses 



















this time of year ... Anyway. I 
thought, ‘I bet Judith’ll like those.” 

“Me?” she almost said, but didn’t. 

“And then, when I was getting into 
the car, I shut the door on them.” 

“You did what?” 

“I shut the car door on them.” 

“Oh, no!” Relief forced laughter out 
of her. “However did you manage to do 
that?” 

“T don’t know.” 

“They were ruined?” 

“Well, of course.” His look of griev- 
ance turned slowly to amusement. 
“Decapitated,” he said, enjoying the 
word. 

“Every one?” 

“Every last one.” 

“Oh, dear.” She could hardly speak 
for laughing. 

“All two dozen of them, lying on the 
ground.” 

“Like drops of blood.” 

“Well, if you want to be poetic. 
Messy, anyway. So I threw the stalks 
into a trash can.” 

“Not much use without their heads.” 

“Not the sort of thing you could give 
a person, no. Though they do say it’s 
the thought that counts.” They looked 
at one another and laughed. “It isn’t,” 
he said, “actually this funny, you 
know.” 

“Ow, it Aurts,” 
isn’t.” 


she gasped. “No, 


shB 
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“Off with their heads’—that was 
the Red Queen, wage it?” 

“Please, stop . . .” Slowly, the laugh 
ter subsided. | 

“Anyway ...” He drank some wine 
“Mmm, this i is ‘good, isn’t it?” 

ell have good taste.” 

“Oh, yes. Look who-you married.” 

“Bighead. Anyway?” 


‘Damn it, I will take her some roses 
I’m not going to let myself be beaten.” 

“And you were very careful with the 
car door.” ’ 

“I treated those roses as tenderly as 
if they were newborn babies. The} 
were the last in the shop, you know 
Youre really very lucky.” 

“I know I am.” She began to arrangé 
the roses in a vase. Now that they 
were hers and always had been, shé 
found herself warming to the silly 
scentless things. “February roses,” sh¢ 
said, and then, suddenly, “I bet you 
don’t know the date.” 

“Of course I do.” He glanced at his 
wrist. 

“Looking at your watch is cheating.’ 

“You didn’t say I couldn’t—it’s the 
fourteenth.” 

“Of February.” 

“Well, of course, February.” 

“Well?” 

“Well, what?” 


“February the fourteenth. St. Valentine’s Day, stupid. No 

yonder those were the last in the shop.” 

'“Valentine’s Day, is it? I suppose it is.” 

| “Of course,” Judith added, “with our daughter gone we’d 
ardly notice it. Remember two years ago?” 

“When he didn’t send her one?” 

“Yes, and she went around in a nasty temper all day and 
alled him in the evening to complain.” 

“So nervy. She ought not to have expected it. After all, I 
ever sent you a valentine, ever.” 

“No, you never did.” 

“Well ... it doesn’t really seem necessary, does it? I 
on’t suppose he sends her one now they’re married.” 

“Wouldn’t be too sure. She probably reminds him.” 

“Where's the romance in that?” asked Donald, scornfully. 
No, it may be an accident I brought these roses today, but 
ll the same... .” 

“All the same, I do appreciate them. Happy Valentine’s 
Yay.” 
| “And to you.” 

“You're lovely,” she said. 

| “They are rather nice, aren’t they.” 

| “You, I said.” 

| “Me?” He considered this. “Yes, I suppose I am, really.” 
“And brave.” 

| “Brave?” He was puzzled. “How do you figure that?” 

“Buying flowers two days running. You'll have the girls 
1 the shop thinking you’ve got a secret romance.” 

“I said they were for you. In any case,” he went on, “I’m 
ot a total idiot. If I was having a secret affair I’d take 
amn good care to keep it secret.” 

“And, of course, you're not,” she said lightly. 

“And, of course,” he agreed, “I’m not.” 

Somewhere, in his words or in the spaces between them, 
ye caught the unmistakable dull ring of false coin. He 
as. Or had been. And almost (but not quite) wanted her 
)» know. 

Oh, no, she thought, I’ve been through this once already 
day. Not again, it’s too boring. But it explained the roses. 

peace offering; a guilt offering. 

“Judith,” he said. 


Yon’'t tell me anything you don’t have to, she willed him 
1 her mind. I can do without knowing. 

Aloud she said, “Let’s eat, shall we, ’m hungry,” and she 
vitched the grill on and made a great show of being 
-cupied. It’s all right, really, she told herself. He comes 
ome; we talk and make jokes ... It is all right. Maybe 
m imagining it; he isn’t any different. Except for the 
ses. Well, ’m not going to ask questions or search for 
vidence. I’m not going to be any different, either. Not if I 
in help it. 

“Is anything the matter?” he asked. 

“No,” she said. 

“You seem,” he said, “I don’t know .. . When I came in [| 
1ought you looked a bit depressed... .” 

Probing, was he, alert for the moment when he hit the 
prve? 

“Is there anything . . 
“Valentine’s Day or not,” she said, “February is a really 
vful month, isn’t it?” 

“Doesn't last long, that’s one thing.” He might have been 
king about something else. 

“No,” she said, “no, I suppose it doesn’t.” And so might 
ie. “Did you,” she continued brightly, “drill any good 
olars today, darling?” 

“Must you talk about teeth?” 

“Not if you don’t want me to.” 

“You ought to know by now.” 

“Yes,” she said. “Well, I do, really.” She smiled at him 
id poured more wine. “Thank you for the roses,” she said. 
Ny way.” End 
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But price isn’t the main reason to buy ECONOMICAL ELECTR ASOL | 


Electrasol. Our performance is. Electrasol *|ndependent survey. Prices vary by package size and city. 
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By Joan Tully Home Editor. 


ens 


ae @| | For serious cooks 


Love to cook? So does the 

contented owner of this highly 

functional kitchen. Features 

she prizes include: restaurant 
appliances (more and more 

home cooks are investing in | 
them), extensive open shelving. 





A family haven 


The whole family likes to gather 
in this light, bright, yet country- 
cozy kitchen. Its center island 
works especially well with 

small children, giving them a 
comfortable place to snack, do 
homework, even help cook. 


Crowd-pleaser 


For anyone who entertains a 

lot, a Superefficient kitchen with 
all the latest conveniences Is 
the ultimate dream. This easy- 

B care kitchen, designed for more 
i | than one cook, fills the bill. 


lov 


| Great kitchens designed for different Ifestyles, 


| | plus a special 6-page section filled with wonderful new ideas for your home. 


J 





kitchen 
fora 


ant ran 
kitchen a Cooks pa 


he biggest luxury for a serious 

cook is a wealth of space. 

Plenty of elbowroom to work 
in; plenty of nooks and crannies 
to keep everything at hand. 
Rosalie Harrington, owner of 
Rosalie’ restaurant in Mar- 
blehead, Mass., designed this 
free-flowing area for family liv- 
ing as well as for her newly 
founded cooking school. 
Top: Rosalie invested in commer- 
cial appliances, a magnificent 12- 
burner range (“it lasts a life- 
time”) and a glass-fronted re- 
frigerator. She opted for open 
storage, even near the stove. “I 
figured I could install more costly 
cabinets later on if everything 
became greasy, but so far, with 
routine cleanup, it simply hasn’t 
happened.” Center: Much of the 
furniture, such as the worktable 
here, was acquired secondhand, a 
great cost-cutting idea for anyone 
remodeling a kitchen. The dining 
table, too, was recycled; its a 
“find” ($50) from a nearby school- 
house, now topped by a butch- 
erblock ($100). Below, left: The 
countertops are marble, making 
dough-rolling possible even on 
warmest days. Rosalie found a 
bounty of marble from a defunct 
post office, but even one slab is a 
good addition to any cook’ 
kitchen. Right: In a restful cor- 
ner, Rosalie lress) confers 
with niece/assistant Stacy Smith. 
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ore than just for cooking, 
his kitchen is the heart 

f the home, a welcoming 
lace for the family 


ince kids love to linger 
around the kitchen, why fight 
it? Keeping this premise 
mind, Carol Atkinson set to 


hased New Jersey home into a 
arm and friendly space. First 
teps: stripping off faded orange 
allpaper, tearing out a cramped 
antry, pressuring her contractor 
tear down a solid wall and in- 
tall a sliding glass door. Next, 
arol put in comfortable places for 
e family to relax: a round table 
r eating by the fireside, high 
ools at the counter island. Top: 
he newly designed kitchen, 
arming and light, with dotted 
hite wallpaper, French country 
brics. Center: The central island 
the real focus of this kitchen. 
orking at its cooktop, Carol can 
fe preparing dinner while chat- 
ing with her two sons, Trevor and 
hawn. The countertop, looking 
ke butcherblock, is a sturdier 
ore practical for kids) laminate. 
lelow, left: Tucked away from the 
it ainstream is another one of 
‘arol’s necessities: a built-in desk 
bith a phone. It’s a good idea for 
sny homemaker for making shop- 
, coordinating family 

Right: Everyone's 
sream— a wood-burning fireplace 
/n the kitchen! 
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Shopping information, page 148. 
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Photographs by Joe Standart. 


kitchen 


fora 
hostess 


Designed for someone 
who loves to entertain—full 
of clever and fun ideas. 





f you thrive on being the 
“hostess-with-the-mostest,” as 
Jeannine Duchaine _ does, 
working in a badly planned 
kitchen is difficult. “Every time 
you wanted to get an ice cube, 
everyone had to move,” she ex- 
plained. To solve this problem, 
Jeannine turned to a professional 
kitchen designer who, with mini- 
mal structural changes, gave the 
Duchaine family a wonderful 
place to cook and play. One re- 
quest—enough working space so 
mother and daughters can be 
busy at the same time. This was 
accomplished by putting in dou- 
bles: two sinks and two ovens. 
Top: Jeannine gets ready to turn 
on the griddle in the tiled “penin- 
sula.” Behind her, a wall ap- 
pliance offers both microwave and 
conventional ovens. Center: Two 
ingenious answers to every host- 
ess needs ... a second tile-top 
counter has a heating surface 
that keeps foods warm... and on 
the sink side, an under-counter 
cabinet rolls out when more 
working surface is needed. Below, 
nterclockwise: New ideas for 
any kitchen—more clever than 
costly. @ Sink Ss instant hot 
ucet; one 
one deep. ® E 
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Three of the most 
common kitchen 
problems are insufficient 
storage, inadequate’ 
counter Space and poor 
lighting. The good news 
is that with a little 
imagination and minimum 
expertise and not too 
much money, you can 
make improvements in 
these areas yourself. 
Here, a collection of 
guidelines and tips to 
get you started. 

By Margaret Danbrot 















mple counter space is so impor- 

tant that a lack of it is often 

he main reason for deciding to 
remodel. Granted, remodeling is one 
way to solve the problem, but there 
are other no-cost or low-cost options 
for adding precious inches. 

First, make sure you're not unwit- 
tingly wasting existing space. Run a 
surprise check on yourself: Look at 
your countertops. Do you see a 
lineup of small appliances, cook- 
‘books, canisters, cereal boxes, sugar 
bowl, salt and pepper, plants, pad 
} and pencil? If so, you can help your- 
self to a “new” space by simply mak- 
ing a clean sweep. Find permanent 
| storage for the jumble of objects and 
§ resolve not to let creeping clutter 
| take over again. 

Even a dish drainer doesn’t have to 
hog valuable space. Get the wire 
kind that hangs from the wall over 
| the sink. The sink itself is “dead” 
space except when you actually need 
running water. To convert it to a 
work area, get a portable cutting 
( board that fits snugly over the sink 
opening. 

Admittedly, if you’re stuck with 
| postage-stamp-size counter space, 
) clearing it will help only so much. To 
_ add more space: 

Bring in a pushcart—work space 
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Kitchen trends 


hat do newly built 
or renovated  kitch- 
ens look like these 


days? The American Institute 
of Kitchen Dealers polled its 
members last year and came 
up with these trends... 

© Contemporary—in look (open, 
airy) and color (natural wood 
tones, almond beige). 

© Smooth—plastic laminate the 
preferred countertop material 
in 79% of projects, except in 
California where ceramic tile is 
most popular. 

® Doubleup—more and more 
wives and husbands are cook- 
ing (32%) and more couples 










‘Too little counter space? 


on wheels made especially to help 
solve kitchen space problems. Deluxe 
models combine storage underneath 
with a chopping. block surface and 
pot rack above. Scaled-down versions 
provide work surface only, but may 
be more practical for a small kitchen. 
These can be rolled out of the way 
when not in use. 

Adding stationary counter space is 
a more ambitious approach. Take a 
look around your kitchen. Are there 
any empty corners or odd-size gaps 
between appliances, walls or cabi- 
nets? You can buy a base cabinet and 
fit it with a top to match existing 
counters. Or you can build a cabinet 
or table to fill the vacant spot. 

Installing a peninsula or center is- 
land is an ideal solution if your bud- 
get and kitchen size can accommo- 
date it. Don’t consider this option if 
there is less than four feet of space 
between opposite kitchen walls. 
Building an island is not a home- 
handyman project unless you are an 
accomplished do-it-yourselfer. 
Counter toppings. Almost any table, 
cabinet or chest can be transformed 
into a kitchen work surface when 
topped with the right material. 
Counters take many hard knocks— 
heat, moisture, stains, sharp 
knives—so their surfaces must be 


fix-ups 







entertain in the kitchen (53%). 
@ More ovens—in addition to 
conventional ovens, women 
want microwave (47%) and con- 
vection (14%) often built in as a 
combination unit. 

© Efficient—40% of all remodel- 
ers want a desk area. 

© Spacious—65% of all renova- 
tions include adding an eating 
area; 23% removing a wall. 

@ Do-it-yourself—when asked, 
kitchen dealers say they most 
often encourage homeowners 
to save money by installing 
both their own floor and wall 
coverings, and removing vuld 
cabinets themselves. 
























































rugged. When choosing countertop 
material, remember all your kitchen 
counters don’t need to match. In fact, 
the trend is now toward different ma- 
terials for different purposes. Here 
are some of the choices: 

Laminated plastic is the most popu- 
lar of all countertop materials and a 
good all-purpose choice. It comes in a 
wide range of colors and designs, is 
easy to care for, long-wearing and not 
affected by moisture. But if you want a 
cutting surface or place to rest hot 
utensils, don’t choose this surface. 

Ceramic tile is available in strik- 
ing patterns and solid colors. Easy to 
install, durable and heat resistant, 
tile is a natural for next to the stove. 
One drawback: china and glass chip 
easily if banged against tile. 

Marble has characteristics similar 
to tile, but requires more care be- 
cause it stains fairly easily and food 
acids dull the surface. 

“Plastic marble” is a solid plastic 
with the look of marble which can be 
sawed, sanded and shaped like wood. 
It resists heat and stains well. 

Laminated hardwood is everyone's 
favorite chopping, cutting and slicing 
surface. It’s easy to install and easy 
to care for; light sanding will remove 
stains. Too much moisture can 
damage it, as can a hot pan ontop. 

4499 
















well show you a_ kitchen 

that’s starved for light. It’s diffi- 
cult and depressing to work in. But 
just a few quick changes can make 
all the difference, and brightening 
up with better lighting is the easiest 
kitchen fix-up trick of all. 

Lighting designers speak of two 
different kinds of illumination—gen- 
eral lighting and task lighting—and 
you'll need plenty of both if your 
kitchen is to be well lit. General 
lighting, which suffuses—the entire 
room, usually comes from an over- 


S how us a dull, drab kitchen and 


ture is the only light source, you 
often end up working in your own 
shadow. Task lighting—so-called be- 
cause it is used to illuminate individ- 
ual work areas—comes to the rescue. 
In the best kitchens, light is focused 
on the sink, stove, countertops, and 
other areas where close work is done. 
General lighting is easiest to im- 
prove. Sometimes changing to a 
higher-watt bulb or fluorescent is all 
that’s required. If you eat in the 
kitchen and prefer softer light for 
dining, you can install a dimmer and 
adjust illumination at mealtime. 
Fluorescents—now available in 
more flattering “warm white 
deluxe”—are a good choice because 
they beam out twice as much light 
per watt, use about half the elec- 
tricity and last at least five times as 
long as regular household bulbs. And 
you don’t have to re-wire to install 
them. The new circular fluorescents 
screw into ordinary sockets in lamps 
and ceiling outlets. The newest 
“sticks” come with cord and plug so 


let there be light 


head light fixture. But when one fix- . 


Bright lights for many tasks 


Clip-on light fixtures are best 
positioned over the sink or stove. 





no fixture is required. A series of 
sticks along the perimeter of the ceil- 
ing can provide a uniform wash of 
diffused light on both walls and work 
surfaces. 

Fluorescent sticks are perfect for 
task lighting, too. Good locations for 
these brighteners: at the sink (a 
must, even if the area gets natural 
light from a window); under wall 
cabinets to illuminate countertops 
below; over the stove (unless ade- 
quate lighting is built into stove or 
ventilating hood); in separate clean- 
ing closet or pantry. Position the 
lights carefully so there is no direct 
glare in your eyes. 

Portable spots and shaded clip-on 
lights also make nifty task lighters 
and can be focused exactly where you 
require the greatest illumination. 


What's watt 


Use this handy guide to figure approximate wattage requirements in your 
kitchen. Figures are given for both incandescent and fluorescent fixtures. 


General Lighting Incandescent Fluorescent 


Small kitchen (less than 

75 sq. ft.) 150 watts 
Average kitchen (75 to 

120 sq. ft.) 150-200 watts 


Large kitchen (more 
than 120 sq. ft.) 


total) 


Task Lighting 150-200 watts total 60-80 watts total at 


at each location 








Fluorescent fixtures are easy to 
install underneath wall cabinets. 


the easiest fix-up. 


Two or more fixtures 
providing a total 
of 2 watts per sq. 
ft. of room area 
(240 watts or more 


Track lights on ceiling are flexi- 
ble for task or general lighting. 


A few quick changes 
can make this 


Plug them into strip outlets installed 
along countertops. 

Consider track lighting for 
flexibility. A track lighting system 
consists of an electrified track into 
which you connect a series of swivel 
lights. They can be aimed wherever 
you choose. Point some at the ceiling 
for diffused general light. Station 
others above work areas or angle 
them so that when you open cabinet 
doors, the interiors are flooded with 
light. 

Important: Don’t “rely on task 
lighting only, for the contrast of 
bright work area and dark surround- 
ings can lead to eyestrain. Instead, 
do your eyes a favor and combine 
task lighting with general illumina- 
tion whenever you’re working in the 
kitchen. 

















or 60 watts 
or 60-80 watts 


’- Two or more fixtures 
providing total of 
¥%, to 1 watt per sq. 
ft. of room area 
(90-120 watts or 
more total) 


each location 










ot enough room to store all 

your kitchen paraphernalia? 

Maybe there’s just too much of 
it. Sort through the clutter with an 
eye to figuring out what you actually 
need to store in the kitchen. First, 
put yourself in a ruthless frame of 
mind, roll up your sleeves and empty 
every single cabinet, shelf and 
drawer. Group equipment, utensils, 
etc., into three piles according to how 
often you use them: everyday stuff, 





















































things you use only occasionally, and 
items you never or hardly ever use. 

The “everyday” pile should of 
course remain in the kitchen. “Occa- 
sionals’—such as clam _ steamers, 
punch bowls, giant-size roasting 
pans—should be packed up and dis- 
patched to the attic, basement or 
closets. The same goes for “nevers,” if 
you can’t bear to dispose of them. 
Company dishes don’t need to take 
up valuable kitchen storage. Stack 
them in any protected place. 

Once you’ve reorganized, you may 
find that your newly streamlined col- 
lection of kitchen equipment fits quite 
comfortably into existing storage. But 
if it doesn’t, here are some strategies 
for expanding your options. 
© Hang it all. This is a real golden 
oldie of an idea, but it’s a good one. A 
pot rack arching over the stove keeps 
pots and pans within arm’s reach 
while freeing up cabinet space for 
other equipment. Wire or wicker bas- 
kets suspended from the ceiling can 
hold onions, potatoes or whatever 
else you like. Arrange utensils on 
sheets of pegboard installed on walls. 

















kitchen savvy 
















Neat tricks 


on’t make the mistake of 
stocking your shelves and 

drawers haphazardly. You'll 
just end up wasting precious time 
searching for that sifter you put 
away somewhere. If you organize 
your kitchen according to the 
rules below, you'll be able to zero 
in instantly on anything you 
need. 

Give prime stow-away space to 
equipment and utensils you use 
every day. Place these items in 
drawers or on shelves that require 
little bending or: stretching to 
reach. (Knee-high to about eye- 
level is prime storage range.) Rel- 
egate the items you use least to 
the back of highest or lowest 
shelves. 







@ The open shelf option. Almost any 
blank wall area can easily be outfit- 
ted for storage by installing wood 
shelving, painted or stained to har- 
monize with your kitchen colors. 
Don’t overlook the possibilities pre- 
sented by odd-shaped or out-of-the- 
way spots: corners, a strip of wall 
above the refrigerator, sink or stove. 
The contents of open shelves are on 
view at all times, so try to include at 
least some attractive, colorful items 
among the everyday items—canis- 
ters with staple goods inside or 
apothecary jars filled with pasta or 
dried beans. Keep commercial can- 
ned and packaged foods and supplies 
out of sight behind cupboard doors. 
@ More shelves. If there’s no free wall 
space in your kitchen, vertical stand- 
ing shelf units can be a good solu- 
tion. Metal shelf units—plain or 
plastic-coated in bright colors—are 
popular and inexpensive. They are 
available in a range of heights and 
widths. Some come in assemble-your- 


self kits. If your kitchen’s large 


enough, a standing shelf unit can 
double as a see-through divider. 

© Storage within storage. Outfit cabi- 
nets and drawers with special 
gadgets that provide more places to 
put things. There’ an enormous 
range of ingenious storage accesso- 
ries to choose from, including: tiered, 


The secret is to 
keep what you need 
close at hand. 





















Keep things as near as possible 
to where they’re used. Store pots, 
pans, spatulas, tongs, etc. near the 
stove. Detergents and other clean- 
ing equipment go under the sink. 
Split up your collection of glass- 
ware, keeping juice glasses at the 
breakfast counter, tumblers and 
wine glasses with the everyday 
dishes. Store cocktail glasses with 
bar supplies. Consider storing ev- 
eryday dishes on open shelves 
near the table. Flatware can go in 
a shallow basket on one shelf. 

Group like with like. Segregate 
tuna and salmon from pears and 
plums on the canned goods shelf. 
Nest frying pans and skillets near 
to, but separate from, saucepans. 
Keep knives in a special holder. 

















revolving “lazy Susan” arrangements 
that provide extra stacking space and 
let you get at items way in the back 
of cabinets; wire racks in different 
sizes that can be fitted to cabinet 
walls and the insides of doors; com- 
partmentalized organizer trays in all 
shapes and sizes to corral and neaten 
drawer clutter. 





A/ 


Sink area—above left: glass 
shelves in window, chopping 
board over sink. Above: Shelves 
above and to side of refrigerator. 








Do I have it all, but no time to enjoy it? 


(continued from page 105) 


Precious minutes, hours, days are as fleeting and tantalizing as 
the scent from a neighbor's barbecue grill . 


. time barely tasted 





or tested. School starts abruptly in September. Suddenly it’s 
Halloween. Thanksgiving. Christmas. A child’s birthday. (How 
could he be another year older already?) Valentine’s oe Easter 


vacation. Summer. And the cycle begins again . 


Quit wondering whether you'll finish 
work in time to pick up Peter from 
that extra soccer practice. He'll just 
have to wait if you’re late. And you 
can pick up a birthday present for Liz 
and some new pantyhose on your 
lunch hour if you only grab a quick 
sandwich. Okay, you haven’t called 
your sister for two weeks. You can do 
that tonight—after you make 
brownies for tomorrow’s PTA bake 
sale ... after you help the kids with 
homework after you listen to 
John’s account of his day at work...” 

Then Susan, an attractive woman in 
her late 30s, turns off both the ignition 
and her inner soliloquy. 

For one long, stolen moment, she 
closes her eyes and sits quietly in the 
automobile, clearing her mind of the 
myriad details of family life that seem 
to clutter up the beginning of each 
workday. Silence. Suddenly Susan’s 
primary identity is no longer wife and 
mother, but efficient working woman. 
Her mind races ahead to the first sales 
presentation she’ll make that day to a 
major Westchester County bank, 
which is interested in purchasing a 
new paper copier. “If I’m successful, I’ll 
put myself above the sales quota for 
the month,” she thinks with satisfac- 
tion. She is very good at what she 
does, and she relishes the feeling of 
exhilaration that comes from accom- 
plishment in the working world. At 
8:31 A.M. she steps briskly out of her 
car ‘and heads for her office. She’s got 
to get going; she can't afford to 
“waste” even one more minute... . 


Time has now become a precious 
new resource for Susan Davies in a 
way that it never was before when she 
was still home with the children: Mar- 
tha, now 16, Liz, 14 and Peter, 12. But 
several years ago she decided that it 
was important for her to return to 
work full-time. Why? “Primarily be- 
cause we needed the money,” says 
Susan. “Even though John has two 
jobs—he’s part-time pastor at the 
Brewster Presbyterian Church and di- 
rector of the Northeast Counseling 
Center—we couldn’t keep up with in- 
flation. But also, I began to see that 
my kids weren't going to be around 
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After dinner, Susan and Martha help 
Peter with some perplexing homework. 


forever and that I wanted something 
else to do with my life. And I do love 
my job. I knew I’d enjoy working, but I 
hadn’t quite anticipated how much 
better I'd feel about myself. I have 
more self-assurance now. I feel, well, 
more alive. But what bothers me is 
that I’m always in a hurry to get 
things done at home and there’s never 
enough time to accomplish—or en- 
joy—everything I’ve planned.” 

John Davies, an intensely intel- 
ligent and thoughtful man, agrees 
with his wife. He now helps with 
housework and carpooling the chil- 
dren, but admits that the first few 
months after Susan returned to work 
were difficult ones for him. “What hit 
me the hardest was the fact that I had 
always unconsciously assumed that 
whatever was going on at home, the 
woman would be there to pick up the 
pieces and I wouldn’t have to worry 
about it. These days, we both worry. In 
the beginning, I dropped in frequently 
to check up on the kids because they’re 
home alone after school. Now they’re 
older and much better at assuming 
responsibility for themselves so I don’t 
do it that often. But I do a lot of the 
driving for their extracurricular ac- 
tivities. Once when Susan had just 
started work and we were getting used 
to sharing the chauffeuring, I left one 
of the kids stranded. What a panic I 
was in when I realized it! It’s never 
happened since, believe me. Beside 
each day’s list of meetings and coun- 
seling sessions, I’ve written what the 
kids are doing, whom I have to pick up 


from a ballet lesson or symphony re: 
hearsal or take to the doctor or den 
tist.” 

Susan paints an even more vivic 
picture of the initial adjustment every 
one had to make after she startec 
work. At first, she tried to do all the 
cooking, shopping and housecleaning 
just as she had when she was home 
full-time. “But it was impossible. I wa; 
always exhausted. It was then I real 
ized the family would simply have t 
chip in. I also remember thinking i 
would be better for everybody if they 
assumed more responsibility for them 
selves. But I decided to wait unti 
school ended that June because I fel! 
they were all having enough troubk 
adjusting to my going back to work. 
didn’t want to overwhelm them witl 
new responsibilities all at once.” 

But the late spring months seemet 
endless that year. “If June hadn’t com 
when it did, I probably would hav 
thrown my hands up in despair an 
quit,” Susan says. “I just couldn’t kee} 
that pace up for very much longer.” 

When summer began, Susan ani 
John held a series of meetings witl 
the children to plot out how each fam 
ily member could help more aroun 
the house. The result was that eacl 
child was assigned special tasks t 
perform regularly each week. Toda} 
the Davies children claim they hav 
adjusted well to the chore routine 
“After all, we’ve got to get used t/ 
being independent sometime,” Marth: 
reasons, “and I guess now is a bette 
time than later.” 

But even with such careful plannin, 
and cooperation, the Davieses fin 
they must forfeit some of the pleasure 
they savored when life was more lei 
surely. For instance, vacations planne| 
in advance have not always coincide 
with Susan’s work commitments. “On 
bad thing that happened as a result ¢ 
my mother’s job is that she can’t al 
ways go away with us when we plan. 
trip,” says daughter Liz. “About tw 
years ago we went to Cape Cod for 
summer vacation, but my mom had 
go home early because of work. S 
could only stay the weekend with 
while we got to spend the whole n 
week on the beach with my father.” 





And this year Susan and John can- 
eled some of their children’s extracur- 
icular activities. One was Liz’ 
yarticipation in a nearby gymnastics 
chool team. “I felt badly but there 
vas just no way John or I could work 
ut the carpool for those practices,” 
ays Susan. “One of Liz’s friends is on 
hat team now, but her mother doesn’t 
york, so she has the time to drive her 
laughter back and forth. Fortunately, 
4iz.is on the Brewster High School 
rymnastics team, so we don’t really 
eel that she has lost out.” 

The Davies social life has also suf- 
ered. As Susan savs: “I love to enter- 
ain, but find it puts me under addi- 
ional pressure during the week to get 
verything ready for company. Now 
vhen I invite people over for dinner, 


A typical day in the life of Susan Davies 


730 A.M. Alarm goes off. Susan 
gets up, wakes children, starts coffee. 


6:45 A.M. Makes sure 12-year-old 
Peter eats breakfast. Helps him find a 
‘missing school library book. Settles a 
gepabble about use of the shower. 


7:00 A.M. Says good-bye to Peter; 
‘urges teenagers Martha and Liz to 
‘stop fussing with their hair and eat 
‘something; helps Liz locate a favorite 
‘shirt, which was still in the clothes- 
‘dryer. Eats breakfast with husband 
John; puts the makings of a beef stew 
‘into slow-cooker for dinner. Says good- 
‘bye to the girls as they dash for school 
bus; does the breakfast dishes. 


7:30 A.M. Showers, dresses, ap- 
plies makeup, combs hair (she has a 
permanent and doesn’t have to set her 
hair). Says good-bye to John; closes up 
the house for the day. 


8:00—8:30 A.M. Drives 27 
‘miles to work at the Pitney Bowes 
‘office in White Plains, N.Y.; parks the 
ca, unloads last night’s paperwork, 
pets to office. 


'8:30—9:15 A.M. Files orders 
and paperwork, talks with fellow 
tworkers. Has brief conference with 
idistrict manager about new product. 
Picks up phone messages. Collects rel- 
fevant materials for the day’s orders. 
Carries sample postage meter to car. 


| 

9:15—10:30 A.M. Drives to first 

one: Carries briefcase, charts and 
ompany notebooks into office for sale 

ldemonstration. Writes an order for the 

‘agreed-to sale. 


\ 


my guests each come with a dish for 
the meal. Last year I gave a spaghetti 
party and my friends brought all the 
other courses. It was all I could do to 
get the pasta cooked and the house 
cleaned. 

“I wish I knew a way to make enter- 
taining easier. I miss seeing my 
friends. Of course, many of my friends 
have returned to work and are as busy 
as I am. Others have moved away. I’ve 
made new friends, too, but somehow 
it’s not the same thing. There's nothing 
that can compare to the good friends 
you made when your children were 
little and you were still home. When 
the kids were small, we had a baby- 
sitting cooperative and a _ couples 
gourmet club, which I guess bound us 
together in a special way. Now that 


10:30—11:00 a.m. Drives to 


second customer. Has a cup of coffee in 
nearby restaurant before meeting. 
Talks with vice president of major 
bank. Arranges for a demonstration of 
new equipment at the office for follow- 
ing week. 


11:00 a.m.—1:00 P.M. Makes 
five additional customer stops. Three 
are new ones. One is interested in 
postage meter. Arranges to have re- 
turn meeting with prospective pur- 
chaser the following week. 


1:00—2:00 P.M. Drives to de- 
partment store garage and parks car. 
Decides to break for lunch. Eats a 
quick sandwich and drinks cup of tea 
at department store restaurant coun- 
ter. Spends last half hour of lunch buy- 
ing party napkins and candles for a 
dinner party Saturday night. 


2:00 P.M. Makes a quick call to 
the officé from the department store 
phone booth to check on availability of 
a product for interested customer. Also 
asks for any phone messages. 


2:20—4:00 P.M. Makes five ad- 
ditional customer stops. Makes a sale 
to new customer on the last scheduled 
stop of the day. 


4:05—5:00 P.M. Drives back to 
Pitney Bowes headquarters. Reports to 
sales manager. Returns equipment, 
files orders from the day. Returns four 
phone calls. 


5:00—6:15 P.M. Drives back 
home to Brewster through heavy traf- 
fic. Speeds slightly whenever possible. 





I'm working, there are so many re- 
strictions on my time that I don’t have 
much left over for friends. That makes 
me feel bad. Sometimes I wish I had a 
few weeks off—not to go someplace 
exotic—but really just to catch up 
with my friends and find out what is 
happening in their lives. And have 
some time for myself as well.” 

The issue of time spent together as a 
family unit—what John Davies calls 
“communication time” —has also be- 
come troublesome. “We need more 
time spent together so we can be-in 
better tune with each other’ needs 
and learn to anticipate them,” he says. 
Daughter Liz voices the same feelings 
in slightly different terms. “What I 
wish is that my parents were both 
around more and that they didn’t have 


Is feeling very tired. Stops to pick up 
fruit, vegetables and extra milk. Stops 
also to pick up repaired shoes. 


715—7:00 P.m. Arrives home. 
Looks briefly at the mail. Changes 
into jeans and shirt. Talks with Mar- 
tha while unpacking groceries. Checks 
on beef stew in slow-cooker. John ar- 
rives home with Liz after her ballet 
lesson. John leaves to get Peter at soc- 
cer practice. Susan completes dinner 
preparations; reminds the girls to do 
their homework. 


7:15—8:00 P.M. John arrives 
home again with Peter. Family sits 
down to eat together. John leaves for 
evening church meeting. 


8:00—8:30 P.m. Susan washes 
dishes. Children help. 


8:30—9:30 P.M. Susan quickly 
scans the day’s newspaper; talks to her 
mother on the phone; polishes silver 
for next weekend's dinner party; helps 
Peter with homework. 


9:30—10:30 P.m. Runs vacuum 
cleaner through living room. Does pa- 
perwork she has brought home from 
the office. Reads one story from the 
Arts and Leisure section of the pre- 
vious Sunday’s New York Times. 
Kisses the children good night. 


10:30—11:00 P.m. Sets table 


for next day’s breakfast. John arrives 
home from his meeting. 


11:00—11:45 P.M. Talks with 


John about the day’s activities. Finally 
turns off the light at 11:45 p.m. 














Do I have it all, but no time to enjoy it? 


On the refrigerator hangs a plaque with a picture of 
Noah’s Ark, and the poignant inscription, “Lord, help 


us all stay afloat.” 


so many chores to do when they are 
home,” she said wistfully one evening. 

Susan and John also notice that they 
have less time to spend together. “Now 
if we want to talk it either has to be 
late at night or very early in the morn- 
ing when we're still both half asleep,” 
Susan laments. 

Weekends also seem to go by too 
quickly in the Davies household. 
While Susan and the girls are busy 
with household chores, John takes Pe- 
ter to soccer practice and devotes time 
to repair jobs around the house. Before 
long it is afternoon, and Susan goes 
shopping at a nearby supermarket. 

Food shopping is the one chore that 
Susan says, “I hate more than every- 
thing else. And today it’s probably 
more expensive for us to eat because I 
don’t cut out and file coupons from the 
newspaper the way I used to. But who 
has time for such things? Also, some- 
times after I spend the time making 
out a careful shopping list, I leave it 
home. Or I get home after shopping 
only to discover I’ve forgotten several 
items. That’s so annoying, especially 
when I really don’t have time to go 
back to the store again. 

“Saturdays always seem too hectic. 
No matter how well organized we are, 
there are always extra chores—clothes 
that must be picked up or dropped off 
at the cleaner’s, new shoes for the kids, 
appliances that must be repaired, out- 
side work to be tended to, haircuts, 
curtains to be washed, the garden— 
which has more weeds than vegetables 
this year—friends to be chatted with 
on the phone or preparations I must 
make for Saturday night at-home en- 
tertaining.” 

Sundays are also busy days in the 
Davies household. “For me, the work 
week doesn’t end until after the morn- 
ing church services are over,” says 
John. The same is true for Susan, who 
teaches Sunday school. “Even though I 
am working full-time, I decided it was 
important that I continue teaching 
Sunday school this year,” she explains. 
“It gives me a fresh perspective on life. 
I find the honesty of children refresh- 
ing after being with adults all week.” 

Sunday afternoons are less harried 
than any other time during the week. 
Often, Peter has a soccer game that 
the whole family attends. Other 
times, they visit Susan’s parents. 

But the brief respite is over soon. It 
is the beginning of another new week 
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Music is a pleasure shared by all. 
(Peter, not pictured, plays the sax.) 


of mad-dash mornings, exciting fast- 


paced days, crammed-full evenings. 

As Susan says, “We’re always on the 
go. In many ways, I love that—we’re 
all operating at full capacity, which is 
wonderful. All I yearn for is a little 
stop-and-think time, some unstruc- 
tured moments to just be.” Weekdays 
in the Davies household wind down 
gradually. The children go to sleep be- 
tween 10 and 10:30 p.m. Around that 
time, Susan gets ready for bed, but not 
until she first sets the table with the 
dishes for the next morning’s break- 
fast—“One of the household organiza- 
tion chores I do remember,” she says. 
By 11 pM. a peaceful hush has fallen 
over the house. Then Susan hears the 
basement door near the kitchen open. 
John Davies is home at last, after an- 
other long evening of clients, com- 
munity meetings and paperwork. He 
smiles as he enters their first-floor 
bedroom, where his wife is often read- 
ing in bed. 

Susan smiles back as she looks into 
her husband’s steady blue eyes, tired 
now in the shadow of the late-night 
lamplight. “Hi, Susie.” He moves to 
the bed to kiss her. “Hi, John.” 

Such moments of communication be- 
tween husband and wife often heal all 
anxieties from the day, and remind 
them how the bustle of their days and 
the endless chores associated with 
holding down jobs, keeping a house 
and raising a family first began with 
them as childhood sweethearts. Like 
Susan’s stolen minute alone in her car 
before work, this precious instant is 
one when the seemingly relentless 
clock that rules them stops ticking. 


. They are caught in the wonder of the 


fulfilling and bountiful life they share 
and their everlasting love. End 


Expert organizing 
tips to beat the 
time crunch 


Despite Susan Davies’s efficie 
method of organizing family life, s 
has problems in several areas. 

To solve some of Susan and Jo 
Davies’, household dilemmas, Ladie 
Home Journal consulted business 2 
household _ organization 
Stephanie Winston, author of the bes 
selling book, Getting Organize 


(Warner Books, Inc., New York, 1979} 


and founder of The Organizing Prin 
ple, a New York-based consulting firm 

Ms. Winston visited the Davie 
household and talked with the famil} 


individually to help them determin} 
how they could decrease time spent oj} 


chores and gain more hours for leis 
as a family. 





According to Ms. Winston, organizé 


tion in the home can be summarizé 
in three basic rules. They include: 

@ Planning ahead. 

© Delegating tasks. 

@ Tailoring houselHold chores to th 


specialis}} 


needs and personalities of each indi} 


vidual within the family. 


if 


Ms. Winston offered the followin 
specific suggestions to the Davieses: 


Grocery 
Organization 
Attach a pad of paper and a peri 


tied to a string onto the doors ¢ 
kitchen cabinets and the refrigerate 


As certain grocery items run low, the} 


should immediately be noted by an 
family member. “The idea is to keep 
constant grocery inventory during h 


week,” explains Ms. Winston, “so thé} 


a list is not haphazardly composed 
the weekend.” 

To simplify Susan’s grocery sho 
ping even more, Ms. Winston sugges! 
that Susan copy the shopping list ove 
in the order that each item appears | 
the store. In that way, Susan can 
quickly down each aisle while co 
sulting her list and be sure that ‘t 
won't overlook anything. Anothe 
trick to speed up the grocery-shoppin 
process is to unload the groceries 0 





the checkout counter in the order if} 


which they will be put away at ho 
Thus meats will be packed in one b 
cottage cheese, milk and butter 
other refrigerator items will be 
gether; canned and packaged g 
will be in another bag. 








Family Chore 
Assignments 


Ms. Winston suggested reorganizing 
family tasks with a careful eye to indi- 
vidual preferences and abilities. While 
she believes that all the youngsters in 
the family should be assigned specific 
tasks, she warns that certain jobs sim- 
ply aren’t appropriate for particular 
family members. 

_ For those children who have special 
difficulties meeting deadlines and per- 
forming tasks on schedule, Ms. 
Winston also suggests that parents 
take time to emphasize the value of 
ore-planning—such as laying out 
school clothes the night before, assign- 
ng specific chores on certain days of 
he week and encouraging children to 
xeep a personal calendar of school as- 
signments, social commitments and 
ousehold responsibilities. 





























Car Maintenance 
and Repair 


Since Susan. Davies already keeps 
srack of her car mileage for work, Ms. 
inston points out that she has a 
built-in method for planning auto- 
nobile maintenance schedules. Susan 
ran usually anticipate how many 
niles she will put on her car in a 
riven week or month, and thus should 
ye able to calculate approximately 
vhen she should schedule her next oil 
thange or tuneup, and make sure to 
vrite it down in her calendar. In this 
vay, the crisis-oriented approach to 
ar maintenance she and John are 
ften faced with can be avoided. 
| Stephanie Winston also suggests 
at the Davieses find a garage that 
vill give them loaner cars while their 
wwn are being serviced. She also 
points out that a car that breaks down 
irequently becomes more of a liability 
han an asset. The family must con- 
jidér whether time wasted and anx- 
aty- produced by having a car 
onstantly in the shop is worth it. Per- 
aps it would be wiser to purchase a 
ew car, even if it is more costly in the 
ort-term. 


Appliance Repair 


Until appliance repairmen change 
heir work practices and agree to 
take service calls on broken dish- 
yashers or washing machines at set 
imes of the day, or are willing to 
commodate. customers on the week- 
ds, Stephanie Winston agrees that 
pliance repair will probably remain 
thorny issue for two-worker families. 


The best solution she could offer 
Susan and John Davies (besides pay- 
ing appliance repairman premium 
rates to make weekend visits) was that 
they find three or four neighbors who 
are home in the daytime and would be 
willing to hold the key to the Davies 
house on a rotating basis. Then, when 
an appliance repairman is expected, 
he would be instructed to report first 
to the key-holding neighbor. In this 
way, household machinery could be re- 
paired without either Susan or John 
sacrificing an entire day’s work. Of 
course, if Susan and John feel guilty 
about imposing upon their neighbors 
in this manner, they could always offer 
either a cash payment or another ser- 
vice in return. 


Pile-up of 
Newpapers, 
Magazines, Mail, 
Old Clothes and 
Other Household Items 


One of the most important ways to 
keep a house orderly is for its owner to 
understand which things should be 
saved and which thrown out. News- 
papers left unread for more than a few 
days or weeks, as they often are in the 
Davies household, should be tossed, 
suggests Stephanie Winston, because 
the probability that they will get read 
diminishes with time. Magazines 
should be kept no more than a month, 
when they can be passed on to neigh- 
bors or the doctor’s office. Particularly 
interesting and useful features can be 
clipped and filed first. Clothes the fam- 
ily has outgrown should be separated 
into piles for friends and charity, and 
then left in a prominent place in the 
house such as the front hall, so there 
will be incentive to move them out. 
(After all, if objects are left in the 
basement or attic, they can easily be 
forgotten. In this way, many families 
end up with years’ accumulations of 
old clothes, furniture and newspapers.) 

As for the mail, Ms. Winston sug- 
gests that Susan and John look 
through the day’s delivery every eve- 
ning and immediately file bills in one 
folder, letters to be answered in an- 
other. Anything that doesn’t need a 
response should be thrown out on the 
spot. The same technique can be ap- 
plied to other household objects. If an 
old chair or television set has been 
replaced, there is no reason to save it 
unless it has strong sentimental value. 
Sell it or give it to charity if it is still 
functional. If not, throw it away. 

“The reason most people end up 


with confused closets, attics and base- 
ments,” says Ms. Winston, “is that 
they are reluctant to think about the 
true use and meaning of a given ob- 
ject. And some people also _ sub- 
consciously feel that they are commit- 
ting a sin if they throw anything out, 
however beyond repair it may be.” Yet, 
learning to distinguish quickly be- 
tween what should be tossed, what 
should be saved and where items 
should be stored is a true timesaver. 


‘ope Chores 


The key to getting everything done 
on Saturdays is learning to delegate 
responsibility for the tasks that really 
don’t require personal supervision. 
Most women, like Susan Davies, spend 
their time on weekends doing errands 
which don’t require special knowledge 
or taste, but simply an expenditure of 
time: running to the cleaners, picking 
up extra milk or film, shoe repair or 
purchasing potting soil for household 
plants. Part of that frantic behavior 
pattern may be a hangover from the 
“do-it-yourself Puritan ethic” that 
many women cling to, says Ms. 
Winston. The idea is if you don’t do it 
yourself, you are somehow not a 
worthy person. “That is perverse 
thinking,” explains Ms. Winston, “be- 
cause it results in a woman feeling 
sorry that she never has enough time 
to accomplish everything, and that is 
both self-destructive and destructive 
to her family.” A more sensible ap- 
proach—and one Ms. Winston sug- 
gested to Susan Davies—would be to 
hire a neighborhood teenager, who al- 
ready has a driver's license and would 
be interested in running errands on a 
weekly basis for a few dollars an hour. 
Every week, Susan could assign her 
errand boy or girl a list of things to 
buy, pick up or exchange, which could 
then be delivered to the Davies home 
the following Saturday. In that way, 
Susan and John Davies would have 
more time left to accomplish the tasks 
that truly demand their presence. Din- 
ner parties would be less of a burden 
because many chores associated with 
them would already have been accom- 
plished by the errand person. Most 
important of all, with more time avail- 
able to them on the weekends, the 
Davieses would have more oppor- 
tunities to play and communicate as a 
family unit. End 


Nancy Rubin is a freelance reporter for The 
New York Times. Her book, The New Sub- 
urban Housewife: Beyond Myth and Moth- 
erhood, will be published by Coward, 
McCann & Geoghegan in June. Look for an 
exclusive excerpt from the book in LHJ’s 
April issue. 
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LH oO Hi el Dp ! Lin e By Katherine eee 


To help readers with some of the 
hassles of life today, the Journal is 
starting this column. Help!Line in- 
vites you to write and tell us about 
the problems you must deal with, 
so that we can lead you to the best 
solutions. 


Lost Checks 

I was married recently and re- 
ceived a number of checks as wed- 
ding presents. Although I deposi- 
ted them to our new account, I 
later found that one of the deposit 
slips hadn’t been credited. Though 
I had my receipt, the bank told me 
that wasn’t enough, that I would 
have to produce evidence of my 
deposit including photos of the 
front and back of the checks. What 
can I do? Isn’t a receipt proof of 
anything at all?—A. E. Jones, 
New York 


Apparently it’s not proof of much— 
a fact that comes as quite a shock 
to consumers when banks lose 
checks they've deposited. 

The receipt only proves you were 
at the bank and gave something to 
the teller (which will make the 
bank more cooperative than if you 
are empty-handed). But banks say 
that receipts are so easily forged 
that they can’t otherwise rely on 
them. Besides, banks have no legal 
responsibility for checks until the 
funds on them have been collected. 

What can you do? First of all, 
don’t despair. A bank will help you 
trace the checks, but you do have to 


grandchildren. As grandparents, 
what rights do we have for visita- 
tion? How do we keep them from 
being violated?—Mrs. P. Johnson, 
Illinois. 


A few years ago, you might very 
well have been out of luck. But by 
state statute and court action, states 
are increasingly recognizing the 
rights of grandparents to have an 
ongoing relationship with grand- 
children despite other family 
changes. In fact, 41 states—includ- 
ing Illinois—recognize  grand- 
parents’ rights to petition a court for 
visitation. Of the remainder (Al- 
aska, Maine, Mississippi, Neb- 
raska, North Dakota, South Da- 
kota, Tennessee, Washington and 
Wyoming), a number have bills 
pending in the state legislature. 
Now that you know that, what 
you and your husband need to do 
is to get a lawyer (local bar associ- 
ations have referral services to help 
you find someone), and then pre- 
sent a petition to the court stating 


SPACE-SAVERS 


pictured on page 38 


Gaze GUILD 


Dept. 296 


1419 West Fifth Street 
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that under the new Illinois le 
(passed in 1981), you should ha 
access to your  grandchildre 
You'll have an especially good ca 
if you had frequent contact wt 
them before the divorce. 

Its wise to remember, howev} 
that state statutes do not guaran 
that grandparents can see gran 
children, but only that they have 
basis for arguing the case in co 
Judges still look at the “best int 
ests” of the child, but the noti 
that an extended family is impé 
tant has recently caught on. 


If you are caught in a tangle 
bureaucratic red tape or have} 
legal or consumer problem thy 
seems hard to handle, write a) 
tell us about it at Help!Lin} 
Ladies’ Home Journal, 641 Le 
ington Avenue, New York, Nj 
10022. Attention: Katherine Béj 
rett. Although we cannot ansu 
letters personally, we’ll do our bel 
to answer your questions in th} 
column. | 
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Wilton, lowa 52778 


Please send me the following Space-Savers: 


__ #8257 Flatware tray @ $10.95 + $2.50 p&h $ 
____ #8258 Lid rack (holds 6) @ $ 3.95 + $1.50 p&h $ 
#8259 Bottles, set of 3 @ $24.95 + $4.00 p&h $ 


(1) contact the people who issued 
them, and (2) find out whether 
these people have their canceled 
checks. If not, have the person stop 
payment and issue you another 














check. If it has cleared, the can- OR SINGLY: ___ #8260 Milk @ $ 8.95 + $2.50 p&h $ 

celed check is the proof of deposit #8261 Coffee @ $ 8.95 + $2.50 p&h $ 

that the bank needs. With copies of at Orbe Vitamins Ga (32) eee nes 

the front and back of it, the bank nt eS ae @ $22.95 + $4.00 p&h $ 

can trace the check’s route through ___ #8264 Mini-cart (3 shelves) @ $32.95 + $4.00 p&h $ 

the system and find out whose ac- ____ #8265 Clip-on shelf @ $ 8.95 + $2.00 p&h $ 

count it was credited to. We accept New York & Iowa res. add sales tax $ 
And here’s a tip from bank con- _} Master Card ; : 

sumer affairs offices to save you _] Visa Enclosed: [_} check (_] money order$ 

trouble: When making a deposit, Cards Exp. Date 

write on your receipt the number, 

amount and origin of the check. 

Then even if the checks are lost, | Signature 

youll know where they came from 

and be able to follow up. Print Name 

Grandparents’ Rights Address 

My son was divorced from his wife 

seven months ago, and since then | City State Oni ick Seat Zins 





she’s been trying to keep my hus- 
band and me from seeing our two 


igs A 


Satisfaction guaranteed or money refunded 






BREAST CANCER UPDATE 
continued from page 93 


ard operation. A large-scale study 
one in Italy, however, shows that in 
elected cases of early breast cancer, 
imited surgery that spares most of the 
reast can be equally effective. The 
ize and location of the cancer are the 
ey elements in determining whether 
_ lumpectomy—removal of the can- 
erous tumor and surrounding tissue 
nly—will be sufficient. If the lump is 
maller than two centimeters (about 
hree-quarters of an inch) and lies in 
he auter area of the breast, removal of 
he diseased quarter of the breast and 
he lymph nodes from the armpit can 
e just as effective as a radical mastec- 
ymy. This procedure must be followed 
y up to six, weeks of radiation 
aerapy. When the removed lymph 
des are found to be cancerous, how- 
er, the patient is also given anti- 
ncer drugs for one year. 

A nine-year study done by the Na- 
onal Cancer Institute (NCI) showed 
at for women with larger tumors, a 
odified radical mastectomy—remov- 
of the entire breast and the lymph 
des, but not the underlying chest 
1uscles—seems to be as effective as a 
dical mastectomy. Some doctors still 
estion the effectiveness of the sim- 
ified operation, but the NCI study, 
volving more than 1,500 women at 
4 ‘hospitals, found no significant dif- 
‘rences in the survival rate after the 
vo different operations. 


HORMONE MANIPULATION 

In addition to some combination of 
irgery, radiation and chemotherapy, 
ormone manipulation is sometimes 
nployed in treating breast cancer. 
ertain tumors are dependent on the 
male hormone estrogen, and recur- 
mce or spread of this type of cancer 
in often be halted by interfering with 
jtrogen production. A mastectomy in 
iese cases is frequently unnecessary, 
nce the biopsy itself usually con- 
itutes complete removal of the tu- 
or. It’s important to remember, 
ywever, that estrogen-dependent tu- 
ors. can only be identified before a 
jopsy is done. Any woman scheduled 
ir a biopsy should insist that her sur- 
von test for the estrogen receptor pro- 
jin (ERP) prior to the operation. 

| At one time, removal of the ovaries 
as the only way to curtail production 
) estrogen. A recent study has found 
lat a new drug, tamoxifen, combined 




























BREAST RECONSTRUCTION 

‘No matter how often a woman is 
‘minded that saving her life is far 
ore important than saving a breast, 
e fact remains that a mastectomy 
n leave a woman feeling less than 


whole and sexually unattractive. One 
of the most heartening recent ad- 
vances has been improved reconstruc- 
tive techniques. Reconstruction of a 
breast, usually involving a silicone gel 
implant (not to be confused with sil- 
icone injections) is now possible in 
most cases, even for women who had 
mastectomies as long ago as 20 years. 

One of the newest reconstruction 
techniques—developed by Dr. Carl 
Hartrampf of Emory University in At- 
lanta, Georgia—uses a section of mus- 
cle and fat from the abdomen to build 
a new breast. The patient is given a 
“tummy tuck” and breast reconstruc- 
tion at the same time. 

Most doctors now advise waiting a 
few months after a mastectomy for the 
skin to heal and until radiation or 
other therapies are completed before 
having a breast reconstructed. Plan- 
ning ahead with the surgeon for later 
reconstruction is useful, for example, 
to determine incision placement. 
Postponing reconstruction is also psy- 
chologically sound. The patient has a 
chance to become adjusted to her post- 
mastectomy appearance and is more 
likely to be pleased with the recon- 
struction than if she had compared the 
“new” breast to the one she lost. 


EARLY DIAGNOSIS 

Although many gains have been 
made in fighting breast cancer, early 
diagnosis and treatment remain a 
woman's best chance of surviving the 
disease. The importance of regular 
self-examination cannot be stressed 
strongly enough. (See page 90.) 
Women who have already had the dis- 
ease or who have a family history of 
cancer should have a yearly physical 
examination, including a mammo- 
gram (a special breast X-ray). 

All women between the ages of 35 
and 40 should have an initial mammo- 
gram and, after the age of 50, women 
should have annual mammograms. 
Women younger than 35 who display 
no symptoms should not have frequent 
mammograms because the’ small 
amount of radiation involved may pose 
an increased risk of cancer. 


FOR MORE INFORMATION 
Ask your doctor. If you have any 
questions about breast cancer, the first 
person to turn to is your physician. 
Seek a second opinion. If your doc- 
tor doesn’t answer your questions to 
your satisfaction, find another doctor, 
preferably one in a different hospital. 
Check with your local American Can- 
cer Society for names of specialists. 
Call the National Cancer Center. Ex- 
perts will answer your questions about 
cancer: (800) 683-6694. 


Genell Subak-Sharpe is a free-lance 
writer and the editor of ‘The Physi- 


cians’ Drug Manual (Doubleday). 
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DAZZLING DIANA 


continued from page 87 


a ritual he still continues—slipping surprises under 
ana’ pillow: perfume, jewelry, notes and, because she d 
on them, Star Bars, a gooey peanut-toffee concoction. 

During their extended honeymoon, the young co 
discovered they shared the same love of flowers, ; 
music, soft lights. “Diana is enormously affectionate, | 
Charles is a man of extreme tenderness,” says anot 
close friend of both. 

But unlike most newlyweds, the royal couple have a 
more to worry about than enjoying—and adjusting t 
each other. The bride especially had to begin training 
her difficult role as wife of the heir to the throne. 

Diana’s royal education started the moment the engé 
ment was announced last February. On that day, her t 
phone number was made unlisted and she left both her 
as a kindergarten teacher and the apartment she sha 
with three friends. Her life as a private person was ¢ 
forever. Since the wedding, Diana has been learning 
accept being curtsied to, having her name added to offi 
church prayers that are said around the country e 
Sunday and being saluted (like the prince) by six bar 
the national anthem wherever she goes. 

Now Diana is facing another new challenge as well: 
impending motherhood. The baby will be born a ma 
before her 21st birthday—making her Britain’s youn; 
royal mother in more than 100 years. _ 

While all this may seem like the stuff of fairy tales, 
new princess has been exposed to some grim realitie 
public life. It must have been jarring for Diana when, , 
a month after her wedding, her official portrait 
viciously slashed. It had been hanging next to her I 
band’s painting at the National Portrait Gallery 
London. Diana made no public statement about the i 
dent, but her new vulnerability must have become frit 
eningly clear to her. , 

Before the slashing of the painting, friends say a “st 
born streak” had made her resent the constant presenc 
security guards; she had been particularly appalled w 
a guard toting a gun rode aboard her wedding co 
dressed as a footman. 

Gradually, Diana has realized the dangers a pu 
figure faces—especially in a country torn by econo 
unrest and the threat of I.R.A.-triggered violence. 





































Incidents have shaken her 


In the months since she became a member of the ri 
family, a number of disturbing incidents have shaken | 
First there was the letter bomb, mailed to Prince Cha 
and intercepted at Buckingham Palace offices. Then tk 
was the fire bomb found by police during her first offi 
appearance in Wales, and the demonstrations of an 
Welsh nationalists, who got so close to the royal couy 
limousine that they scored a direct hit with a paint bo 

But what really stunned Diana was the assassinatio) 
Egyptian President Anwar el-Sadat. She and Charles 
met the Sadats when their honeymoon cruise stoppe¢ 
Cairo. Sadat was the first head of state that Diana 
become acquainted with, and she had been charmed 
him and his wife. 

The princess wept when she heard about Sadat’s de| 
“For the very first time in her sheltered life,” a friend si 
“Diana felt close to awesome violence. She kept say 
over and over again, ‘It is terrible. So terrible. How 
people behave like that?’” 

She pleaded to attend the funeral to help console Sa¢ 
widow, Jihan. Scotland Yard, constantly in fear that so 
one will “have a crack” at Charles and Diana, fin 
convinced her that, in an insane atmosphere, her at 
dance would be added madness. (contin 
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DAZZLING DIANA 


continued 


In the end, Charles went alone and 
Diana had to worry about her new hus- 
band’s safety. She wept at the airport as 
she kissed him good-bye. Compounding 
her fears was the fact that the royal fam- 
ily has refused to wear bulletproof vests 
as a matter of principle—not to “give in 
to violence.” It was Sadat’s assassination 
that made Diana realize that “death can 
come at any time,” as she told a family 
member. 

The security around the couple is, by 
British standards, exceptional. The 
princess has two full-time bodyguards, 
as does Charles. When they travel, eight 
armed policemen join them. By now 
Diana has learned not only to accept 
round-the-clock “shadows,” but to 
enjoy their company. 

One of her bodyguards is handsome, 
charming detective Graham Smith. On 
the rare occasion when Diana travels 
by commercial airline, she becomes 
“Mrs. Smith,” posing as Graham's wife. 
Both find it amusing. 


Living in the spotlight 


But this is a rare respite from public 
life. For in addition to adjusting to the 
ever-present threat of violence, the 
princess must learn to live constantly 
in the world’s spotlight, and to accept 
that wherever she goes she will be fol- 
lowed by cameras. And with the public 
eye upon her, Diana must also learn to 
control her nervous giggles at serious 
occasions, a trait acceptable in any 20- 
year-old except a future queen. 

Charles, whose own royal training 
started as soon as he could walk, has 
passed on a snicker-fighting technique 
he discovered in the nursery. “Bite the 
inside of your lip,” he tells his bride. 

He also has taught her other “tricks 
of the trade.” She now knows how to 
shake hands with hundreds of people in 
the course of a day in a manner that 
protects her fingers from being crushed. 
And she is learning from him how to 
master public speaking. Her first at- 
tempt; during the Welsh tour, was 
something of an embarrassment. While 
Diana was her usual charming self— 
and to the delight of the audience 
had mastered a few Welsh phrases 
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taught her by Charles—her nervous- 
ness caused her to garble her speech by 
speaking far too quickly. 

In order to look her best at all times, 
Diana has also been receiving lessons in 
fashion and makeup. Led by her mother, 
Frances Shand-Kydd, Diana regularly 
slips up the back staircase to British 
Vogue. Inside the offices, editors and 
stylists lay out suitable clothes (always 
British-made) for her to consider, and ad- 
vise her on how to look her prettiest be- 
fore the cameras. 

Admitted Felicia Clark, one of her 
Vogue mentors, “The idea has been to 
bring the best of fashion under her eye, 
and to help her, because like any kid, 
she didn’t know where to go. Also, she 
didn’t have the time.” 

But despite high-fashion options, the 
“kid” clings to a style now known from 
the Arctic to Africa as “the Diana look”: 
high-necked, ruffled blouses; long, slim 
skirts that emphasize her waist rather 
than her coltish legs; knickerbockers or 
jeans for informal wear. And, of course, 
the perky hats often trimmed with os- 
trich plumes, which have become an- 
other entrancing trademark. And at a 
stately 5 feet 10 inches, Diana has the 
stature to look good in high-style ma- 
ternity clothes. 

Pleased at his wife's eye-catching’ de- 
parture from “royal drab,” Prince 
Charles pays for her public clothes, 
and Diana picks up the tab for her 
informal wardrobe from a $20,000 an- 
nual income she receives from her own 
family trust. Even though she has 
learned tricks for cleverly switching 
accessories so that she doesn’t appear 
to wear the same outfit twice, Diana’s 
clothes budget is. still a whopping 
$3,000 a week. 

The result of all this scrupulous at- 
tention is a dazzling Diana, who has 
learned to hold her head high for best 
effect, tilt her face for the most flatter- 
ing view and flirt with the camera— 
sometimes the cameramen. No longer a 
blushing post-adolescent, she threw 277 





A 

. 
sailors into daily confusion on the hon- 
eymoon yacht—by appearing on the 
bridge in her bikini. “I can tell you,” 
says a sailor, “it was difficult not to 
stare. She really has a great figure.” 

On another occasion, Diana walked 
into the officer's mess just as the crew 
was returning from the showers, torsos 
wrapped in towels. “I’m afraid you 
shouldn’t be here, Ma’am,” said an 
alarmed crewman. “It’s all right,” Di- 
ana kidded coquettishly. “I’m a married | 
woman now, aren’t I?” 

This doesn’t sound much like the pre- 
wedding “shy Di,” does it? More 
often known now as “the royal chatter- 
box,” Diana has come to joke with 
crowds and the press. Of course, there's 
a fine line between being natural and 
easy with people, and being a little too 
casual. It’s this distinction that Diana is 
still learning. Witness the occasion 
when, at a Scottish ball, the weary 
young princess gave in to her natural 
instincts, and on the dance floor, eased | 
out of her shoes, saying, “My feet are. 
killing me. My shoes are new and they 
hurt like crazy.” 

More practiced royals would have suf- 
fered in silence. They also would have 
known not to check whether a silver 
tankard was genuine after being pre- 
sented with it publicly. But without} 
thinking, the young,Diana turned the 
tankard upside down to look for the} 
hallmark. She blushed for a moment 
when she realized what she had done, 
but then made everybody laugh b | 
quipping, “It is solid silver, isn’t it?” 

Generally, the royal family has bee uh 
understanding and helpful to its newest} 
member, imparting to her a variety off} 
minutiae about coping with her role, 
She has been told, for example, of the 
advisability of always visiting the} 
ladies’ room before a state function, as 
these occasions can go on interminabl: iH) 
It’s also been impressed upon her hows 
vital punctuality is in royal life, wheref 
her daily schedule is so packed thatj} 
there’s no room for error. (continued) | 
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DAZZLING DIANA 


continued 


In fact, on the first day of her Welsh 
trip, Charles kept calling out to Diana 
to stop spending too much time with 
her admiring public because she was 
throwing off the schedule. 

Still, no matter what beginner’s mis- 
takes Diana may make, as far as the 
public is concerned, the Princess of 
Wales can do no wrong. They adore 
her. On the Welsh tour, Diana was 
showered with gifts of flowers so fre- 
quently that she herself remarked, “I 


fe like a walking greenhouse.” 
When the royal couple was separated 
in the crowd, a bouquet of. flowers 
was offered to Charles. He called to 
her, “Dia love, come over here...” 

Later he told spectators, “I’m just a 
collector of flowers the lays. It’s my 
role. I’m sorry I haven't got enough 
wives to go around.” (Some observers 


were reminded of John F. Kennedy’s 
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comment during a trip to Europe that 
he would be remembered as “the man 
who accompanied Jacqueline Kennedy 
to Paris.”) Although the prince made 
the comment with pride and no hint of 
envy, royalty watchers say Diana ul- 
timately must be more retiring be- 
cause upstaging the born-to-the-purple 
is just “not done.” 

For instance, at the opening of Par- 
liament last fall, the princess once 
again unwittingly took center stage. 
From the moment Diana, who wore a 
white satin and chiffon gown and dia- 
mond tiara, stepped into the House of 
Lords, it was obvious that all eyes 
were on her and not on the queen. 
Charles himself was heard to tease 
Diana during the ten-minute cere- 
mony, “Stop stealing the show.” 

The prince may have been joking, 
but the queen was all too aware that 
the spotlight had swung from herself 
to her new daughter-in-law. Friends 
comment quite openly that signs of 
jealousy crept into the queen’s be- 
havior even before the wedding. She 
asked her public-relations staff to al- 
low the press to have more access to 
her. But the media, too busy with Di- 
ana, just weren’t interested. 

After the opening of Parliament, 
newspapers carried postage stamp- 
sized photographs of the queen, while 
shots of Diana filled whole pages. De- 
spite all this, Diana is said to be 
“adored” by her mother-in-law. Per- 
haps Queen Elizabeth understands 
best the pressures placed on a young 
woman in Diana’s position. Behind the 
scenes it is she who helps the princess 
relax after a grueling day of public 
appearances. The monarch is a secret 





“Pssst ... your slip is showing.” 


but superb mimic and makes Dia 
crumple over in helpless laughter 
imitating stuffy politicians. 

The young princess is encouraged 
seek help from the sovereign whene 
she wants it; the two take long wa 
together, and prior to Diana’s pr 
nancy went horseback riding. 

The bond between the pair has be 
strengthened by Diana's pregnanij} 
The queen recommended that 
daughter-in-law use her own gyneco 
gist, Dr. George Pinker. Pinker, li 
Diana, favors natural childbirth, a 
the princess, who also plans to bre 
feed, has said that she wants to expei}}: 
ence “the full sensation of birt 
Charles, too, would like to share in 
much of the experience as he can, al 
plans to be present at the birth. 

If the child is a boy, he will be tl 
British king one'day. (Should Dia 
have twin boys—they run in her fa 
ily—the firstborn would be heir to t 
throne.) A girl would be queen only|f} 
she has no brothers. ; 

And how is a name chosen for 
future king or queen of England? Lil 
most parents, this mom and dad wif, 
name their offspring after ancestors 
favorite relatives. The most like 
names for a boy are Edward, Georg 
Philip or Louis (after Charles's frier 
and great-uncle,” the late Lo 
Mountbatten). And the leading gir 
names: Frances and Elizabeth, afti} 
Diana’s mother and mother-in-law. ff 

Of course, Charles and Diana stiff 
have four months.to make that de¢ 
sion. In the meantime, Diana is taki 
good care of herself. She is care 
with her diet and she exercises re; 
ularly, getting up soon (continuet 
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DAZZLING DIANA 


continued 


ter seven A.M. to begin her daily 
gimen. She has already made sure 
at the nursery in her country home, 
lighgrove”—a blue and gold room 
th matching drapes—will be ready 
- June. In fact, this was one of the 
st rooms to be completed at the es- 
te. While there is a connecting room 
- the baby’s nanny, it is thought that 
iarles and Diana will have a much 
eater involvement in raising their 
ildren than past royalty. 

Diana, who has a wonderful rapport 
th children, has said that she would 
<e to have “at least five.” And the 
ince, too, is a favorite with kids. 
‘Charles and Diana are both home- 
dies, and they enjoy spending time 
gether in their two residences: 
msington Palace, London, and their 
»zy” nine-bedroom, six-bath estate, 
‘ighgrove,” in Gloucestershire. Both 
fer Highgrove, which the prince 
ught specifically for Diana and 


FEBRUARY RECIPE INDEX 


ere is a listing of recipes appearing in this issue including 
ose from the Journal kitchen and adyertisements. All have 
en tested by our home economists. 


READS 
asic White Bread p. 108 

‘an & Wheat Germ Bread p. 108 
araway Rye Bread p. 108 

eddar Cheese Bread p. 108 
nnamon-Raisin Bread p. 108 
ornmeal Bread p. 108 


vedis Limpa Bread p. 108 
jhole Wheat Bread p. 108 


eesecake Toppings: Blueberry p. 114 
Pineapple p. 114 
Rhubarb p. 114 
Sour Cream p. I14 
aocolate Crumb Parfaits p. 118 
jocolate Marble Cheesecake p. 114 
xconut Marshmallow Cake p. 66 
»ttage Cheese Kuchen p. 116 
eam Cheesecake p. 114 
ozen Mocha Cheesecake p. 7! 
iava Cake p. 66 
zarts of Gold Cheesecake p. 115 
jlian Cheesecake p. 117 
ry Lime Pie p. 66 
ocha Rum Cake p. 118 
)-s. Truman's Pudding p. 70 
)>-Bake Cheesecake p. 116 
ange Blossom Cheesecake p. 116 
aline Cheesecake p. 114 


sanquette of Veal p. 110 
unswick Stew p. 112 
tbonnade of Beef p. 112 
sicken Livers in Sour Cream p. 118 
vicken Liver Spaghetti Sauce p. 118 
assic Beef Stew p. 110 
itried Chicken Livers with Rice p. 118 
irried Vegetable Stew p. 110 
+h Stew (Cioppino) p. 112 
+h Stew (Key West) p. 70 
/ oundnut Stew p. 112 
»xican Pork Stew (Pozole) p. 110 
sroccan Lamb Stew p. 110 
tk’N’ Kraut Goulash p. 112 
pa Vieja p. 70 
le Silvio p. 62 
anish Baked Fish p. 70 


‘SCELLANEOUS 
» lied Lime Salad with Melon or Papaya p. 66 
| ‘rrot Soup p. 118 


\GETABLES 

ked Cucumbers p. 70 
» ‘ssie’s Black Beans p. 70 
» rrot Slaw p. 118 
> itty Carrot p. 118 





which she decorated to the last detail. 

As with most newlywed couples, their 
home life is constantly give-and-take. 
Diana likes to think they are “a quite 
ordinary couple” with an extraordinary 
life. Intimates say Charles has given 
the princess “a real feeling of security.” 
Since Diana was a product of a broken 
marriage, she is blossoming under the 
knowledge that “the prince will always 
be there for her.” 

Diana in turn has taught Charles to 
relax. He has all but lost the nervous 
facial tic that for years had embar- 
rassed him in public. Diana is also 
urging him to let his hair grow longer, 
to cover a bald spot about which he is 
self-conscious. 

Both weight-conscious, the royal 
couple eat lightly, making lunch the 
most important meal (preferring 
chicken or ham salads, cottage cheese 
and fruit). Dinners are more of a rit- 
ual, a chance to be alone together 
rather than a real meal. Diana has 
even been known to snack on cheeses 
and chocolates. 

When they are alone in the evening, 
they sometimes watch movies on a 
home screen. Both detest the current 
craze for horror films, and prefer ad- 
venture or comedy, such as James 
Bond films and old reels of the Key- 
stone Cops. Diana, especially, is a 
great fan of Gregory Peck. 

Although the prince enjoys occa- 


Beautifu 


Eggs 


DECORATE EGGS TO 
LOOK LIKE PRECIOUS 





CHINA IN JUST 3 SECONDS 


Delight your family this Easter — or any time at all 


— by turning hard boiled eggs into authentic 
full-color works of art! 


INCREDIBLY EASY! Egg Art’ 


These stunning lithographed sleeves simply slip 
over a hard boiled egg. Dunk them in boiling water 
for an instant, and presto! Your egg takes on the 
translucent quality of fine old world porcelain. And 
with no sloppy chemicals. . . no dangerous dyes! 


Now you can create a magnificent decorative egg 


basket in minutes — for a gift or a handsome 
centerpiece on your table. 


NEW! Now 12 Holiday Designs! 
For 2 doz. eggs — $2.98 (6 designs) 

" 4doz. eggs — $4.98 (12 designs) 
3 or more kits — $2.25 per kit, postpaid 
FULL MONEY-BACK GUARANTEE 


SHANA'S WORLD, 652 Glenbrook Road, Stamford, CT 06906 


sional alcoholic beverages, par- 
ticularly gin and tonic, champagne 
and white wines, Diana rarely has 
anything more mind-fogging than a 
few sips of champagne. They both have 
an intense aversion to smoking, and 
visitors to their homes tell frustrated 
stories of the’ mysterious disap- 
pearance of cigarettes resting in ash- 
trays. Nothing mysterious about it. 
Prince Charles waits for his moment, 
picks up the cigarettes and tosses 
them out the window—a silent social 
reprimand that sends Diana into gales 
of laughter. 

If they are conspirators in practical 
jokes, the same visitors say, they are 
also obvious lovers, and have become 
each other’s best friend. They’ laugh 
easily and often, especially at inaccur- 
ate newspaper stories suggesting there 
are problems between them, and “they 
never argue. But if you give either one 
of them an argument, you end up 
fighting with both.” 

It is obvious that Charles and Di- 
ana’s home is already filled with gen- 
uine love and laughter. 

What more could a baby, royal or 
not, ask for? End 


James Whitaker, who is the court corre- 
spondent for a leading British news- 
paper, has covered royalty for 14 years. 
Phyllis Battelle writes for many .major 
American women’s magazines. 










Yes! sena me the EGG DECORATING 
KIT — so that | can easily decorate 2 dozen 
eggs to look like fine imported china. 
Enclosed is my $2.98 plus 60¢ postage 
(total $3.58).Full money-back guarantee 
within 30 days iflam notsatisfied. —_LJ-22 


Name Please Print 
Address 


City State Zip 


(J TWO DECORATING KITS FOR 4 DOZ. 
EGGS! Enclosed is $4.98 plus 75¢ postage 
(1) THREE OR MORE KITS AT $2.25 EACH 
(WE PAY POSTAGE)___—S CS QQUANTITY 
Mail to: SHANA’S WORLD, Box 14107 
Church Street Station, NY, NY 10249 
Add $1.50 ship & hand. for Canada. 

CA, CT, NY, & PAresidents add sales tax. 
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Binge Eating 

I have just finished reading your two- 
part report on binge eating (Novem- 
ber 1981). There was so much I could 
identify with that I simply had to 
thank you. The tips on controlling 
this devastating eating disorder were 
excellent. However, I feel that your 
listing of places to go for help should 
have included Overeaters Anony- 
mous, a program to which thousands 
of people, including myself, literally 
owe their lives.—Penny Valentine, 
Missouri City, Tex. 


Ed. note: For information about OA 
meetings in your area, call the 
Overeaters Anonymous World Service 
Organization, (213) 320-7941, Mon- 
day through Friday from 9 A.M. to 5 
P.M: Pacific time; the East Coast Service 
Organization, (516) 794-1333, Mon- 


day through Friday from 10 A.M. to 5 | 


P.M. Eastern time; or check your white 
pages for local chapters. Local num- 
bers connect you with taped messages 
which give the locations and meeting 
times of Overeaters Anonymous 
groups in your area. 


Elvis Remembered 

I feel a great deal of resentment 
about the excerpts you published 
from Albert Goldman’s book on Elvis 
(November—December 1981). We Elvis 
fans (and I’m sure I speak for millions) 


' would like to remember Elvis as our 


King. Why blemish our memories 
and his character? I think we should 
realize that he is gone and leave him 
in peace.—Anne Marie Caluori, ad- 
dress withheld. 


Ed. note: We’re sorry you were of- 


> fended. Nothing could have been fur- 
_ ther from our intentions, for we, too, 
— are Elvis fans. As fans, we wish we 
' could print only good about Elvis, but 


as journalists, we have a duty to print 


less flattering aspects of his life as 


well. Ultimately, Mr. Goldman’s book, 
which was based on over 500 inter- 


_views and three years of research, 


may be the real proof of Elvis’s great- 


_ ness, for no matter what we all are 


told about the King, he continues to 


| hold a special place in the memories 


of those who loved him. 


Cheers For “The Children’s Story” 
Come on, you fudged. When you first 


i printed James Clavell’s “The Chil- 
m dren’s Story” 


in October 1963, you 
received a torrent of hate mail from 
misinterpreted the 
tale—and later printed an article by 
your editor (April 1964) explaining 


| the true meaning. This time (Novem- 


ber 1981), you warned us with an 










































couldn't get it wrong. Never mind. 
You're forgiven. Many times over the 
last two decades, I have used the 


cle in English composition classes 
that I taught. Together, those pieces 
provided much better material for) 
stimulating clear thinking and re-} 
vealing human nature than the 
scholarly essays in text books.—Jane} 
Blades, Director, Humboldt Public 
Library, Humboldt, Kans. 


Drunk Driving and Cocktails 
for a Crowd 

Your November article, “Anatomy of} 
a Road Accident,” was both moving] 
and informative. But why, in the) 
same issue, did you devote page afte 
page to party menus with recipes for 
alcoholic beverages? How can you 
hope to discourage people from over- 
imbibing when you make drinking} 
look so acceptable and appealing? 
J. Smith, Chicago, Ill. 


Ed. note: We can understand your 
concern, but after all, social drinking 
is a practice enjoyed by millions of 
responsible Americans. Moderation is 
essential. We do‘recognize, though, 
that some guests may become intoxi- 
cated, which is why we printed Char- 
lotte Ford’s suggestion that the host; 
should “never let a person who has 
had too much to drink. drive home, 
but rather be driven by someone else. 


Middle-Aged Marvels 
How glad I was to read “Middle-Aged 
Marvels” in your November issue! I 
just turned 40, and while people tel 
me I look five to ten years younge 
than I am, I intend to keep it that 
way. No matter what the years bring 
one thing I am not going to do is “let 
myself go,” and the advice fro 
those gorgeous over-40s served to in 
spire me and strengthen my resolve 
I’m going to try Mary Tyler Moore¥ 
ballet exercises this very evening 
Thank you!—Name withheld. | 

| 
Please address letters to Li Dwork) 
Ladies’ Home Journal, 641 Lexingtor 
Ave., N.Y., N.Y. 10022. We regret tha} 
we cannot reply to every letter. We 
reserve the right to edit letters fol 
publication. We cannot print a lettel 
unless we have the name and addres} 
of the correspondent, but we wil 
withhold this information on request 


Correction: In some copies of LHJ! 
January issue, the number for the Na 
tional Coalition to Prevent Shoplifting 
was incorrect. The correct number t 
(404) 577-3437. 
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a long way, baby. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


/gular: 8 mg’’tar! ‘0.6 mg nicotine—Menthol: 9 mg’ ‘tar,’ 
7 mg nicotine av. per cigarette, FTC Report Mar:81 
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MoistureWear Makeup-—its 
everything its name promises: 
MOISTURE: MoistureWears rich mois- 


turizers nourish and help protect your 
skin from dryness. Keep it feeling soft 
and supple. And create a creamy rich 
makeup that blends effortlessly. 

WEAR: All-day wear. Color that stays 
warm and natural. Coverage that con- 
ceals dry lines and evens skin tones. 
Hour after hour. 

MoistuyeWear Makeup 1s moisture plus 
wear. To give your skin a beautiful fresh- 





alive finish that lasts all day. 
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For relief of the aches, pains and fever of a cold or flu, put 
the buffered strength of Bufferin® to work for you. 

Buffered strength means strong aspirin—the pain re- 
liever doctors prefer—plus special protection against 
aspirin stomach upset. The combination of the two is 
what Bufferin is all about. 

- Take the heat out of a cold or flu with the buffered 
strength of Bufferin. 
















Use only as directed. 
© 1982 Bristol-Myers Co. 





ohne conked out 
but her hair held u 


Catering. What with pool parties, buffets and dinners 
for hundreds, the last thing you need to think about is your 
hair. With Final Net® you don't have to. 

It's not an aerosol, it's concentrated. With enough hold 
to take you from the kitchen to the office to the parties— 
and keep your hair looking soft, natural, and so good you 
don't have to think twice about tt. 1971-81 Clawol Inc 


Final Net holds up longer than you do. 


tinal 
net 








Why 1 in3 


women 
needs this 
medication 


One of the most common—and 
most uncomfortable—of feminine 
disorders is the itching and burning 
of external vaginal irritation. Yet to- 
day this discomfort can be relieved 
in seconds with a special medical 
formula— VAGISIL“ Creme Medica- 
tion. VAGISIL is the only doctor- 
tested medication available without 
a prescription that’s been used by 
over two and a half million women 
for immediate relief 


VAGISIL cools burning, stops 
itching almost instantly. A grease- 
less, non-staining creme, its cooling 
protective film soothes irritated tis- 
sue, checks bacte ra and so helps 
speed natural 
healing. Look 
for VAGISIL 
inthe blue and 7 repels: 
green package | “=~ C222 
wherever fem- W V, es 
inine hygiene “gisil 


products are sold. 
Doctor- Na | 
tested 
Feminine Itching Medication 
Read and follow label dire 3 1981 COMBE Inc, 
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Editors Journal By Myma Byh is 


Everybody enjoys reading about celebrities—but can you imagine 





the challenge of interviewing these luminaries? This month we 


have three super-special celebrity pieces written by journalists 
well-known for their insightful writing about personalities. 


A. E. Hotchner is the best-selling author 
of Papa Hemingway and Doris Day: Her 
Own Story. Hotchner, who also helped 
Sophia Loren write her autobiography, re- 
cently. flew to Europe to investigate the 
latest trauma in Sophia’s crisis-crossed life. 
You'll find-his assessment of how she’s 
handling her current problems on page 16. 
Suzy Kalter, based in Los Angeles, had 
fun discussing cross-stitches and superstars 
with that “little old quiltmaker’ Erma 
Bombeck. If Suzy ever makes a celebrity 
quilt of her own I know she'll include diet 
and exercise expert Richard Simmons. Suzy 
worked with Richard on his Never-Say-Diet 
Book blockbuster best seller. The enchant- 
ing results of Suzy’s conversation and 
Erma’s stitchery starts on page 79. 

Cliff Jahr, originally from Chicago, is a 
longtime LHJ favorite. Cliff is usually re- 
sponsible for those newsmaking celebrity 
interviews for which our magazine is so 
well-known. In the past Cliff has inter- 
Suzy Kalter viewed Anita Bryant, Ann Landers, Abby 
Van Buren, David Hartman and Burt Rey- 
nolds. He is always willing to ask anyone 
anything—which may be the secret of suc- 
cessful interviewing. His feature about 
Patty Hearst and her mother appears on pg. 50. 
Margaret Hickey, another individual who 
certainly deserves your attention this month, 


tor. 'm proud to say Margaret has held this 
position since 1948 and in this capacity has 
traveled more than a million miles to keep 
the Journal up-to-date on the concerns of 
women all over the world. Her public affairs 


Cliff Jahr 


azine. Margaret, who believes that every pri- 
vate citizen should have a public life as well, 
has also received appointments from seven 
presidents. Nowadays, between trips to Wash- 
ington, Europe and the Journal office in New 
York, she lives in Tucson, Arizona. On March 
14 she’ll be blowing out 80. candles on her 
oe, I cake. Happy Birthday, Margaret! We're very 
Margaret Hickey Proud to share a masthead with you. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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sends a world of shopping 
ideas to your doorstep: the 
easiest, most stress-free way 
to make your selections 

next to having a personal 
shopper. A full: year’s sub- 
scription to the N-M catalogs 
is Only $5.00, and. an order 
from any catalog automati- 
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42 A woman gynecologist 
answers your most 
intimate questions 
By Phyllis Leppert, M.D. 


PATTY HEARST: 
STILL LIVING WITH 
FEAR 

By Cliff Jahr 
Patty and her mother talk 
about the kidnapping and 
their lives today—plus an 
excerpt from Patty's new 
book, Every Secret Thing 
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and more fun 


YOU AND YOUR 
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Tips for taxpayers 
By Sylvia Porter 


HOW AMERICA 
LIVES | 

By Joyce Kuh 
Mothers centers; a 
marriage creed; how 
one woman overcame 
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self-supporting 
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the stars,” plus tips on 
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16 SOPHIA: A TEST OF 
_ HER STRENGTH 

By A. E. Hotchner 
She's at a difficult 
crossroads, but her faith 
in the future hasn’t faded. 
Plus: Sophia’s rules for 
loving and living 
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“We don't share 
the same goals’ 


Evie always had strong opinions, especially about 
money, but Greg decided he couldn’t give in to her any longer. 





What happens when one partner starts saying no? 


This case is based on information 
from the files of the American 
Institute of Family Relations in Los 
Angeles, a nonprofit, educational 
counseling and research organiza- 
tion with a staff of 70 counselors. 
The true story reported here is 
drawn from the counselor’s reports 
of interviews. Names and other de- 
tails have been altered to conceal 
identities. The counselor this 
month was Dr. Edward C. Peacock, 
executive director of the Institute. 


Evie’s Turn 

“In the past, Greg has agreed with 
me on just about everything,” said 
Evie, 35, a youthful-looking red- 
head. “We’ve both always wanted 
lots of money, and we’ve worked hard 
and budgeted wisely. Now, finally, 
we have a combined income of about 
sixty-eight thousand dollars, which 
is fantastic, but all Greg wants to do 
is spend it. 

“With inflation so high, I worry 
constantly over what might happen 
to my plans for our future. Greg 
doesn’t worry a bit. He’s developed a 
live-it-up-today-never-mind-tomor- 
row philosophy that is driving me 
out of my mind. 

“The problem started about two 
years ago, when the banking chain 
Greg worked for in Illinois trans- 
ferred him to the West Coast with a 
nice promotion. He jumped at the 
chance, and I agreed to leave Chi- 
cago. Unlike Greg, [had no job wait- 
ing for me on the West Coast, but 
that didn’t bother him one bit, so we 
uprooted ourselves and made the 
move. 

“To buy a home in California, we 
had to use nearly every dollar we 
had. Real estate prices out here are 
outrageous! Our three-bedroom 
place cost two hundred thousand 
dollars. In the long run, however, 
I'm confident we made a good invest- 
ment—otherwise, I would have 
talked Greg out of buying. 
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“After splurging on the house, I 
naturally assumed that Greg and I 
would adopt a strict budget to help 
build up our depleted savings. I also 
assumed we'd renovate this house 
ourselves, as we’ve done with pre- 
vious ones. By working nights and 
weekends, Greg and I remodeled 
four homes in the Chicago area over 
the years and were able to sell each 
one at a nice profit. 

“Well, ?ve learned that this timeis 
going to be different. We haven’t 
made a single worthwhile improve- 
ment on our house in two years. In 
fact, Greg won’t devote ten minutes 
to home maintenance, and he scorns 
my efforts to put us on a sensible 
budget. Last week he spent fifty dol- 
lars to get his hair styled! While he 
was basking under a blow dryer, I 
was up on a ladder taking down 
storm shutters. 

“But what uses up most of Greg’s 
time and money is a tennis club, if 
you can believe that! He pays a hun- 
dred dollars a month just to belong, 
takes lessons from the club profes- 
sional several times a week at 
twenty-five dollars a crack and 
bought three tennis rackets at an 
average cost of one hundred fifty dol- 
lars each. He’s become such a dedi- 
cated member that he was elected 
president last year. 

“Greg's only excuse for this waste 
of time and money is that he works 
terribly hard at hisjob and needs ex- 
ercise for his health. It’s true that his 
health isn’t perfect—he had a gas- 
tric ulcer—but our son, Timmy, and 
I have nervous stomachs, too. We’re 
a high-strung family. 

“Anyway, I work a lot harder than 
Greg does. After coming to Califor- 
nia, I started my own computer pro- 
gramming company. Right now, my 
income is about twenty-eight thou- 
sand dollars, but I know I'll be doing 
much better in a few years. Despite 
all the aggravation of owning a de- 
manding business, however, I don’t 


have to go to a fancy club for recre- 
ation. I get sufficient exercise and re- 
laxation by keeping our house i 

shape and teaching Timmy how to 
swim jn our patio pool. 

“Timmy, by the way, has becom 
entirely my responsibility. When 
the boy issick—he isn’t strong—I’m 
the one to sit up with him. Greg de- 
votes hours to buying his own ward- 
robe, but recently he refused to take 
Timmy clothes shopping, even 
though the boy begged him to come 
along. Also, ’m the one who helps 
Timmy with his homework. He’ 
having trouble in second grade, an 
I spend hours every evening coach 
ing him, but Greg is always too tired 
to do his share. 

“Greg wasn’t always so neglecttll 
of Timmy. When our son was youn- 
ger, Greg couldn’t do enough for him. 
I think my husband was as thrille 
as I was when the baby was born.’ 
Doctors had said I'd never conceive 
because the birth control pills I had 
taken for years had caused me to stop 
ovulating. I took the pill because I 
wanted to be set financially before 
we started a family. 

“Our early years together were 
difficult, money-wise. We married at 
eighteen, although ‘my father vio- 
lently disapproved of Greg. The rea- 
son was snobbishness. Greg’s par- 
ents lived on the wrong side of our 
hometown in southern Illinois 
where Daddy was a civic leader. 
They also drank too much and 
staged disgraceful public brawls. 
Not only did my father refuse to fi- 
nance a wedding for me—Greg andI 
eloped—but he gave the money in- 
tended for my college tuition to my 
two younger brothers, who never 
fought with him the way I did. 

“My father’s bitter opposition 
strengthened my determination to 
succeed. Greg and I both worked our 
way through college, and the hard- 
ships brought us very close. Yet even 
then, I was more (continued) 
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A 90 mile per hour slap 
shot fired from point blank 
range doesn’t give a goalie 
time to blink, much less get 
his glove up. Which is by 
the goalie mask is such an 
indispensable piece of 
equipment. Trouble is, not 
all goalies wear it. Asa 
result, they’re taking a 
serious risk, one that the 
American Association of 
Oral and Maxillofacial 
Surgeons feels is totally 
unnecessary. 


Making protection 
mandatory. 
Specializing in injuries of 
the face, mouth, teeth, and 
jaws, the oral and maxillo- 
facial surgeon routinely 
sees the painful conse- 
quences of not wearing 
. aoe safety equipment 
like the goalie mask, treat- 
ing everything from cuts 
and lacerations to broken 
teeth and jaws. That's why 
oral surgeons support the 
use of not just goalie 
masks, but mouthpieces, 





(SS Aa a rs SINS 
helmets—every kind of 
safety equipment that 
reduces the risk of injury. 
As always, prevention is 
the best policy. 


Concern for your total 
health. 

The oral surgeons’ concern 
for your total health man- 
ifests itself in everyday life 
as well as in sports. A” 
ene example is the safety 
oar on the back of most 
school bus seats, a frequent 
cause of serious childhood 
facial injury. Oral surgeons 
strongly support the 
removal of this hazard. 





Indispensable health 
care for the entire family. 








| In their daily 









practice, 

the con- 
cerns of the 
oral and 
maxillofacial 
surgeon are 
many and 
varied. 


They care for 
patients with 
impacted wis- 
dom teeth 
which not only 
can be painful, 
but can cause 
widespread health 
problems. They care for 
children born with poorly 
shaped jaws, a source of 
both physical and emo- 
Honaleuterng They work 
with older patients to help 
make dentures fit comfort- 
ably. But whatever the 
oroblem, it’s reassuring to 
fiow that the oral surgeon 
is schooled in the most 
advanced anesthetic and 
pain control procedures 
available. 





Write to us. 
For more information 
about this surgical spe- 
cialty, write: The American 
Association of Oral and 
Maxillofacial Surgeons, 
P.O. Box 1024, 
Tinley Park, Illinois 60477. 
And please, if you havea 
goalie in the family, make 
sure he wears a mask. He 
may not look exactly like 
himself during the game, 
but it’s nice to know he will 
when it’s Over. 
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THE NEW TASTE THAT 
DRIVES YOU ON A DIET 


Endless vistas of cottage cheese. 

Still life with radish. 

The relentless boredom of carrots 
and celery. 

Conventional diet food is enough to 
drive you off a diet. Happily, Weight 
Watchers 19 New Frozen Meals are 
good enough to drive you on. 


Like this Lasagna dripping with spicy 
tomato sauce. 

Rich, velvety gravy seeping into a 
mound of fragrant steamy turkey and 
stuffing. 

Lean, juicy beefsteak smothered in a 
thick brown gravy. 

Authentic Chinese food. 
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Yes, even Sausage Pizza. 

Now you can have them. 

Even if you're on a diet. 

So if you're really serious about 
dropping those extra pounds, our ex4 
citing new taste can help. | 

After all, how can you go off your | 
diet, if the taste you want is on it? 
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THIS MARRIAGE 


continued 


yractical than Greg. I studied account- 
ng, a wide-open field, while my hus- 
yand went into banking, an area with 
imited opportunities for someone 
vith no family connections. 

“For years I’ve been encouraging 
yreg to change careers. Then soon 
ifter we moved to California, he was 
ffered a chance to become a credit 
nanager for a machinery manufac- 
urer. I strongly urged him to accept 
he job, which paid forty thousand dol- 
ars—ten thousand more than his 
yanking position. He eventually came 
round to my point of view. 

‘Tf thought the new job would make 
1im happy, but he became quite testy. We 
irgue all the time now and have prac- 
ically stopped having sex. In fact, we 
1aven’t made love in three months and 
he last time was a failure. Just as I was 
eginning to feel relaxed, Greg simply 
juit, saying I wasn’t responsive. 

“When I argued that he was the one 
vho had lost interest, he accused me of 
yeing too money-hungry and nagging 
o be capable of love. With that, he 
urned his back to me and has refused 
o talk about it again. 

“JT don’t understand these changes in 
xreg. Not long ago, I was a happily 
narried woman, but now I worry end- 
essly about my husband's irrespon- 
sibility, about our finances and about 
Timmy's security. How will we be able 
o afford a college education for him? 
Above all, I wonder whether Greg and 
have any future together.” 


GREG’S TURN 

“My wife Evie is driving me crazy,” 
said 36-year-old Greg, a tanned, hand- 
some man. “She’s a bossy woman who 
wants lots of money. For most of our 
sighteen years together, I agreed with 
rer on everything. Then, a couple of 
years ago, I finally realized I was trad- 
ng my freedom for slavery. 

“Ever since I was a married student, 
’ve been working like a madman. In 
our years of college, Evie and I saw 
sxactly four football games and passed 
up all other sports and most recre- 
ation. Once a week we went on a hike. 
Otherwise, we spent our time in class, 
in the library or at our jobs. 

“With Evie sharing the load and 
often carrying the heavier burden, I 
didn’t complain about my self-elected 
servitude. The two of us discussed ey- 
ery step of our master plan aimed at 
the big money. We never quarreled. 

“But I see now that I was simply 
Ziving in to Evie’s every wish. For ex- 
ample, I was thrilled when I received a 
bid from a top college fraternity. But 
Evie said that too much time and 
money would be involved, so I imme- 
diately turned down the offer. 
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Evie probably didn’t understand how 
pleased I was to be invited to join such 
a prestigious group or how much I 
hated to say no. After all, she was born 
to privilege and I wasn’t. 

“Evie’s grandparents founded the 
country club in our small town (popu- 
lation 8,000) and all her kin belonged 
to it. But my parents, who were the 
town drunks, would have been turned 
away if they'd applied for employment 
at the club’s back door. 

“I was amazed when I realized Evie 
was interested in me. She was the 
daughter of the town’s most prominent 
man—a three-term mayor, the local 
Cadillac distributor. He was every- 
thing my pop wasn’t. Evie and I didn’t 
date seriously until senior high school, 


er, 


and then we usually saw each other on 
the sly, an arrangement I willingly 
accepted. Actually, I sympathized with 
her father’s objections to me. Today, 
however, my father-in-law and I are 
good friends; in fact, he advised me on 
the purchase of my last Cadillac. Of 


course, Evie’s so tight-fisted she’d 
rather have me driving a used jalopy. 
“Frankly, now that were making 
good money, I don’t intend to put up 
with Evie’s strict budgets anymore. I 
consider some of my wife’s thriftiness 
absolutely ridiculous. For instance, 
she buys her clothes at second-hand 
stores—a practice she repeatedly rec- 
ommends to me. With my income, I 
can afford good clothes, and I need 
them to be effective. (continued) 
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A GREAT VALUE 


A bud vase for all seasons. It adds a 
sparkling touch of beauty to your fresh 
cut, dried or silk flowers. This select lead 


VALUED AT 515.00 
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'’- erystal bud vase captures the light, 
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radiating and reflecting it from every 
facet. A beautiful addition to your own 
home and a most gracious gift, it’s an 
outstanding value at $7.95, and an even 
better value at two for $14.95. 
Your order has a money-back guarantee. 
If you have problems with delivery or are 
not completely satisfied with your order, 
please let us know. Write: Sally Clark, c/o 
Fostoria Glass Company, Moundsville, 
W. Va. 26041. 


CLIP THIS COUPON AND ORDER YOURS TODAY. 
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Mail this coupon to: Fosdick Corporation/Lead Crystal 


Bud Vase offer, P.O. Box 3109, 
Wallingford, Connecticut 06492 


Send me ___ Lead Crystal Bud Vases @ $7.95 plus 50¢ 
postage and handling (2 for $14.95 plus $1.00 postage and 
‘-e handling.) Conn. residents add 714% sales tax. Enclosed is my 
==, check or money order for $____ 
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THIS MARRIAGE 


continued 


“If Evie wants to knock herself out 


renovating our house, fine, but she can’t 
con me into participating. After re- 
building four houses, I’ve said good-bye 
to paint and plaster. From here on, I 
want to occupy a peaceful home, not a 
construction site. 

“Evie is also being unreasonable 
about the neighborhood tennis club. 
Timmy could be getting professional 
swimming instruction there, but she 
insists on teaching him in her own 
amateurish fashion at home. Although 
we have a family membership, Evie 
last visited the club a year ago when 
she attended the formal dinner given 
to honor me as the new president. Evie 
was polite to the other members and 
wore her nicest dress, but later she 
spoiled my pleasure by saying the 
women were tacky and stupid. She un- 
doubtedly based her opinion on the 
fact that the majority of them were 
stay-at-home wives. 

“Evie has no use for non-career 
women because she’s been so success- 
ful at her own work. At the moment, 
I’m ahead of her in salary, but as the 
owner of a growing business, she’s 
ahead of me in status. 

“[m just a hard-working nobody 
now. About a year ago, Evie talked me 
into resigning from my banking job to 
go into industry. As a result I lost my 
contacts with influential figures in the 
financial world. I used to travel a lot, 
and I’d always run into acquaintances, 
important people who were glad to see 
me. In my present slot, however, I put 
in a 14- to 16-hour day just sitting by a 
telephone tracking down debtors. As 
long as the pay is good, I suppose I 
shouldn’t complain, but the job is bor- 
ing and I really detest it. 

“Actually, ’m so upset by the job 
and my life at home that I’ve de- 
veloped an ulcer. My doctor recom- 
mended that I exercise more so I 
joined the tennis club and I’m defi- 
nitely feeling less tense now. Evie, 
however, scoffs at my need for exercise. 
She coolly dismisses everyone’s health 
problems, except, of course, Timmy’s. 

“Because we thought Evie could 
never have a baby, Timmy’ birth 
seemed like a miracle, and we both 
spoiled him. Now he’s turned into a 
real behavior problem. The other 
night I told him to pick up his books, 
which were scattered all over the liv- 
ing room. The boy threw a tantrum 
and then deliberately kicked over and 
broke my favorite lamp. The lamp 
wasn’t worth all that much, but it was 
the first purchase Evie and I had made 
after getting married and it had great 
sentimental value for me. I was so 
furious, I aimed a swat at Timmy, but 
it missed by miles. He ran howling to 


14 


Evie, and she led him to his room, 
where I have no doubt she hugged and 
kissed him, offering sympathetic 
words about his having a brute like 
me for a father. She spent the whole 
night in there consoling him. 

“T admit my relationship with my 
son isn’t good. He and I are too distant 
with each other. On the other hand, 
Evie is too close to him. She’s turning 
him into a crybaby and a mama’ boy. 

“Lm so torn by frustrations that I 
sometimes feel my desire for sex is less 
than it used to be and Evie complains 
about that. I don’t, however, want to dis- 
cuss my sexual performance with such a 
take-charge woman. Evie would have all 
the answers, and would be glad to pass 
them on to me. That's not my idea of 
pillow talk. I've had my fill of un- 
solicited advice on any subject you can 
mention from Evie.” 


THE COUNSELOR’S TURN 

“Evie was indeed a_take-charge 
woman, as | discovered during my first 
interview with the couple,” the coun- 
selor said. “The minute Evie sat down 
she handed me fourteen pages of typed 
instructions, dictated to her secretary 
that afternoon, telling me exactly how 
to cure Greg of his irresponsibilities, 
extravagances and paternal and sexual 
shortcomings. 

“Greg was so angry at this unex- 
pected assault on his dignity and my 
professionalism that he almost termi- 
nated counseling on the spot. But I 
simply handed Evie’s manuscript back 
to her unread and made it clear that 
the point of our sessions was to air the 
grievances of both partners. Evie was 
startled because she was so used to 
being ‘right’ and blaming Greg for all 
the couple’s problems, but eventually 
the two of them agreed to continue 
working with me. 

“But they were as belligerent a cou- 
ple as I have met in my years of coun- 
seling. The eldest in a family of three, 
Evie battled through her childhood to 
establish supremacy over her brothers 
and prove herself the equal of her suc- 
cessful, competitive father. The only 
child of the town drunks, Greg was 
forever fighting to prove that he was as 
good as anybody else. 

“During their early years together, 
Evie and Greg didn’t fight each other. 
Instead, they worked together as a 
team to get ahead financially. Also, for 
a long time Greg was so awed that 
Evie had married him, he went along 
with her wishes, even when _ that 
meant turning down the much-cher- 
ished fraternity bid, which would have 
given him the status he craved. After a 
while, however, Greg began to realize 
that he was working hard to please his 
wife, not himself. 

“Evie wanted to accumulate more 
and more money, but Greg began con- 









sidering other goals. He wanted mor 
fun and personal satisfaction in his 
life as well as social status. Althoug 
Greg was genuinely happy when 
Timmy was born, he gradually recog- 
nized that the additional burden of 
supporting a child would sink him 
even deeper into ‘slavery, and he grew) 
to resent the boy. 

“The move to California abruptig] 
loosened this couple’s familiar patterns’ 
and they quickly turned their competi- 
tive instincts on each other. Greg re- 
fused to assist Evie in renovating their 
expensive new house and ignored her 
attempts at establishing a budget. She 
was able to talk him into leaving his 
banking job for a much less pres-. 
tigious but better-paying position. In 
turn, he recouped his loss of status— 
and paid her off for the defeat—by 
becoming the president of the neigh- 
borhood tennis club. 

“For several months of counseling, I 
thought this couple were too busy 
fighting each other to save their mar- 
riage. Then we spent a session exam- 
ining their savings. The financial sur- 
vey showed that they had enough li-’ 
quid assets to start a substantial edu- | 
cational fund for young Timmy, one of. 
Evie’s concerns. It turned out that: 
Greg had saved money and had made_ 
several safe investments. After this | 
objective appraisal, Evie admitted that 
she tends to be irrationally concerned 
about money. 

“That confession was something of a | 
milestone for Evie. She stopped clam-— 
oring for Greg to stick to a strict bud- 
get or to help renovate the house. | 
After much deliberation, she let Greg 
hire professionals to fix up the house | 
and congratulated him on the re- 
sults—without asking about the cost. — 
While Evie still doesn’t spend money © 
on new clothes or luxuries for herself, | 
she does visit the tennis club occasion- 
ally with Greg. She has made a few 
friends whom she likes. 

“Greg also made some changes. He 
began spending more time with 
Timmy, and their relationship has im-— 
proved. He convinced Evie to let him — 
take the boy to the club twice a week © 
for swimming and tennis lessons. De- 
spite his objections to his new job, 
Greg has decided to stay with it, at 
least for the time being. He is also 
more interested in and encouraging — 
about Evie’s business, making her re- — 
alize he is proud of her. 

“Greg and Evie’s problems are not 
over. Indeed, their sexual relationship 
is far from ideal. Greg still shies away 
from discussing the subject with Evie 
for fear she'll be too critical. They are 
both working on redefining their com- 
mon goals and trying to spend more 
relaxed time together. This way the 
sexual side of their marriage is likely 
to improve gradually, too.” End 
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2cause BOWL POWER. cleans so well-automatically... 
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automatic 
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As striking as ever, Sophia faces hard times with courage. 


he creaking of the ornate iron 
gates breaks,the eerie silence 
that hangs over the once-spec- 
tacular estate. The 50-acre park, 
with its 16th-century villa, is 
deserted. There is an aura of life 
suspended, a pervasive sadness. 
On the outskirts of Rome, hid- 


den behind a high stone wall, 
Villa Marino is the former 
home of actress Sophia Loren and 
her husband, the movie producer, 
Carlo Ponti. 

I have walked through the 


the estate, and 
of the exquisite 


empty grounds of 
all that remains 
16 


rose gardens is the stubble of ne- 
glected bushes. The aviary is 
empty and the exotic parrots and 
white pheasants are gone. Near 
the neglected strawberry fields, 
where the Pontis’ two young sons 
used to romp in their playground, 
the swings hang lopsided, moving 
aimlessly in the wind. 

Inside the villa the same un- 
canny silence prevails. It is a 
house deserted, yet the rooms are 
precisely as the Pontis abandoned 
them. In Sophia’s bedroom, even 
her dressing table is as she left it, 
awaiting her return, her silver 


Her financial and 
professional security 
uncertain, Sophia 
Loren stands at a | 
difficult crossroads in 
her life. But even if 
the present looks 
bleak, the actress has 
surprising tenacity 
and a faith in dreams 
that just won't fade. 





By A. E. Hotchner 


hairbrush and mirror neatly in 
their places. Carlo’s room, too, has 
a readied appearante, as if he had 
just driven into: Rome for the day | 
and would be back for dinner. 

Only the walls of the house are | 
bare. The art collection, including 
paintings by Picasso, Braque and Ca- 
naletto, and valued at seven million 
dollars, has been confiscated by the | 
Italian government in its legal as- | 
sault on Carlo Ponti for “improper | 
currency manipulation.” | 

Now, Villa Marino is but a poig- 
nant reminder of How life once was | 
for Sophia Loren and Carlo Ponti, | 
when.every movie he produced and | 
every movie she acted in was ea- 
gerly awaited, not only by millions 
of fans, but by stars like Cary 
Grant and Richard Burton. 

But leaving Villa Marino is not 
the only loss the Pontis have suf- 
fered in recent years. That loss 
was soon followed by a deeper 
pain Carlo’ exile from his 
beloved Italy. § 

Sophia and Carlo retreated to § 
Paris, where they settled for a ‘ 
time in a luxurious triplex on the 
elegant Avenue George V. Recently, 

(continued on page 22) 
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Believe it! You ae what you win. The car 
the fashions, the party of your choice. 
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these. Then keep it! Jaguar XJS, Porsche 924, Cadillac Seville! 


art TT PERS SET EN ta orl Mine Raises 


designer! Oscar de la Renta evening ensemble, Yves St.Laurent 
formal, Ralph Lauren casual ensemble! 
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SOPHIA LOREN: A TEST OF HER STRENGTH continued 


however, their lives were once 
again interrupted. The Pontis 
abruptly withdrew from Paris, 
their next favorite city after Rome, 
to an apartment in a nondescript 
neighborhood in Geneva, Switzer- 
land, a town more noted for its 
cleanliness than its culture. Ponti 
has given no explanation for the 
sudden move to Switzerland, but it 
is said that French tax problems 
were behind it. There has been 
speculation that the real reason is 
that Ponti is broke. 

There are also whispers that 68- 
year-old Carlo is critically ill; that 
he has cancer. And indeed he does 
look suddenly older and much 
thinner. At the same time, there 
are rumors of Sophia’s love affair 
with Dr. Etienne-Emile Baulieu. 








am 


Sophia's Rules for 


Loving and Living 


Sophia Loren is a fascinating woman. But it is not her rare 
beauty, or her considerable acting ability that has made her 
attraction so enduring. Rather, it is an inner strength 





Published photographs of them to- 
gether show Sophia trying to duck 
the cameras. 

The careers of the once-golden 
couple are also less than glittering 
today. Sophia has not made a 
movie since 1979's Brass Target, 
which was a box-office failure. Her 
movie before that, Cassandra 
Crossing, which was produced by 
Ponti in 1977, was also a flop. 
Since then, she has only appeared 
in a television movie. 

But if Sophia is worried about 
her husband’ health, her career or 
her family’s transience, I have no 
doubt that she will find a way to 
cope and adjust. Knowing her as I 
do, I have enormous faith in her 
adaptability and strength. If her 
acting career begins to fade, 


that makes her shine from within and gives her an oie 


amazing ability to survive even the harshest cir- 
cumstances. Sophias convictions have always 
helped her to overcome the obstacles in her life, 
and they will enable her to cope with the prob- 
lems she faces today. The precepts that have gov- 
erned her life make good sense. We feel that these 
expressed in her own words, are a 


convictions 
memorable self-portrait. 


Be careful whom you trust, but when you 
trust, trust completely. I’m a little bit like an 
, first-look for me is every- 
decide whether I trust or I 
And sometimes when I 
don’t trust I say to myself, “You are too square with 
maybe you should adjust 
your feelings better.” But most of the time my first 
When I first met Carlo I was 
very young, but I trusted him as soon as I saw 
The way he smiled. 


animal. I mean 


thing. It helps me 
don’t trust a person. 
your own feelings, and 
instinct has been right 


him, The way he looked 
If I am unable to trust I become 
insecure, and I withdraw and revert 
to my shy self. But if I feel [ can 
trust, I am different. (continued) 
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Sophia, now 47 years old, wouldif 
make a skilled businesswoman, 
Currently, she promotes a popular 
Coty perfume named after her. I 
at some time in the future she is 
left alone (Carlo is, after all, 21 
years her senior), she could build a 
new and independent life. 

I have found Sophia to be a 
woman who lives by an admirable 
set of values that have sustained 
her through the many crises of her 
life (see below). This became ap- 
parent to me at our very first en 
counter, when we met to discuss 
Sophia (William Morrow, 1979); 
the book we wrote together. ) 

She was nervous and, I thought, 
a little wary. But later, when she 
began to relax I realized that what 
J had mistaken for (continued) 
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_ SOPHIA’S RULES 


continued 


Self-fulfillment is the most impor- 
fant goal in one’s life. Singleness of 
urpose, wanting to do something and 
0 do it the very best you can—ah, 
hat’s what life’s all about. Once I am 
committed to a task, I am fiercely and 
ompletely devoted to it, striving for 
yerfection, working as hard and as 
ong as I can to excel. If I had not had 
he talent to be an actress, I would 
ave been the best teacher in my 
ometown or the world’s best private 
secretary or a champion saleslady. 
hat is because whatever I do, I do 
with concentration, love and patience, 
and..these forces push me to succeed. I 
nope this is not misunderstood as 
yraggadocio. It was simply born a part 
f me, along with my eyes, my walk 
nd my over-measured bosom. 

Every woman has to have something 
beyond marriage. If I were to start my 
fe over again, I don’t think it would 
be sO important to get married. 

enty years ago, marriage was every 
oman’s dream. It was my dream. But 
ow I see a woman must have more. 
)therwise, when she reaches 40 and 
er children are 20, what will she do? 

is incredible to think that a woman 

ould devote her whole life to being a 
ife and mother. There are so many 
ther things that a woman can do if 
Ihe wants—but she has to prepare 
erself before she reaches the age 
hen her children are grown. 

Take chances and be willing to 

ow. I am a free woman, a liberated 
oman on my own terms. After all 

ese years, I am still involved in the 
rocess of self-discovery, still subject to 
n inner force that makes me seek 
en deeper satisfactions than those 
ve experienced. My philosophy is that 

’s better to explore life and make 

istakes than to play it safe and not 


SOPHIA LOREN 


continued 


variness was really shyness. She was 
imple and direct in telling me about 
erself—about her battles to survive 
nd to succeed (and there were many), 
nd about her weaknesses. 
' “I am as insecure today as I ever 
lave been. Everything any of us has 
an be lost. I love Carlo, but he could 
e unfaithful and have a serious affair 
nd that would be the end of that. Can 
ny woman be one hundred percent 
ure of her man? My career could take 
‘disastrous turn. For me, insecurity is 
motivation to work hard at what I 
‘are about doing. 


Always worked hard 


“[ have always worked hard. No- 
ody can ever know how I struggled to 


t 
i 





to explore at all. The only people who 
never make mistakes are the ones who 
don’t do anything. Mistakes are part 
of the dues one pays for a full life. 

Companionship is more impor- 
tant than sex. I have always put com- 
panionship before passion. From my 
girlhood on, I learned that sex should 
come with companionship, but sex is 
not fundamental. At first it is, but 
then a new kind of relationship de- 
velops, which is better. If you can have 
love, sex and companionship, it’s ideal. 
But I put companionship first because 
sex is like washing your face—some- 
thing you must do. But you can’t live 
Just by going to bed with someone. Sex 
without love is absolutely ridiculous. 
Sex follows love. It never precedes it. 

Back when I was struggling for 
parts and recognition, it would have 
been unthinkable for me to have gone 
to bed with someone in order to fur- 
ther my career. I believed only in my- 
self. I tried to meet the right people, of 
course, but as far as getting sexually 
involved for this purpose, there was 
always a wall around me, and the men 
I met were aware of it. 

Make patience a priority in your 
life. I have finally learned the value of 
patience, and to my eternal benefit I 
have become a very patient woman. I 
suppose I learned it from Carlo, who 
constantly admonished me to “wait 
five minutes” when I was starting in 
film and impatient to get better parts. 

I have also learned to be patient 
about my responses, to hold back im- 
petuous remarks, especially in my 
marriage and with my children. I try 
never to say something I will regret. 
Patience, patience—wait five minutes! 
Now I can also be resigned to a situa- 
tion if I have to be, or if it is inevitable 
and can’t be changed. 

Occasional solitude is a neces- 
sity. I discovered early in life that I 
am my own best company, and I relish 


change myself from an ignorant, unat- 
tractive peasant into a real actress, 
and into a valid human being.” 

It is unquestionable that the actress 
has been weaned on challenges and 
crises. Even her marriage to Ponti cre- 
ated a furor. His divorce from his first 
wife was not recognized by the Cath- 
olic Church, and Sophia and Carlo 
were obliged to marry by proxy in 
Mexico. “This is a concubinage,” de- 
nounced the Vatican at the time, “and 
may be punished with excommunica- 
tion.” The Italian criminal prosecutor 
called it “bigamy and public adultery.” 
And an outraged Italian press went so 
far as to suggest in print that the 
Pontis be stoned to death. 

Neither did motherhood come easily 
for Sophia. Devastated by two miscar- 
riages, she was still determined to 
have a child, and she spent nine 


solitude as a means of regenerating 
myself, especially if I have problems or 
feel sad. Even when others are in the 
house with me, Carlo or my children, I 
like to be alone; I need it. I go into the 
bathroom and lock myself in for ten or 
15 minutes at a time so that I can be 
completely alone. By being alone, I 
deal with myself much better than if I 
were to seek out friends or a paid 
psychiatrist. 

Learn to say no. Charlie Chaplin 
told me many years ago, “You have 
one failing you must overcome, one 
thing you must learn if you are to bea 
completely happy woman, maybe the 
most important lesson in living—you 
must learn to say no. You do not know 
how to say no, Sophia, and that is a 
serious deficiency.” 

He was right. It is certainly a se- 
rious failing on my part. But I don’t 
want to upset people. I don’t like to 
disappoint. If I were to force myself to 
say no, it would be harsh and un- 
natural. I must somehow make it a 
part of my nature. As it is, I only say 
no when [| have turned a thing over 
and over and have developed a strong 
feeling that has swept away all doubt. 
Then nothing can deter my decision. 
Until then, I make compromises. If 
only I could make those decisions 
sooner. If only “no” came easier to me. 

Develop a_ personal religious 
faith. | have always believed in the 
existence of a supernatural force that I 
could reach through prayer. But not 
normal prayers, by rote out of the 
prayer book, or spoken aloud and ad- 
dressed to the heavens. My prayers are 
inward, silent, directed to God, who 
dwells within me. I do not ask for 
miracles or even overt assistance. 
What I seek is strength of believing in 
myself and the people around me. I 
firmly believe we can make our own 
miracles if we believe in ourselves and 
in our mission on earth. End 


months flat on her back during each of 
her pregnancies. With such trials as 
these, it is not surprising that the Pon- 
tis valued Villa Marino as a symbol of 
their successes, and for the peace it 
provided them. 

When Carlo first acquired the villa, 
it was in a state of ruin, but he was 
determined to make it the home that 
he and Sophia never had. For six years 
he bent himself to the task of restor- 
ing it to its former grandeur. Carlo 
indulged his passion for horticulture 
by bringing to Marino trees and 
plants from all over the world. He 
installed a medieval fountain that fed 
cascading water into the swimming 
pool, and he created garden niches, 
orchards, olive groves, walkways with 
canopies of grape leaves, stables and a 
tennis court. He even restored the 

(continued on page 1209 
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IT’S NOT EASY TO BE AWOMAN TODAY 


‘An affair to regret 


was 23 years old when I met Jay. 

He was the kind of man that 
women fall in love with: aged 35, 
handsome, brilliant, a wonderful 
sense of humor. He was also married. 

I know this is the oldest story in 
the world, but it’s mine. At the time, I 
was completing a master’s degree in 
anthropology. Restless, full of hidden 
dreams, I wanted my life to be the 
stuff that best sellers are made of. 
Still a virgin, I had never had a 
serious relationship with a man, and 
I yearned to really grow up. 

Jay was a professor of human 
sciences who had just arrived on 
campus. Within weeks, the depart- 
ment was flooded with a stream of 
transfer applications—mostly from 
women. I know there has been a lot 
of discussion lately about professors 
sexually harassing their students. 
AndI’m sure this happens. But I also 
know that young women often try to 
seduce their teachers. In my case, 
even though I knew Jay had a wife 
and children, I also knew I needed 
him to notice me, to want me. I wasn’t 
worried about the consequences. 

I began spending hours in the 
library each night, researching 
material for his course. Soon my 
grades were at the top of the class. 
The day finally came, the payoff, the 
plum I'd been waiting for: Jay asked 
me to be his assistant. 

He was compiling a research paper 
that, if done well, would mean major 
recognition in the field. Would I be 
interested in helping to collate and 
interpret the data? The hours would 
be long, he told me. 

“When do we start?” I asked him, 
blushing shyly. 

So, each afternoon, I rushed to his 
cramped little office. We spent hours 
there, in each other’s company, and 
we often went out together for a 
drink or snack to wind down after 
finishing for the night. 









Needless to say, we became 
close during those lengthy work 
sions. I certainly worked ha 
than I would have for anyone 
and Jay’s project benefited ée 
mously from my zeal. Only later 
I realize Jay was also basking in 
adoration. He seemed endle 
fascinated by what I had to say. 
one had ever encouraged me som 
to talk about myself, my child 
my goals. I felt I could speak to 
about anything. Always so ch 
ing, so intelligent—so intereste 
couldn't be near him without ac 
I was so in love I forgot to eat for 
My grades in other courses bega 
drop because I neglected my o 
studies. I spent less and less t 
with my friends. 

I couldn't stand to benear any 
but Jay. 





The question 
that wouldn't go away 


By the end of the first term, 
project was almost completed. I\ 
beside myself. Would this mean 
end of our time together? Finish 
Over? I was still living with 
parents at the time, and they be 
to nag me constantly, war ti 
know why I was acting so depres 
and losing so much weight. 

‘ Late one Friday afternoon, I\ 
about to leave his office when 
slammed the door shut with hisf 
Suddenly I was in his arms and 
were kissing. “I love you,” he w 
pered. I was in ecstasy, too happy 
ask him the question that woul 
go away: “How can you love me w 
you have a family waiting for you 
home?” 

He took metoasmall (contin 


* All names in this story hovel 
changed to protect the privacy of 
individuals involved. 
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IT’S NOT EASY 


continued 


hotel and gently made love to me. I wept 
uncontrollably afterward, though I’m 
not sure if my tears were out of pain or 
joy. When he told me he loved me, I ima- 
gined what spending the rest of my life 
with this man would be like. Yet, in my 


heart, I knew he would never leave his 
wife and children. And even though I 
was a willing accomplice, I knew Jay 
was taking advantage of me. Maybe 
that’s the real reason I cried 

From then on, being in his classroom 
became painful. We had to shift back 
into our teacher-student roles, and our 
relationship was put on hold. But as 
frustrating as this was, it was also excit- 
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ing. I could hardly contain a smile each 
time he called on me to answer a ques- 
tion. I felt triumphant, proud that in a 
few hours the fascinating man at the 
lectern would be in my arms. 

But keeping our affair a secret, espe- 
cially in a small university town, was 
not easy. We had to meet at the most 
unbelievable hours and in the most 
secluded places. That made me feel 
cheap and tawdry. Also, I was convinced 
that the whole department was discuss- 
ing our affair. My classmates, even the 
librarian, seemed to be gossiping 
behind my back. At one point, the 
rumors even reached my parents, and 
they confronted me one evening. I pre- 
tended to be horrified that they would 
think I could do such a thing, denying 


’ behave so deceptively toward people he 




















































everything angrily, and I think the 
believed me. But in my heart I suffere 
I had never lied that way to them before 

Yet each day, Jay and I seemed closer. 
became desperately jealous when he le 
me to go home. I knew that I was in lo 
with the wrong man, but I could not p 
an end to the relationship. 

June was fast approaching, and it wa 
clear to me that my graduation woul 
mean our time together was over. I clun 
to him. More than ever, my day 
revolved around hearing him ask, “Ari 
you free tomorrow evening, say abou 
seven?” } 

Then, one beautiful spring day, I say 
the sight I had been dreading all thes 
many months: his wife and two littl 
boys walking across the campus towar¢ 
Daddy. The three of them were holding 
hands and laughing gaily—the picture 
of contentment. And he held his hands 
out to them and smiled a smile I hae 
never seen before. 

Reality slammed a door in my fac¢ 
How could I find myself caught in the 
middle of such a family? How could Ja 


| 









loved? I had no place in his life. To him 
was a diversion. We were having af 
affair, nothing more. 

That night we had our first fight 
Though I could hardly stop crying, I was 
firm. I was tired of the hidden dates, thé 
hidden places. I deserved more than 
being a shadow in,his life. I wanted 4 
relationship that would be honest, oné 
between equals. Of course, he said he 
really loved me and-that I was foolish 
He begged me to stay. Though I had 
made the decision to,leave him, during 
the next month my resolve faltered and 
I came running back. | 

When graduation day arrived, I was 
ready. The time had come to leave school 
and to leave Jay- Though my grades had 
fluctuated, I was still among the top ten 
students in the anthropology depart 
ment. In addition, his paper had been a 
resounding success and my efforts had 
even been acknowledged. I had reached} 
my goals in work, but not in love. Still 
at least I knew what I’ could never agai 
tolerate in a relationship. | 


| was luckier than I deserved 


It took me three years to ease th 
pain. Then I met a wonderful man who 
asked me to be his wife. We have been 
happily married for ten years now, and 
have two beautiful children. 

Sometimes when I look at my wonder 
ful family, tears come to my eyes as I 
think about how wrong I was to have an 
affair with a married man. I know no 
that he took advantage of my naiveté 
and trust. I also know how common this) 
type of relationship is between profes: 
sors and students. I learned that even 
though such a relationship can be excit- 
ing, lasting love needs honesty, respect 
and equality to truly flourish. End 
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When Mom and Dad need help | 


A complete and compassionate guide 


for you and your aging parents 





By Greta Walker 





If sudden illness or gradual disability made it impossible 
for your mother or father to live independently, would you 
know how to help? Very few people are aware of the many 
services available—some of them low-cost or even free. 
Skilled nurses or health aides (round-the-clock or for just 
a few minutes a day), transportation, meal programs and 
senior centers are just some of the options. Here is an 
update on those resources, plus advice on how to find 
—if necessary—the right kind of nursing home. 


ne week after Sarah and 
Tom’s youngest child 
started college, they re- 


ceived a 3:00 A.M. phone call from 
Tom’s 83-year-old mother. She had 
fallen, and she needed help. Sarah 
was beside herself with worry dur- 
ing the half-hour drive to her 
mother-in-law’s house—concerned 
both about what they would find 
there, and about future problems. 
“Here we were, putting three kids 
through college,” she recalls, “and 
now, Tom’s mother—I wanted to 
cry. We all loved her dearly, but 
what would we do if she could no 
longer live alone?” 

Margaret, a 35-year-old mother 
of two living in New York, was 
faced with a similar dilemma a 
year ago when her mother died in 
California, leaving Margaret’s 70- 
year-old partially paralyzed father 
all alone. “My husband and I flew 
out for the funeral,” Margaret re- 
members. “I was in tears all the 


The first concern is usually liv- 
ing arrangements. Where Mom or 
Dad should live is never an easy 
decision to make, since family 
members are very often operating 
out of complicated emotions that 
go back many years. Moreover, 
adult children often have enor- 
mous financial and emotional 
pressures in their own lives; there- 
fore, making an objective evalua- 
tion of what is the best living.ar- 
rangement for the parent as well 
as for the whole family is often 
almost impossible. 

Dr. Michael A. Smyer, associate 
chairman of the Gerontology Cen- 
ter at the Pennsylvania State Uni- 
versity, strongly advocates careful 
exploration of the various options 
before making any decision. 

“It’s very important,” Dr. Smyer 
cautions, “not to have precon- 
ceived notions of what we should 
or shouldn’t do for our parents. For 
example, we may say that wed 





“| was terrified my kids would treat me like a child 
after my stroke. | was so relieved when they said, 
Mom, here are the facts. Let’s discuss them.’ ” 


—An 86-year-old woman 





way. Partly I was grieving for my 
mom, but I was also upset about 
my dad. How would he manage?” 


For most people, there comes a 
time when aging parents are no 
longer entirely self-sufficient, and 
for some, when parents are com- 
pletely dependent. Yet, because 
the subject is one people don’t like 


to think about, most are ill-pre- 
pared to handle the situation. 
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never put Mom into a home when, 
in fact, if we checked it out with 
her we’d find she’d rather go into a 
retirement community or nursing 
home than to move in with her 
children.” 

The best approach, according to 
Dr. Smyer, is to talk to your par- 
ents before a crisis ever arises. But 
he is aware that this is easier sug- 
gested than done. (continued) 








Where to Look ~ 
for Help 





The following agencies and organiz 
tions can either provide services 
assist you with referrals. 










e@ American Health Care Associatio 
(AHCA), 1050 17th St., N.W., Wash- - 
ington, D.C. 20005. The largest fed 
eration of nursing homes and allied - 
long-term health-care facilities. Write |} 
for their free booklet, “Thinking Abo 
a Nursing Home,” which includes a 
dresses of state nursing home ass 
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ciations. 






















e@ Area Agency on Aging. They off 
a variety of services and give refer 
rals for those they can’t supply. 
they’re not listed in your phone boo 
call the mayor's office. 








@ Home Health Agency. These pr 
vide home nursing care. lf they are 
listed in your local telephone boo 
write or call the National Associatio. 
of Home Health Agencies (NAHHA 
205 C Street, N.E., Washington, D 
20002; (202) 547-7424; they offe 
formation and referrals in your area 












@ Hospital Social Services Depa 
ment. They will: refer you to sk 
nursing care as well as homemake 
health aide services. 















@ National Council on the Agin 
(NCOA), 600 Maryland Ave., S.W 
West Wing 100, Washington, D. 
20024; (202) 479-1200. An excelle 
resource on all aspects of aging. 
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e Service organizations. Such o 
ganizations as B'nai Brith, 4 
Kiwanis and others often provide vo 
unteer services. In addition, a me 
ber of the clergy can often help. 











e Senior centers. Your local center 
can be a gold mine of information an 
assistance, Check your Yellow Page 
under Senior Citizens’ Service O 
ganizations. 











@ Social Security Administratio 
Your local office is an excelle 
source of information on Medica 
benefits and Supplemental Securi 
Income (SSI). 
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“Parents and children have already es- 
tablished ways of communicating that 
don’t always include frank discussion,” 
he concedes. “It may be that the par- 
ents have never discussed physical ill- 
ness or serious matters of any kind 
with their children and can’t possibly 
begin now. Or, the kids may be unable 
to deal with the situation because they 
can’t bear to think about their parents 
getting older.” 

Which means that some families— 
like Tom and Sarah’s or like Margar- 
et’s—put off all discussion until a cri- 
sis arises. If, when a crisis occurs, the 
family can communicate easily, Dr. 
Smyer recommends airing ideas and 
feelings to arrive at a joint decision. 
Or, the children could get together 
first to discuss what kind of responsi- 
bility each can handle, then offer op- 
tions to the parent. “Whatever the for- 
mat,” says Dr. Smyer, “the more 
involved the parent is in the final 
choice, the happier he or she will be. 
Having that control over what hap- 
pens to you is very important.” 

However, if friction between siblings 
or anxiety over the parent-child role 
reversal prevents rational discussion, 
Dr. Smyer recommends bringing in a 
third party. A social worker or psy- 
chologist skilled in working with the 
elderly can help family members deal 
with their emotions so they can work 
out a living arrangement agreeable to 
all. (Such professionals are generally 
found through senior centers, hospi- 
tals, mental-health facilities or local 
home health agencies.) 

Frequently, both adult children and 
the parent opt for a nursing home— 
reluctantly and in spite of the fact that 


round-the-clock institutional care isn’t 
necessary. But, they reason, if some- 
one can’t always be on hand, how will 
they be sure that Dad takes his medi- 
cine, or that Mom isn’t alone while 
they’re at work all day? 

In fact, a number of alternatives ex- 
ist. The trouble is, most people have 
either never heard of them or don’t 
know how to hook into them. There 


are a variety of at-home services for 


the elderly, as well as such things as 
adult day care and even a few over- 
night centers where a person could 
stay for as long as several weeks. Some 
of the services are admittedly costly, 
but others are very inexpensive or even 
free, and still others are covered by 
Medicare, Medicaid or health insurance. 

Most of the public funds for services 
for the elderly are parceled out by 
state and local government agencies, 
while some are provided by private 
volunteer organizations, so services 
will vary from community to commu- 
nity (see Where to Look for Help, page 
30). 


In-home services 


Chore service: Home-maintenance 
services (lawn-mowing, putting up 


storm windows, etc.) are usually com- 


munity-funded, so the fees are gener- 
ally low. As a rule, these are per- 
formed by other elderly people still 
able to do light manual work, but 
young people are also recruited for the 


program. 
Escort and transportation services: 
Elderly parents are often quite capable 


of engaging in activities outside the 
home even if they can no longer drive 


or they find public transportation diffi- 


cult. The problem is getting to those 


activities when family is unavailable. 
To alleviate the situation, some com- 
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California, leaving Margaret’s 70- 
year-old partially paralyzed father 
all alone. “My husband and I flew 
out for the funeral,” Margaret re- 
members. “I was in tears all the 


“It’s very important,” Dr. Smyer 
cautions, “not to have precon- 
ceived notions of what we should 
or shouldn’t do for our parents. For 
example, we may say that we’d 
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for some, when parents are com- 


pletely dependent. Yet, because 
the subject is one people don’t like 
to think about, most are ill-pre- 
pared to handle the situation. 
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—An 86-year-old woman 


never put Mom into a home when, 
in fact, if we checked it out with 
her we'd find she’d rather go into a 
retirement community or nursing 
home than to move in with her 
children.” 


The best approach, according to 


Dr. Smyer, is to talk to your par- 
ents before a crisis ever arises. But 
he is aware that this is easier sug- 
gested than done. 


(continued) 


munity agencies have begun to pro 

vide escort services for the elderly. Aj 
volunteer will take them to their desti 

nation, then pick them up again when} 
it’s time to go home. Transportation 
service, as it is called, differs from es-| 
cort service in that it’s geared primari 
ly toward the elderly who are disabled | 
It’s frequently listed in the phone book 

under such names as Dial-a-Bus of 
Dial-a-Car. 3 
Friendly visiting: This service is of- 
ten provided by a church group, college 
students, fellow union members or an- 
other elderly person. The visitor calls 
regularly one or more times a week to 
read aloud, play cards, (continued, 


| 
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Financial 
Assistance 


It's important to understand that } 
you have to apply for financial assist- } 
ance—you don’t automatically re- | 
ceive it simply because you are eligi- 
ble. The various processes can be full | 
of mind-boggling complexities. Most} 
people—even those in the field—say 
it's essential to get professional help } 
(at, for example, a senior center or] 
nursing home). The two most com- 
mon sources of financial aid are Med- } 
icare and Medicaid. | 

Medicare is federally funded health } 
insurance, available to anyone 65] 
years or older. There are a great) 
many restrictions covering Medicare, }} 
but they remain constant from state to 
state. For a patient in a Medicare- 
certified SNF, for example, the pro- 
gram will pay all allowable costs for’ 
the first 20 days. After that, it will 
cover a portion of the costs up to 100} 
days (all daily allowable costs except 
the first $18, which the patient pays). | 

Medicaid is a program jointly fund- 
ed by the federal and state govern- | 
ments to finance health care for peo- | 
ple of all ages whose income and] 
assets are limited. Each state admin- | 
isters its own program and thus has 


| its own income guidelines, state resi- | 


dency requirements and regulations: 
about property transfers and avail- 
ability of income. Some states are 
very rigid on their income require- 
ments, while others will make excep- 
tions for individuals with high medical 
expenses. 

If you are thinking in terms of a 
nursing home, remember that only 
ICF or SNF facilities that are specifi- 
cally Medicaid-certified are eligible for 
these funds. To find out what Medic- 
aid assistance you can expect to get 
in your state, call your state Depart- 
ment of Welfare, Department of 
Health or Department of Human Re- 

Irces., 
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chat, do a little mending, write let- 
ters—or just sit and listen. 

Meals on Wheels: One of the biggest 
worries for families whose parents are 
living alone and are housebound (tem- 
porarily or permanently) is whether 
they'll eat properly. Fortunately, a 
program called “Meals on Wheels’— 
originally intended to feed the very 
poor—now brings meals into the 
homes of the elderly poor and the el- 
derly disabled. 

Funded by the federal government 
and private contributors, and operated 
locally by voluntary organizations, the 
cost of a home-delivered meal varies 


from community to community. In 
Baltimore, for example, two meals a 
day for five days a week costs from 
$17.50 to $27.50 a week; in Fort 
Worth, the fee is from $15 to $18 per 
week. As a rule, fees are based on abil- 
ity to pay, and no one is denied a meal 
for lack of money. 
Homemaker-health aide services: 
This service could mean the difference 
between your parent’s having to go 
into an institution and being able to 
live alone or with a family member. 
Homemakers can take on the responsi- 
bility of running the house, and they 
are specifically trained to work with 
the elderly. A health aide is able to 
take over minor health needs and may 
even assist with household chores. 





Mrs. Eleanor May, Headache Sufferer. 


“[ had this throbbing 
right in the top of my head 


till | took Anacin.” 



























Fees depend on whether the se 
is provided by a public voluntary ( 
profit) agency or proprietary (pr 
making) agency. They may range 
as little as $5 an hour to as muc 
$12 an hour. Under certain circ 
stances, costs are reimbursa 
through Medicare, Medicaid or pri 
insurance; more usually, the 
comes out of your own pocket. 

Remember that homemaker-he 

aides are not licensed, so there ar 
official standards. If you find your 
doesn’t have all the qualifications y 
mother or father needs, by all me 
request someone else. 
Skilled nursing services: A ski 
nurse—either an RN or an LPN 
come to the home of someone 
needs regular supervision for a 
minutes or a few hours daily, or fi 
few times a week. Also, if your par 
is recovering from an acute illness, 
can get round-the-clock care fo 
limited period of time. The nu 
makes sure the elderly person ta 
prescribed medicine, carries out 
other physician orders, offers nu 
tional guidance, helps in the man 
ment of the household and gener, 
sees to the individual’s emotional 
physical well-being. 

Most local visiting nurse groups 
run by voluntary organizations 
the fees will vary according to the a 
you live in and,your ability to 
Fees may be reimbursable by M 
care or Medicaid, but the nurse 
be an RN. : 

Telephone reassurance progr 
When distance makes daily visits 
telephone calls to your parent ou 
the question, volunteer and com 
cial telephone checking services 
fill the gap. For a moderate fee, the 
make a prearranged call each da 
an elderly person. If the phone i 
answered, the caller immediately n 
fies a neighbor or the police or 


After taking Anacin pain reliever, Mrs. May's throbbing headache was gone. department and asks them to chi 


things out in person. 


Services away from hom 


Congregate meals: Funds for li 
cost, nourishing meals-for anyone 
years or older are provided for unde 
Nutrition Program for the Elderly, 
well as from private sources. Th 
meals are served five days a week 
community and senior centers, ae 
and churches. A contribution is off 
asked for, but no one is ever turt 
away. 

Senior centers: These centers can 
a home away from home for an eldé 
parent. Many centers provide—amg 
other things—meal programs, edu 
tional facilities, legal services, hea 
care, financial counseling for the|) 
derly member and family, transpor 
tion services and assistance in app 
ing for Medicaid, Medicare, (continu 
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Anacin® has more pain reliever. Two tablets of regular strength aspirin or non-aspirin 
products contain only 650 milligrams of pain reliever. But Anacin gives you more. 
800 milligrams in a special formula. Mrs. May got rid of her headache fast. Next time you 
get a headache, get the Anacin difference. Tablets or capsules. 
Use only as directed. iii 
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Supplementary Security Income (SSI) 
or health insurance. And, for an out-of- 
town child, the center can be the most 
reliable source of information about a 
parent and his or her needs and state 
of health. 

Adult day-care centers: Joyce 
Leanse, director of the National Insti- 
tute of Senior Centers, emphasizes 
that the senior center is for the elderly 
person who is active, while the day- 
care center provides a protective set- 
ting for a parent who has some im- 
paired function but who doesn’t 
require round-the-clock care. Adult 
day care is particularly helpful if Mom 
or Dad needs a place to go when the 
family must be away for the day. The 
centers provide a skilled staff, hot 
meals and recreational facilities. Some 
also offer round-trip transportation. 
And, for a temporarily or permanently 
disabled parent, day hospitals are 
sometimes connected to nursing 
homes, clinics or hospitals. 

In some states, Medicaid and Medi- 

care will help pay for day-care ser- 
vices, as will some insurance compa- 
nies. The day-care center will guide 
you on that subject. 
Overnight respite care: Only a hand- 
ful of places offer overnight or week- 
end care for an elderly person. Such 
care is usually provided by nursing 
homes for people in need of daily medi- 
cal attention. 

But a model for what can be done 
outside the institutional setting 
opened last year at the Tempcare 
Academy for Gerontological Education 
and Development in New York City. A 
privately funded, state-certified non- 
profit shelter is housed in a large 
building, along with a senior center. 
For $25 a day, anyone over 60 years 
old can stay for up to 30 days. Resi- 
dents must be fairly independent, as 
the shelter offers no medical, nursing 
or convalescent care. But there are 
scheduled meals, a full recreation pro- 
gram and an administrator on 24-hour 
duty. 


Nursing homes 


It may be that the only possible liv- 
ing arrangement—sometimes tempo- 
rary, sometimes permanent—for Mom 
or Dad is some type of nursing home. 
Most of us—parents and adult children 
alike—have an unfortunate and often 
unwarranted prejudice against this op- 
tion: Mom or Dad doesn’t want to be 


stashed away, and the children cer- 
tainly aren’t eager to see a parent live 
out his or her life in a grim, institu- 


tional setting. 
The fact is, however, 

nursing homes are 

staffed and treat thei: 


that many 
ttractive, well- 
residents with 
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kindness and compassion. Moreover, 
there are different categories of nurs- 
ing home to choose from, depending on 
the needs of your parent. If you foresee 
a nursing home in the picture one day, 
it’s a good idea to start investigating 
at least a year in advance. Good nurs- 
ing homes are in great demand—and 
nobody needs the kind of emotional up- 
set that a frantic last-minute search is 
sure to evoke. In addition, a more lei- 
surely approach will make a better 
choice possible. 

The first step is to determine—along 

with your parent and your parent’s 
doctor—which of the three types of 
nursing homes would be most suitable. 
Bear in mind that in order to partici- 
pate in Medicaid, Medicare and other 
government-funded programs, the 
home you choose must be government- 
certified. 
Residential Care Facilities (RCF): 
This non-medical institution is a logi- 
cal solution for the elderly person who 
can no longer maintain his own resi- 
dence but who is still able to get about 
fairly easily. Residents are free to 
come and go as they please and are 
provided with minimal personal care 
(help with bathing, dressing or taking 
medicine). Some homes also provide 
recreational facilities and social ser- 
vices. As a rule, the RCF is not permit- 
ted to offer medical care. 

Some of these facilities are licensed, 
some are not. If you plan to apply for 
state financial aid, be sure to choose a 
licensed facility (RCF’s aren’t eligible 
for Medicaid or Medicare, but some 
states offer funding through SSI). The 


average fee at an RCF is $20 per day, 
with a range of between $10 and $40. 
In addition, some facilities require a 
entrance fee of anywhere from $10,00 
to $50,000 (as a guarantee of lifetime 
service, even if you run out of money) 
plus a monthly living fee. 
Intermediate Care Facilities (ICF): 
These state-licensed homes offer some 
health-related care, geared to the el- 
derly who have chronic but non-criti- 
cal health conditions. A part-time RN 
consultant is required, and an LPN 
must be on duty. The very good homes 
will generally exceed this minimum 
requirement. The ICF is eligible for 
Medicaid. Fees range between $15 and 
$70 a day, with the majority in the $20 
to $35 range. 

Skilled Nursing Facilities (SNF): As 
the name implies, this type of home 
provides 24-hour nursing service for 
convalescent patients. Nurses (RN’s, 
LPN’s and nurses’ aides) provide serv- 
ices prescribed by the patient’s physi- 
cian. Again, the better the facility, the 
more nurses on staff. Physical, occupa- 
tional and other therapies are also of- 
fered. The SNF is eligible to partici- 
pate in both Medicaid and Medicare 
programs. The average fees are be- 
tween $20 and $80 a day, with most in 
the $25 to $45 range. 

People often fear that if an unsatis- 
factory choice has been made, there’s 
no turning back. But,no choice need be 
irrevocable, says Dr: Smyer, who advo- 
cates a trial period. Your parent 
should be able to try out a particular 
institution on a day basis for a time 

(continued on page 145) 
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Super Quick Meals 
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Pressed for time? 


if 


Sloppy Jose. In large 
skillet brown 1 lb. 
ground beef and a 
chopped onion. Pour off 
drippings. 


Pizza Casserole. In 2- 
quart flameproof casse- 
role, brown 1 lb. ground 
beef. Pour off drippings. 


Hamburger Soup. In a 
large saucepan brown 1 
lb. ground beef. Pour off 
drippings. 


1 


Oriental Broccoli. In 
medium saucepan saute 
1 medium sliced onion in 
1 Tb. oil until translu- 
cent. 


Broccoli Benedict. 
Prepare a 10-oz. pkg. fro- 
zen Welsh rarebit 
according to package 
directions. 


Broccoli Salad. In 
large bowl combine %4 
cup sliced fresh 
mushrooms and one 
small sliced red onion. 


1 


Dill Sauce. Finely 
mince 2 Tb. onion and 2 
Tb. parsley. 


Peach Smoothie. Cut a 
3-0z. pkg. cream cheese 
into chunks and put into 
blender container. 


Chilled Borscht. Chop 
1 Tb. onion and purée in 
blender container with a 
16-0z. can of beets, 
undrained. 


AS 


2 
Add an 8-oz. bottle of 
taco sauce, 4-oz. can of 
drained chopped green 
chilies and % tsp. salt. 
Simmer 8 to 10 minutes. 


Add % lb. sliced 
mushrooms to casserole. 
Cook about 10 minutes. 
Stir in a 12- to 14-oz. jar 
of pizza sauce. 


Stir in two 10'%-oz. cans 
vegetable soup (undi- 
luted), one 8-oz. can 
tomatoes, “4 tsp. thyme 
and % tsp. pepper. @ 


2 


Add a 10-oz. pkg. of fro- 
zen broccoli spears 
(halved crosswise) and 1 
Tb. soy sauce. Cover and 
cook 5 minutes. 


Split, toast and butter 
two English muffins. 
Cook a 10-0z. pkg. frozen 
broccoli spears accord- 
ing to directions; drain. 


Add a 10-0z. pkg. frozen 
broccoli spears, thawed, 
well drained and halved 
crosswise. 


Zz 


Combine with 8-oz. con- 
tainer plain yogurt, % 
cup mayonnaise, % tsp. 
dried dill weed and % 
tsp. salt. 


Drain a 16-0z. can 
peaches in heavy syrup, 
reserving 3 Tb. syrup. 
Blend fruit, syrup, 1 Tb. 
dark rum until smooth. 


Add an 8-oz. container 
plain yogurt, % tsp. salt 
and dash of pepper. 
Cover and blend just 
until smooth. 


1-2-3 


Get back on track with our tasty recipes for 4. 


3 


For each serving, spoon 
mixture over % cup 
crushed corn chips and 
top with % cup grated 
Cheddar cheese. 


Top with 1 cup croutons 
and 1 cup shredded moz- 
zarella cheese. Bake ina 
preheated 400°F oven 10 
minutes. 


Bring to a boil. Then stir 


in % cup milk. Heat 
through, stirring con- 
stantly, about 2 to 3 
minutes. 


3 


Stir in 1 cup bean 
sprouts; heat through. 


Heat 4 slices Canadian 
bacon. Top each muffin 
half with one slice 
bacon, broccoli spears 
and 4 to 5Tb. rarebit. 


Combine % cup bottled 
oil and vinegar dressing 
and % tsp. Dijon mus- 
tard. Pour over vegeta- 
bles and toss to coat. 


3 


Serve over fish, ham- 
burgers, cooked vegeta- 
bles or green salad. 


Stir in an 8-oz. container 
plain yogurt. Pour into 4 
dessert dishes; chill in 
freezer 25 minutes. 


Chill in freezer for at 
least 20 minutes. Stir 
before serving. 
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ust for the fun of it! These samplers are 
J specially selected for their lighthearted 
expressions and look. They’re inexpensive and 
easy to do. Great for gifts or for your own deco- 
rative use. Kits come complete with design- 
imprinted Belgian linen, embroidery floss, and 
color coded instructions — wood frames are 
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ae EL PA Pg Pt NAP get 


aa 


boa | 4 
{SOME GRAHDMAS RIDE IH LIMOUSIMES 
{ AM LIVE iM HOUSES FIT FOR GUEENS 
t BUT Mi GRAHOMA IS BEST EY FAR 

i BECAUSE SHE FILLS HER COOKIE JAR 


Catatiaritatalitatad tabetatihetatatitts hie 
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4 255) ROOTS (7”x11”) $5.98 


+ “ 
259) FISHERMAN (7”x19”) $5.98 | 
available separately. So delight your friends 
and family for years to come with a touch of 
old fashioned charm. Order one or all, using 
the coupon below. Your satisfaction is guaran- 
teed, or we will cheerfully refund your money— 
no questions asked. Please allow 4-6 weeks for 
delivery. 


STB, Inc.—Charter Guild Samplers, Dept. S-101, P.O. Box 4500, Englewood, NJ 07631 
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inthe amount of $ a 
252) BEST f MAN (12” x16”) 
j __Sampler Only @ $6.98 + $1.75 ea. p. & h. $___ 
f sR Wood Frame @ $7.98 + $2.00 ea. p. & h, $____ 
228) COOKIE JAR (11" ‘x15’ yt 
Ea Sar pler On @ 88:98 $1.75 ea. p. & h. $_ 
____Wood | D $7.98 + $2.00 ea. p. &h. $ 
259) FISH (7 x19”) 
_ Scamp er 1@ $5.98 + $1.75 ea. p. & h. $____ 
___Wood D $7.98 + $2.00 ea. p. &h. $s 
255) ROO’ ) 
___Sampli $5.98 + $1.75 ea. p. &h. $ 
____Wood $5.98 + $2.00 ea. p. & h. 
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h me the kits marked, for which | enclose [] check [] money order payable to STB, Inc.—Charter Guild Ltd., 


We accept [J Mastercard and [J Visa on orders of $12.00 
or more. 





Card #_ Exp. Date 
Signature —__ 

Print Name 

Address 

City Stale ae eZip 


Vendor: STB Inc., 400 So. Dean St., Englewood, NJ 07631 

















A ST. PATRICK’S DAY PARADE... . 
OF GREAT IDEAS 


This St. Patrick’s Day we wish you the luck o’ the Irish. . . 
the gift of the blarney . . . the treasures of the leprechaun— 
and to help you do this, we bring you some Irish traditions. 
Bake our delicious Irish soda breads for a hearty winter treat 

. .. and Celebrate St. Patrick’s Day with a proper afternoon tea. 


Then, snuggle up in the authentic Irish fisherman sweater 


IT’S HIGH TIME FOR TEA 

~ What’s low in calories, costs 
pennies to prepare, is trendier 
than white wine and relaxes and 
refreshes all at the same time? 
Why, a freshly brewed pot of tea, 
of course! 

With many a concerned eye 
cast on caffeine and tea sales go- 
ing through the ceiling, it looks 
like more and more coffee quaff- 
ers are switching to its less-caf- 
feinated counterpart, tea. While 
tea does contain some caffeine, it 
has half as much as coffee. 

Not so long ago, Americans as- 
sociated tea with colds, sore 
throats and headaches, and they 
made their tea only with bags. 
But now more and more are 
learning to enjoy blended and 
specialty teas. Tea is thought to 
have good conversation-starter 
properties, and “teatime” is fast 
becoming a pleasant alternative 
to the high-in-calories cocktail 
hour. 

Traditional four o’clock teas 
(with crumpets and all the trim- 
mings) can now be enjoyed in 
top-billed hotels across the coun- 
try: the Helmsley Palace and the 
Carlyle Hotel in New York City, 
the White Hall and Mayfair Re- 
gent in Chicago, the Four Sea- 


|. sons in Washington, D.C., the 


Mansion in Dallas and the Clift 
. Hotel in San Francisco (and don’t 
miss San Francisco’s new, au- 
thentic tea parlor, Water’s Up- 
ton). 

But one need not find a fancy 
hotel to partake of the pastime; 
there’s nothing more elegant or 
cozy than a pot of tea and the 
company of friends enjoyed right 
in your own home. And what bet- 
ter way to entertain? Unlike the 
demands of a full-course dinner, 
tea requires little more from the 
hostess than a welcoming smile 


you will learn to knit on these pages. Erin go bragh! 





and enough tea to go around. It’s 
easy on the budget, too. Follow- 
ing are facts about tea plus how 
to brew it from renowned tea au- 
thority Samuel H.G. Twining, 
the ninth generation of the 
world’s oldest tea family, the 
Twinings of London. 

The three tea types—green, 
brown and black—all come from 
the same plant, the Camellia Si- 
nensis. But what accounts for the 
differences in the teas’ final fla- 
vor is the degree of fermenting of 
the leaves. While all tea is fired 
(heat-dried), green tea, the most 
ancient of the three and still the 
ceremonial tea of Japan, is made 
of leaves that are not fermented 
before firing. Brown tea is only 
partially fermented before fir- 
ing, while black tea, the type 
Westerners know best, is com- 
pletely fermented before firing. 

The three tea groups all have 
sub-varieties, but black tea has 
the most. The blacks from 
China are the most delicate. 
These include teas that are 
available today under such 
names as China Black, Prince of 
Wales, Russian Caravan (so 
named in the 17th century when 
the tea was carried by caravan 
over the Gobi Desert into Rus- 
sia), Jasmine (which is black tea 
mixed with the essence of jas- 
mine flowers) and Lapsang Sou- 
chong. 

Black teas from India vary 
from the mellow large-leafed 
Darjeelings, which are favored 
by many tea connoisseurs, to the 
bright-flavored leaves of Ceylon 
(Sri Lanka), used in such blends 
as Orange pekoe (“Pekoe” always 
refers to the leaf size), to the 
small, full-bodied leaves that 
are grown in southern India, 
which make such hearty teas 













as Assam and Irish Breakfast. 

Like wine, the quality of these 
leaves will vary considerably 
with the “tea garden” in which 
they grow, the vagaries of weath- 
er and the relative youth of the 
leaf when picked. 

To get the full flavor of the tea, 
taste it “neat” (“black” without 
lemon or milk and sugar). Then, 
if you like, add milk (never 
cream, for it will overpower the 
tea), or lemon and sugar to taste. 
As a rule, the green, spiced or 
scented teas (Karl Grey, Jas- 
mine, Lemon) are not best taken 
with milk, though lemon may be 
added. The black teas, though, 
are delicious with milk. (For a 
free tea sampler plus a complete 
listing of teas and serving sug- 
gestions, send a stamped, self- 
addressed envelope to Twinings 
Tea Guide, Suite 412, 509 Madi- 
son Avenue, New York, N.Y. 
10022). 

Now for the brew. Place loose 
tea (or infuser) in a warmed tea- 
pot, preferably one made of por- 
celain, earthenware, glass or sil- 
ver (avoid tin, cast iron and alu- 
minum, which impart a metallic 
taste to the tea). Pour freshly 
boiling water over the tea— 
about one teaspoon tea per cup of 
water plus one teaspoon tea for 
the pot. Close lid and allow tea to 
brew for three to seven minutes 
(small-leaf teas require less time 
and large-leaf teas require 
more). If you prefer your tea 
“weak,” Twinings recommends 
that you brew the tea completely 
and add more water afterward. 

If you are using tea bags, the 
same rules apply, although tea 
bags require less brewing time 
since the leaves are in “dust” 
form. Serve tea immediately 
after brewing, (continued) 
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For members only. 


If you're not a member of the 
Goebel! Collectors’ Club, you'll never 
know the thrill of owning an “M1. 
Hummel’ figurine as exclusive as 
“Daisies Don't Tell’ 

The Goebel Collectors’ Club is for 
people who love collecting as much as 
we do. Become a member, and we'll 
offer you much more than the right to 
purchase Special Edition figurines. 
We've got information to share with 
you— about collectibles, the artists who 
create them, the people like you who 
love them 

With membership in the Goebel 
Collectors’ Club you receive the 
quarterly newsletter, /nsights, special 
invitations to meet artists and Club 
representatives when they visit your 
area, a chance to join Club local 
chapters, a warm reception at the Club 
Gallery in Tarrytown, N.Y. And, of 
course, an opportunity to own Special 
Edition collectibles created just for you 

We'd like to tell you more about the 
Goebel Collectors’ Club, so return the 
form below and welll rush information to 
you. Or check the membership box, 
enclose $15.00 and begin to enjoy Club 
benefits sooner 


Goebel Collectors Club 


105 White Plains Road 
Tarrytown, N.Y. 10591 


Please yre information 


about the Goebel Collectors’ Club 


send mem 


closed a $15.00 check or 


}veer 
aah 
money order for amembership fee 
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ST. PATRICK’S DAY 


continued 


preferably in a 5¥2-ounce tea cup. Says 
Beryl Walters of the Tea Council of the 
U.S.A.: “Tea somehow just doesn’t taste 
as good in a mug.” 

If stores in your area do not carry a 
complete selection of specialty teas, 
send for these fine tea-suppliers’ cata- 
logs and price lists: 

@ McNulty’s Tea & Coffee Company, 
109 Christopher Street, New York, NY 
10014. 

e@ O.H. Clapp and Company, 47 River- 
side Avenue, Westport, CT 06880. 

@ Uwajimaya, Box 3003, Seattle, WA 
98114. 

@ Zabar’s, 2245 Broadway, New York, 
NY 10024. 

And if you'd like to read up on teas, 
Teas of the World by Nancy Woodward 
(Macmillan, $7.95) is an excellent 
source. 


PERFECT IRISH SODA BREAD 


Trish chef Maurice Moore-Betty knows a 
few old family recipes . . . and he’s 
agreed to share his favorites with you. 
Moore-Betty, whose latest book is Cook 
It Now, Serve It Later (Bobbs-Merrill, 
$14.95) is the owner-operator of The 
Civilized Art cooking school in New 
York City. 

Ask any Irishman—or woman—for a 
favorite Irish Soda Bread recipe, and 
you ll be assured you're getting the very 
best recipe in all of Ireland! 

And sure enough, when we asked 
chef Maurice Moore-Betty, a native of 
County Fermanagh, Northern Ireland, 
for his family’s favorite bread, he prom- 
ised it was the tastiest you can get. 

Whichever family favorite you fol- 
low, steamy-hot, fresh-from-the-oven 
Irish Soda Bread will carry you over 
from March’s wintertime beginning to 
its springtime end. Best of all, these 
yeast-free breads can be made as fast as 
you can say, “leprechaun.” 

“There’s nothing to it,” says Moore- 
Betty. “You just put it together and 
stick it in the oven!” 

As you may have guessed, baking 
soda is the leavening agent for these 
simple-to-assemble loaves—and com- 
bined with buttermilk, which contains 
acid, the chemical reaction is similar to 
yeast. 

Moore-Betty’s earliest memories of 
his native bread date back to his child- 
hood in Ireland, where his favorite 
breakfast was a soft-boiled egg with 
butter, salt, pepper and broken-up soda 
bread “all jumbled together.” Now 
Moore-Betty claims, “There’s nothing 
quite like a soda bread straight from 
the oven with fresh, sweet butter.” 

Try soda bread, too, with plenty of 
sweet preserves as an accompaniment 
to afternoon tea. 


Following are the Moore-Betty fam- 
ily’s best recipes for two traditional 
loaves (white with raisins or currants 


and whole wheat), plus a little-known | 


bread made with cornmeal. Try them 


all. 


WHITE SODA BREAD 


4’ cups all-purpose flour 

1 teaspoon baking soda 

1 teaspoon salt 

2 tablespoons butter 

2 cups buttermilk 

1 cup dark, seedless raisins or currants 
(optional) 


WHOLE WHEAT SODA BREAD 


4% cups whole wheat flour 
2 cups all-purpose flour 
1% teaspoons baking soda 
1% teaspoons salt 

2 tablespoons butter 

32 cups buttermilk 


GOLDEN DROP SODA BREAD 


This unusual recipe was developed dur- 
ing the Irish famine of 1848 when a re- 
lief supply of Indian corn was shipped 
from the United States to Ireland. No 
one knew what to do with this “strange 
grain, hard as bullets,” until finally, it 
was ground like wheat and turned into 
flour. 

22 Cups cornmeal : 

22 cups all-purpose flour 

1 teaspoon baking soda 


1 teaspoon salt 
2 cups buttermilk 


Method for all three soda breads: 
Preheat oven to 375°F. Mix dry ingre- 
dients. With fingertips rub in butter 
(except in the Golden Drop Soda Bread) 
until there are no lumps. With wooden 
spoon stir in buttermilk. Add raisins or 
currants to White Soda Bread if de- 
sired. Mix well to form a soft dough. 
Turn out onto floured board and 
knead lightly, about 60 turns. Form a 
cake 6 to 8 inches in diameter and 1% 
inches thick. Place on greased baking 
sheet. Cut a deep cross on top. Bake 50 
to 60 minutes until a toothpick inserted 
in the center comes out clean. Allow to 
cool a little on wire rack, then wrap in 
clean damp tea towel. (This keeps the 
crust soft.) Of course, if you can’t wait, 
enjoy the bread piping hot with butter. 
—DorotHy- ANN GLASSER 
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GOING ON THREE 
By May Richstone 


Wonder shining 

In her eyes, 

She tries all new things 
On for size, 

New worlds she’s eager 
To express 

Mamma’ shoes — 
And naughtiness. 
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CLASSIC IRISH SWEATER 


You don’t have to be Irish to wear 
this wonderful seed-stitch sweater with 
a lacy diamond pattern and a sprin- 
kling of embroidered lucky clovers. De- 
signed especially for LHJ readers, in 
creamy yarn accented with green, it’s a 
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beautiful, updated version of the clas- 
sic Aran knit. This is truly a perfect 
sweater for March—wear it under a 
coat, and then all by itself as March’s 





weather changes from wintery to 
warm. By Ann B. Bradley 
PATTERN 1 
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SIZE: Directions are given for size 10. 
Changes for size 12 are in parentheses. 


MATERIALS: Red Heart Super Sport 
Yarn, 3-oz. skeins, 4 (5) Ecru, small 
amount Emerald Green. Knitting nee- © 
dles sizes 6 and 7 (7 and 8), dp needle 
or cable holder. 


GAUGE: In St st on size 7 needles, 5 
sts = 1”. In St st on size 8 needles, 9 
Sic 





PATTERN 2 

8 sts ROWS 

r Telelelelele, ] ', 
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Note: Row 3 in Pattern 2: P 1, sl 2 back, 
k 1, k 2 from dp, sI 1 front, k 2, k 1 from 
dp, p 1. 


PATTERN 3 
Number of sts varies ROWS 
lel fel Jel [el | » 


e| je| |e e| fe] j 


Turn the page for Stitch Key at end of 
instructions. 





FOR HEALTHY EATING AND NATURAL LIGHTNESS, 
JSE THE ONLY LEADING BRAND MADE FROM CORN. 


THE SOURCE IS WHOLESOME CORN. NO LEADING OIL TASTES LIGHTER. 
Mazola® Corn Oil is made purely from golden So all the natural tastes of fresh foods come 
American corn, so Mazola is low in saturated through. That's why Mazola is a natural with 
fats and has no cholesterol, whatsoever. fresh vegetables and today’s lighter eating. 





MAZOLA 100% PURE CORN OIL. 


© 1981 Best Foods, CPC International Inc. 
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Neckband: Sew right shoulder seam. With right side facing 
and smaller needles, pick up 22 sts on neck edge, 7 sts from 
front holder, 22 sts on other neck edge, then 33 sts from 
back holder—84 sts. Work in k 1, p 1 ribbing for 1%". Bind 
off loosely in ribbing. 











Finishing: Sew neckband and left shoulder seam. Sew side 
and sleeve seams. Set in sleeve with point of diamond at 
shoulder seam. 

















Embroidery (optional): With 2 strands Emerald Green 
yarn, embroider 4 Lazy Daisy sts in center of each diamond 
to form four-leaf clover. End 
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Knit (blank space) 







Purl 


Yarn over 
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Sl 1 front 
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CLASSIC IRISH SWEATER | 


continued 


Back: With smaller needles, cast on 94 sts. Work ink 1, p 1 
ribbing for 2". Inc 1 st at end of last row. Change to larger 
needles. Beg Pat: work ees IeStsseateomate2 seals 


Pat 2,19 sts Pat3.Pat 2, Patil. Pat <enduliects Pat 3: 
Work even in Petts rm as established until 13/3" (15") from 
beg 





Armbholes: Bind off 5 sts at beg of next 2 rows. Dec 1 st each 
end every other row 3 times (79 sts). Next row: k 3, work in 
established pattern to last 3 sts, k 3. Next row: k 2, yo, skp, 
work in pattern to last 3 sts, yo, k 2 tog, k 1. Rep last 2 rows 
until armhole measures approx. 7”. End with Row 12 of 
Pat 1] 

Shoulders: Bind off 8 sts at beg of next 4 rows, then 7 sts at 


beg of next 2 rows. Place rem 33 sts on holder for neck. 


Front: Work as for Back until approx. 3°." above beg arm- 
hole. End with Row 8 of Pat 1 








Neck: Work across in established pattern for 36 sts. Place 

center 7 sts on holder. Join yarn and work across in pattern 

for rem 36 sts. Work both sides at the same time. At each 

neck edge dec 3 sts o1 sts twice and | st 6 times. At the 

same time, when front measures the same as back to shoul- 

der (Row 12 of Pat 1), work shoulder. At each armhole 

edge, bind off 8 sts twice, 7 sts once French:White™ cookware may look like fine French 
porcelain. But it’s actually fine Corning Ware’ cookware. 

Sleeves: With smaller ne scaston 40 sts. Work ink1,p1 Which means it's safe for your microwave, your oven and 

ribbing for 24%". Inc 13 sts, evenly spaced across last cow even your dishwasher. No matter what you're serving, it 

( eos : a oareee ep ne ya eo S ae Pat | | will serve you beautifully. CORNING 

od; Pat, 2, Eat... Eatiz, enc ts Pat 3 ork 1n pattern as 

established. At the same time, inc 1 st each end every 6th MICROWAVE 


row 14 times (81 sts). Work even to approx 17” (18'"). End 
vith Row 6 of Pat 1 
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Bluetec! ey aials Paddington Corporation, New York, N.Y_34 Proof © 1981 
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WLGA 


Fashion Solution #1 


When your C, D, or DD 
figure wants to be 
in fashion, not in harness. 





Tae 
SUDDENLY SMOOTH" 
BRA 


Olga’s designed this one just for 
you—doesn't even make it in A or 
B! Now you'll have fashion’s 
smooth, young look. Incredibly 
comfortable fit and support. In her 
unique lacy less-bra in Dacron* 
polyester and nylon/Lycra* span- 
dex with no-seam cups... flexible 
underwire plush-cushioned 
Straps. Discover how Olga sup- 
ports your full figure in the style 
you've always wanted. Shown, 
#320 Champagne, Nude, White, 
16.50. #319 untrimmed, Nude, 
White, Black, 15.50. Both 32-38 C 
D, DD. For fashion folder of 
selected Olga favorites, write 
Olga, Dept. 7, Box 7757, Van Nuys, 
California 91409 
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not a blanket. 


“T received my Faribo blanket as a 


How old is your Faribo blanket? 


shower gift from my mother-in-law _ Tell us the story of your faithful 


34 years ago,” writes Mrs. Edward 
Katz. “I must admit I was not too 


old Faribo in 100 words or less and 
mail it to Faribo Blankets, Box L, 


impressed with a blanket as a gift,as Faribault, MN 55021. If your Faribo 


oe to pretty 2 gle Now 
OOCar OA Ko ae tele 


it was the best gift of 
all” Mrs. Edward Katz, 
Valley Stream, New York 


See hive aa coee (ere m\yanl| 


send you a brand new Faribo 
A) OUR E LN om ITO 
owns the oldest Faribo? 
Perhaps you do. 


Purveyors of Vuarmth and comfort since 1865. 





MEDINEWS 


Exciting new discoveries 
are being made every day in 
the field of medicine. This 
column will help keep you 
up-to-date, so your family 
can stay their healthiest. 


By Beth Weinhouse 





POISON PREVENTION TIPS 
FOR MOTHERS: BE CAREFUL 
WHEN POWDERING YOUR BABY 

Poison Prevention Week is  ob- 
served every year during the third 
week in March, so now’s a good time 
to make sure your home is poison- 
free. If you think you’ve done every- 
thing possible to protect your chil- 
dren from accidental poisoning, con- 
sider this: Even baby powder can be 
hazardous if misused or inhaled. 

Doctors at the Poison Control Cen- 
ter in Nassau County, New York, re- 
cently described children’s reactions 
to inhaling baby powder: These 
ranged from coughing and_ sneez- 
ing, to respiratory problems and 
pneumonia. 

Be sure that when you use powder 
on your children you sprinkle lightly, 


so there’s no cloud of it for babie: 
to inhale. And don’t let your chil 
dren play with the containers— 
some resemble nursing bottles anc 
infants love to play with them. The 
safest bet is to keep it out of children’ 
reach. 


$1.98 OF PREVENTION— 
A LIFETIME -OF CURE 

Stress is a major cause of illness ir 
America today. Now, Dr. Gershor 
Lesser, a clinical instructor of medi 
cine at the University of Southerr 
California, has developed a simple 
technique that anydne can use to pre 
vent everyday tension. All you nee¢ 
is a common room thermometer. 

“Hold the bulb of the thermomete! 
between your thumb and forefinger, 
explains Dr. Lesser. “If the surface 
temperature in that part of your bods 
registers 88°F. or below, you're in é 
stress condition. 

“If you find yourself in that state 
then imagine that you're putting 
your hands in hot water. By practic 
ing this mental exercise for about ter 
minutes, four times a day, youl 
eventually be able to raise you 
hand-surface temperature reading t 
92°F. or so. That means you will have 
‘willed’ yourself into a _ state ol 
health-inducing relaxation.” | 


A SPECIAL SECTION ON 
PERSONAL RELATIONSHIPS 


So they were married—to be the more together— 
And found they were never again so much together, 
Divided by the morning tea, 

By the evening paper,/ By children and tradesmen’s bills. 


The poet Louis MacNeice wrote these lines several decades ago. 
Sadly, they still describe the experience of too many couples 
today. Turn the page for a revealing report on why marriages 
grow cold ... plus a woman gynecologist’s in-depth answers to 
your most intimate questions; to help rekindle the flames of love. 
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“Throughout my marriage I’ve had one consuming 
passion after another, but it’s never been my husband. 
From the beginning, I felt a distinct emptiness. My 
husband and I never talked about anything personal 
or important, and our sex life has steadily deterio- 
rated over the nine years we’ve been married. At first, 
I filled myself—literally—with two pregnancies, then 
with motherhood and with being the conscientious 
friend, daughter and hostess. I play every role comfor- 
tably ... except wife”—a 29-year-old housewife and 
volunteer worker. 


More puzzling than divorce—and ultimately more 
painful—loveless marriage works on the partners 
like a long, deep, killing frost. Traumatic as break- 
ing up a marriage and disrupting a home can be, it’s 
nonetheless a solution. Divorce acknowledges an un- 
pleasant truth and is a positive step toward change. 
Once the wounds have healed, there is a second 
chance for happiness. Not so with loveless marriage, 
where discord, misery and hopelessness become a 
way of life, and the two partners little more than 
prisoners, chained together by fear instead of united 
by love. 

There is no litmus paper to test the ameunt or 
quality of love in a marriage, but according to psy- 
chologists, psychiatrists and marriage counselors, in- 
dications are that a large number of marriages lack, 
to a greater or lesser degree, that sublime emotion 
we marry for in the first place. Dr. Sonya Rhodes, 
noted family therapist and author of Surviving Fam- 
ily Life: The Seven Crises of Living Together (G.P. 
Putnam’s Sons, 1981), points to three general mar- 
riage classifications. “An unusually durable 
marriage retains an element of passionate romance, 
or recaptures it from time to time,” notes Rhodes. 
“That's the ideal, and it’s rare. More commonly, mar- 
riage is endowed with compatibility and friendship, 
but less passion. The third group—‘loveless’ mar- 
riage—is comprised of couples who stay together 
despite little emotional connection. They don’t even 
enjoy companionship, let alone romance.” 

“There are an awful lot of married people who 
realize after a few years that they don’t really like 
each other,” says Dr. Robert London, a psychiatrist in 
private practice in New York City and a member of 
the medical school faculty of New York University. 
“Often, a troubled couple hasn’t grown together, or 
their expectations of marriage haven’t been realistic. 
Many of these marriages could be improved,” London 
adds, “but usually the couples don’t seem interested 
in working on them. As time goes by, resentments 
become entrenched, communication shuts down and 
the relationship takes on a rigid quality.” 

Of course, loveless marriage is nothing new. Social 
historians point out that even expecting to marry for 





love is a contemporary notion. As recently as our 
mothers’ era, many women sentenced themselves to 
lifelong unhappiness rather than contemplate di- 
vorce, which was still considered taboo, or at least 
disreputable. The puzzling question is, why do love- 


_ less marriages persist into the’80s now that divorce 


and remarriage are commonplace occurrences? The 
answer is complicated and varies from woman to 
woman, but individual explanations, fall rather 
neatly into two categories: emotional and practical. 


Reasons of the Heart 

The emotional snarl which keeps countless dissat- © 
isfied wives entangled is a challenge to unravel. A 
woman who feels unloved by her husband may be 
restless, pained and angry, yet she’s trapped by 
fear—or more accurately, a jumble of fears. There’s a 
Yiddish proverb that in many ways sums up the 
emotional experience of women in loveless ‘mar- 


_ riages: “If every man, or woman, were to tie his 


troubles in a package and throw them into the mid- 
dle of the room, we’d all retrieve our own bundle.” 
Or, as Shakespeare put, it, we’d rather “bear those 
ills we have than fly to others that we know not of.” 
At the root of all the emotional reasons for tolerating - 
a loveless marriage lies that one pervasive anxiety: 
fear of the unknown. Penna eine ack 

“In spite of the liberating influence’ of the women’s 
movement, there’s still a vast cadre of women— 
young, old, middle-aged—who cling to the title ‘Mrs. 
So-and-So,’” maintains Dr. London. -They fear a loss 
of status because “they’ve discovered, painfully, that 
unless you're a tiger of a woman, doing a man’s job— 
a lawyer, perhaps, or a police officer—you still need 
a husband to avoid second-class citizenship. That’s a 
tremendous motive for being married.” Statistics 
published by the Department of Health and Human 
Services seem to support London’s conclusions. In 
1979 nearly 2.4 million marriages took place in the . 
United States—68,000 more than in the previous 
record year, 1946, when the Gls returned from World 
War II.’ No matter how often we divorce in this 
country, marriage is still the state most people de- 
sire, and the perks of even a loveless union can make 
singlehood pale by comparison. . 

Fear of lost status is further aggravated if a 
woman plays a visible role in her community by 
virtue of being Mrs. John Important. The more dis- 
tinguished her husband, the more prestige the 
woman stands to lose. Many women who play the 
“power behind the throne” role have talents and 
abilities themselves but “feel forbidden to exercise 
them for fear of appearing unfeminine or excep- 
tional,” says Lila K. Hammer, a psychoanalyst in 
private practice in New York City and a faculty 
member at the National Psychological Association 











Wary, in anera when divorce is 
prevalent, do many women cling to 
empty relationships? A few of 

the reasons are predictable, but most 
_are subile and unexpected... 





By Sally Platkin Koslow 


for Psychoanalysis. “Instead, they elect to identify 
with their mates’ success.” 

Among other worries common to wives in loveless 
mnarriages is fear of sexuality, according to Hammer. 
“Being in a bad marriage gives people an excuse not 
to have sex,” she says. “But leaving a marriage is 
connected with being sexual. It’s the first rae peo- 
ple think of.” 

“We called a sexual truce some years ago,’ aainits 
a wife, 28, who describes her eight-year marriage as 
“loveless i in the sense that there’s no physical attrac- 
tion,” but maintains that “it’s not unbearable.” She 
and her husband share a number of interests—boat- 
ing, opera, collecting antiques—but “respect, not 
passion” is their bedmate. To some, this. woman’s 
description of her marriage sounds pitiful; to others, 
it seems pleasant and benign compared to the spec- 
ter of a sexually demanding single life. 


We have only to look at TV to see how pervasive— 


and threatening—the fear of sexual failure can be. 
“It’s my first date in twenty years and I have nothing 
to wear,” whines a matronly woman as she and her 
friend hang out at the laundromat. “How about this 
blouse—if we can get the stains out?” offers her 
helpful pal. Everyone watching the commercial 
knows how nervous Woman Number One must be as 
she contemplates her evening, wondering apprehen- 
sively just how it will end. 

Existing quite apart from sexual anxiety is the 
adjacent fear of intimacy—being emotionally close 
- and vulnerable to a partner. Here again, the devil we 
know seems less formidable than the one we don’t 
know. If the marriage were to end and the woman 
became involved with a new man, he might want a 
greater degree of emotional honesty and sharing. For 
some women, that’s a frightening thought. “Intimacy 
is stressful,” says Elliot Zeisel, C.S.W., a psycho- 
therapist in private practice in Manhattan. “Some 
people stay in a marriage where intimacy is minimal 
because they’re afraid of what might happen if they 
- felt more.” Or if they were expected to feel more, as 
_ might be the case in a new relationship. 

Fear of criticism is still another panic haunting the 
unhappily married woman. “She may be a good little 
girl,” suggests Hammer, “and, in order to please her 
parents, she stays married to someone who, quite 
likely, was originally their choice.” Friends, too, can 
serve as symbolic parents, who the woman fears may 
criticize or abandon her if she separates. 

Finally, fear that all marriages are unloving is a 
significant concern of women in _ loveless ones. 
“Maybe all marriages feel this way,” speculates one 


troubled wife. The nagging worry that what she’s 
experiencing really is what marriage is all about— 
cold, remote, often. hostile—keeps many a woman 
from ending an emotionally bereft relationship. Why 





go through the trouble of trying to find happiness 
when you're convinced it’s only a myth? 

“Many women in unfulfilling relationships lack a 
well-developed sense of what defines a loving mar- 
riage,” says Dr. Pinto, a psychiatrist in private prac- 
tice in New York City. “They seem to think that. 
mutual trust, love and reciprocity are unattainable 
dreams. They may also fail to see they have a choice 
about whether to stay or go,” she continues. “Women 


_in disappointing marriages tend to see the obstacles 


to happiness as insurmountable and themselves as 
relatively helpless. A woman who feels like this 
allows herself to be psychologically abused,” points 
out Dr. Pinto. “The object of harsh or unwarranted 
criticism, cruel putdowns and browbeating, she suf- 
fers the effects in lowered self-esteem, lack of con- 
fidence and feelings of inadequacy.” Compared to its 
physical counterpart, psychological abuse is subtle, 
“tending to make the woman think there’s something 
wrong with her rather than the abuser,” says Pinto. 


The Practical Reasons 


Yet not all women who stay in unsatisfying mar- 
riages are victims of intangible fears or self-depreca- 
tion. Many are simply and. unsentimentally aware 
that divorce is a luxury they can’t afford. A 38-year- 
old housewife explained her reluctance to leave her 


‘husband: “I was married eighteen years ago, pre- 


Betty Friedan. and the women’s movement, and I’ve 
spent my entire marriage at home as a wife and full- 
time mother of three children, who are now teen- 
agers. My husband makes a comfortable salary from 
which I benefit. I don’t think I could survive econom- 
ically if we split up. With only two years of college 
and no work history, I’m not prepared to get any- 
thing but a low-paying job. So despite the realization 
that my relationship with my husband is remote and 
painful, I’m not leaving.” 

A successful 33-year-old book editor offers a simi- 
lar rationale. “I’ve been working for twelve years, 
but my husband and I have no savings or equity. I 
earn twenty-four thousand dollars, but that’s still not 
enough to afford rent on an apartment large enough 
for me and my two preschoolers, plus day care or 
nursery school. I try to busy myself so I don’t notice 
how empty my marriage is, because divorce is not a 
realistic option for me to consider.” 

Whether a woman is a homemaker with limited 
education and work experience or employed and 
making a decent salary, economic stress is a power- 
ful reason for staying married. 

Financial help from the ex-husband—once the 
Rock of Gibraltar for the newly divorced woman—is 
no longer a foregone conclusion. “Except for mar- 
riages of long standing, most women don’t get ali- 
mony at all,” reports Susan Prescott, editor of Mar- 




















riage and Divorce Today, a newsletter for counselors 
of marriage counselors. “If an ex-wife receives any- 
thing, it’s only a temporary maintenance payment.” 
Many states have altered their laws so that young 
divorcing wives are not awarded long-term alimony. 

When a woman has children the issue becomes 
further complicated. The refusal of ex-husbands to 
contribute their share of child support is fast becom- 
ing a national disaster. “The delinquency rate for 
support payments is extremely high,” says Prescott. 
“Usually, payment dwindles by the second year. If 
you're determined to get your child support, you’d 
better plan to spend a lot of time in court!” Even 
though most divorcing mothers lack the wherewithal 
to provide for their children (according to the agri- 
culture department, the cost of rearing one Amer- 
ican child to the age of 18 is $134,000), they’re 
usually still the ones who receive custody. Prescott 
estimates that nearly 95 percent of mothers become 
custodial parents. In sum, the many financial hard- 
ships awaiting the newly single woman is reason 
enough to stop short of divorce. 

Monetary worries aside, the mere presence of chil- 
dren keeps many women married. Staying together 
“for the kids’ sake” is a classic reason to sustain a 
marriage, and is as operative today as it ever was. 
“Especially where young children are involved, 
many women feel a tremendous need to preserve the 
family structure,” maintains Dr. London. 

“I married young and probably didn’t make a wise 
choice,” says a mother of two daughters. “But why 
should my girls suffer for my mistake? Sure, there 
are vast numbers of broken homes in this country, 
but’ we don’t really know yet what damage divorce 
does to a child’s development: Im not willing to 
gamble with my family. As unfriendly as our home 
can be at times, I just can’t see breaking it up.” 

The potential damage of diyorce to children is an 
issue considered by many a dissatisfied wife, yet even 
when a woman is convinced that she, as a single 
parent, could create a reasonably stable homelife for 
her family, she may be justifiably terrified of trying 
to rear children alone. “I’ve found motherhood very 
difficult,” says an attorney and mother of a toddler. 
“Without someone to share the work, I know I’d be 
engulfed by a thousand everyday problems. I do have 
a woman who takes care of Jennifer during the day, 
but that still leaves evenings, weekends—and all the 
other stuff like pediatrician appointments, choosing 
a nursery school, planning Christmas. When Tod is 
away on a business trip, I go crazy without him to 
spell me. He’s cold to me and he’s a philanderer, but 
he’s awfully good at reading bedtime stories and 
pushing swings. You take what you can get.” 

But is it fair to “settle” for a bland, flawed, hostile 
relationship without exerting some effort to 


make it richer and more rewarding? “The prevalence 
of loveless marriages can be seen as a consequence of 
couples experiencing their life together as an unex- 
amined drift through time,” writes Mel Kranzler, a 
San Francisco psychotherapist, in his book, Creative 
Marriages (McGraw Hill, 1981). “Each day seems like 
the previous one, and the husband or wife who eats 
dinner tonight seems exactly the same tomorrow 
night.” How tragic this seems when contrasted with 
Marcel Proust’s definition of love: “space and time 
measured by the heart.” In a loveless marriage, the 
heart doesn’t measure so much as it ignores. 


Toward a More Loving Marriage 

“Married people, like everyone else, have to grow 
personally as they travel through life, and they have 
the added responsibility of seeing that their mar- 
riages continue to develop,” says Dr. Rhodes. “Some- 
times growth spurts are out of sync. One mate might 
be putting her best efforts into a job or raising the 
kids, while taking her marriage for grahted. At the 
same time her husband may be longing for greater 
intimacy. Then, when she’s ready to pay attention to 
him, he has immersed himself in his work.” 

Any marriage will tarnish with neglect, but that 
doesn’t mean you can’t restore the luster. Although 
no woman can—or should—shoulder the entire re- 
sponsibility for making a marriage work, she can 
initiate a conciliatory move. Basically, a loveless 
marriage results from a war of pride, with each 
partner vowing not to give another inch until the 
other one does. In order to revive the relationship, 
someone has to break the stalemate. Although se- 
riously troubled marriages may require the objec- 
tivity a good professional counselor can provide, 
many can profit simply from a change in one part- 
ner’s attitude and behavior. When a woman chooses 
to be that peacemaking partner, she really begins to 
listen to what her husband has to say, trying to 
empathize with what it means to him. She risks 
revealing her own, deepest feelings, and abandons 
rigid poses she may have adopted of always being 
right or hopelessly helpless. She plans mutually en- 
joyable activities, is generous with praise and stops 
to consider, before she nags or criticizes, how costly 
her words might be in terms of the other's self- 
esteem. She focuses on what she wants the marriage 
to become, rather than on what it hasn’t been. 

All of us yearn for love, especially those who feign 
cool indifference to avoid confronting the gnawing 
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fear that they’re not quite lovable. If a wife can re-- 


establish trust, and find the friend behind the forbid- 
ding stranger, she’s likely to remember just why it 
was she married him in the first place. She may even 
begin to fall in love again, which, after all, is the 
best possible cure for a loveless marriage. End 









A SPECIAL SECTION ON 
PERSONAL NBL Seale 


AWOMAN GYNECOLOGIST ANSWERS 


“YOUR MOST 
INTIMATE 





QUESTIONS 


The more you know about sexuality, the more 
rewarding your love life can be. 
Read on for important information every wife should have. 


3 Is it true that a 





woman’s desire peaks 
in her mid-30s while a 
man’s is strongest 

» during his mid-20s? 


When a person re- 

mains healthy and 

fit, aging should not 

necessarily _ affect 

his or her desire and 
ability to enjoy sex. 

Experts do believe, however, that the 
younger the man is, the greater his 
sexual appetite. Later in his life he is 
usually capable of fewer spontaneous 
erections, may need more penile stim- 
ulation to prepare for intercourse and 
take slightly longer to ejaculate than 
before. Also, not having relations for 
an extended period of time can result 
in temporary impotence. Still, the ma- 
jority of men are capable of having 
satisfying sex all their lives. 

Traditionally, women are said to 

“peak” sexually in their mid-30s. The 
use of this.word is probably deceiving, 
because it implies that as she grows 
older, a woman’ sexual interest 
wanes. This is not necessarily accur- 
ate, though her appetite for sex may 
be affected by the onset of menopause. 

In general, however, unlike a man, a 


By Phyllis Leppert, M.D. 


woman seems to become more respon- 
sive after years of sexual relations. 
Perhaps this is because she is more 
relaxed about her body, has a better 


. idea of what arouses her, is more con- 


fident of relationships with men or is 
less frightened of pregnancy. All these 
elements may contribute to new- 
found spontaneity and pleasure. I feel 
that, more than age, cultural mores 
and psychological factors affect the 
way we view our bodies and sexuality. 


I have always enjoyed 
sex with my husband 
but my orgasms are 
not blockbusters— 
just a few tingles. And 
Ive never had multiple orgasms. 
Should I be trying for “better” sex? 


I think that you an- 


swer your own 
question in the de- 
scription of your 


sexual relationship: 
What could be “better” than enjoying 
yourself? Personally, I believe that sex 
therapists often place too much em- 
phasis on achieving orgasms and mul- 
tiple orgasms. The fact.is that women 
do not necessarily experience orgasm 


during every sexual encounter. 

An orgasm is a series of involuntary 
contractions or a throbbing in the 
lower pelvic region. During these. 
spasms, the blood that has flooded into 
the genitals is abruptly released and 
redispersed through the body, and sex- 
ual tension subsides. A woman can 
have clitoral or vaginal (and some- 
times uterine or anal) orgasms. With 
sustained stimulation, successive or- 
gasms may occur. 

How a woman responds varies from 
person to person and episode to epi- 
sode. Some report feeling tingly, while 
others shudder and cry out. Some ei- 
ther lose awareness momentarily or 
bathe in warm, sensual satisfaction. 

Since these reactions are so diverse 
and individual, comparing one 
woman's response to another's is prob- 
ably not advisable. After all, while 
each partner should strive to satisfy 
the other’s physical needs, the most 
meaningful part of any relationship is 
finally the degree of communication 
and well-being you share. 


If a man has only one 
testicle, is his sexual , 
performance or 
fertility affected? 
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Not at all. Though 

most men have two 

testicles, some were 

born with only one, 
_while others may 
have had a testicle surgically remov- 
ed for various reasons. Nevertheless, 
these men ‘are capable of perfectly 
healthy, fertile sex lives. 

When a man is sexually aroused, 
blood rushes from the veins in the 
pelvic region into the erectile tissue of 
the penis, causing an erection. The 
testicles are not involved in this pro- 
cess, though they respond in their own 
way to sexual stimulation, and play a 
major role in orgasm and ejaculation. 
As an orgasm begins, sperm produced 
in the testes travel through the sperm 
ducts (vas deferens) via the prostate 





gland into the urethra, where they. 


mix with seminal fluid. As the mus- 
cles contract during orgasm, this mix- 
ture shoots through the urethra out of 
the penis. 
. Each ejaculation produces Goines 
300 and 500 million sperm. Only a 
relatively small number survive in the 
vagina, and even fewer swim through 
the cervical canal into the uterus. Of 
course, ultimately, a sole sperm will 
fertilize the egg. A man with only one 
testicle is no less likely to produce 
adequate amounts of active sperm 
than a man with two. 


Sometimes while my 
husband and I are 
having intercourse, I 
fantasize that 'm 
making love with 
Robert Redford. Does this mean we 
havea bad sexual relationship? 





Not necessarily. 
Some women feel 
guilty because they 
enjoy fantasizing 
about other men 
while making love to their husbands. 
Yet sexual fantasies are quite common 
for both men and women. Allowing 
the imagination free rein is a healthy 
exercise and can enliven otherwise 
routine sex lives. Many lovers enhance 
their sexual relationships by sharing 
their fantasies and sometimes acting 
them out. 

Such flights of fancy should be con- 
sidered a problem only if a woman 
can’t enjoy sex without fantasizing or 
if she becomes fixated on a single 
thought. If absolutely nothing but the 
idea of making love to Robert Redford 
excites you, perhaps. you are express- 
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\/ften, couples allow 
jobs and children to take 
priority over their sexual 
relationship. 


ing an inability to relate sexually to 
your husband. If that is the case, I 


suggest you seek guidance from a rep- 


utable sex therapist. (Check creden- 
tials carefully as there are some 
disreputable “experts” in the field.) 


My husband and I 
only manage to have 
sex once or twice a 
week, and sometimes 
not at all. How many 
times is “normal” or average for a 
couple to make love? 





The frequency with 
which different cou- 
ples make love var- 
ies so greatly that 
it’s difficult to say 





what is “normal.” 

However, since you comment that 
you and your husband only “manage” 
to have sex once or twice a week, I 
suspect you have a strong libido that’s 
not being satisfied. Discussing your 


frustrations opénly is essential. Often - 


couples allow jobs, children or busy 
social schedules to take priority over 
their sexual relationship. Sometimes 
just arranging time alone together— 
perhaps a long weekend vacation now 
and then or romantic evenings at 
home while the youngsters sleep at 
Grandma’s or friends’ homes—can 
work wonders. 


I've been faking 
orgasms with my 
husband for the entire 
15 years of our 
marriage. Now I'm 
anxious to tell him so that we can 
find help. I'm worried that the truth 
might devastate him. What can I do? 





I strongly suggest 
that you investi- 
gate this problem 
thoroughly _ before 
telling your hus- 
band. A woman’s lack of sexual re- 
sponse may be due to a variety of 
physiological or emotional problems 
and need not be a reflection on her 
partner's ability as a lover. 

First, find a qualified gynecologist 
who has a reputation for being will- 
ing—and able—to discuss such diffi- 
culties. A compléte medical examina- 
tion. should be performed. A_ few 
possible physical causes that can inter- 
fere with orgasm include: a severely 
retroverted (tipped) uterus, insuff- 





‘with physical interaction or are un 













































cient lubrication in the vagina, pelvic 
infections, abnormalities in the posi- 
tion of the clitoris or hormonal im- 
balances. Most such conditions can be 
treated surgically or with medication. — 

Sexual dysfunction may be rooted in 
psychological rather than physical 
causes. Some women are fearful of 
emotional intimacy, mor ae un 


able ‘to communicate their needs 
lovers. Another possibility is that a 
woman is not being adequately stim 
lated by her partner before inter- 
course. 4 

The next step is to find a qualified) 
sex therapist. Perhaps with the guid-} 
ance of such a professional, you and 
your husband can work together to- 
ward a more communicative and satis- 
fying sexual relationship. 


My husband of 14 
years and I have never 
made love except in 
the “missionary 
position” when we’re 
in bed and the lights are out. Have we 
been missing SONLEL HESS 





‘fon are only “miss- 
ing something” ‘if 
you feel a fuller 
sexual relationship 
is possible. Bear in 
mind that eine a while, almost every 
couple tends to fall into familiar hab-}) 
its and patterns, and could profit from ) 
reexamining their sexual relationship} 
periodically. ~~ 4 | 

The fact that you ask this question 
suggests that you may be ready to | 
experiment more. That’s perfectly nat-) 
ural. In a loving relationship, any | 
thing that you do together—as long as 
it is mutually desired and not phe 
ically harmful—is normal and healthy 
in the privacy of y6ur home. In fact, 
many experts believe that an active)) 
and inventive sex life is beneficial for 
both the body and the mind: J 

The word “sex” makes most people 
think only of intercourse and orgasm.) 
Sometimes they forget that the geni- 
tals are not the only erogenous zones. 
A range of sensations—sights, sounds,” 
smells and different caresses—can), 
cause sexual arousal. Two people can) 
make love with their mouths, their) 
tongues, their fingertips. In fact, clini-y 
cal research by leading sex therapists 
Masters and Johnson shows that 
orgasms resulting from manual or orai 
stimulation are often more intensé 
than those from coitus. 





_ In addition, many people find vari- 
_ ety by using different positions during 
intercourse. Also, keeping the lights 
on during foreplay and sexual inter- 
course is often highly erotic. Shower- 
ing together can be exciting, too. 
_ Of course, being able to discuss your 
needs, fantasies and desires freely al- 
“ways helps. But some people are too 
shy about their bodies or uncertain of 
_ what excites them. Here’s a good way 
_ to start opening the lines of communi- 
' cation: When the two of you are alone 
and have time, examine a book that 
‘teaches sexual techniques. Joy of Sex 
‘and More Joy of Sex, by Alex Comfort 
MB, PhD (Fireside/Simon and Schus- 
ter), are excellent illustrated manuals, 
available at most reputable book- 
stores. 


Even though we have 
a good sex life, my 
husband recently told 
me he sometimes mas- 
turbates while looking 
at “girlie” magazines. I was shocked 
but he says many men do this. Was I 
too sensitive or should I be worried 
that I am not. satisfying him? 











It is never easy for 
a partner to recog- 
nize that a lover 
has sexual needs 
that don’t always 
include her, or that he is attracted to 
other women. Yet even. a man who 
enjoys and prefers the love and famil- 
iarity of a monogamous relationship 
may be capable of being aroused by a 
variety of stimuli. Sometimes a photo 
of a movie star or a romantic episode 
‘on television sparks a stream of fan- 
tasies and daydreams. This is a natu- 
ral and healthy response. Further- 
more, many men—and women—find 
sexually explicit pictures pleasurable 
and arousing, and they enjoy satisfy- 
ing their own body’ needs occasion- 
ally. When both partners respond this 
way, they can make such erotica a 
preliminary to lovemaking. 

The best way to find out what’s on 
your husband’s mind is to ask him. He 
may think that you are less interested 
in having sex than you indeed are. If 
both of you are satisfied, there’s no 
problem. But a sudden, sharp decline 
in the frequency of sexual intercourse 
or uncharacteristic sexual dysfunction 
(lack of orgasm) or a predominant de- 
sire to masturbate rather than engage 
in intercourse might well signal a rift 
in your relationship or some emotional 
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A SPECIAL SECTION ON 
PERSONAL RELATIONSHIPS 


problems on his part. You may want to 
consider seeing a reputable sex coun- 
selor or psychotherapist for a few ses- 
sions to discuss such a problem. 


My husband buys me 
sexy lingerie because 
he enjoys having me 
dress up for him. But 
I feel silly and. 
“naughty” whenever I do. Should I 
Just keep quiet and go along? 





We all want to 
please our lovers as 
much as _ possible, 
but no one should 
be pressured to en- 
gage in activities that make him or 
her uncomfortable. That’s not fair, and 
may ultimately result in anger and 
frustration. Men in particular seem to 
enjoy yisual stimuli, and some women 
find dressing sensually highly erotic 
and fun. However, this variation sim- 
ply does not excite everyone. i 

On the other hand, does any form of 
playful lovemaking make you feel un- 
easy and “naughty”? You might think 
that “nice girls” don’t do such things. If 
so, perhaps you should examine how 
you feel about sex in general. A few ses! 
sions with a sex therapist might 
help get to the root of your inhibitions. 

In many instances, however, open 
and frank discussions between two 
loving partners are sufficient to deter- 
mine what pleases each and what 
doesn’t. Undoubtedly there are a host 
of lovemaking techniques you both en- 
joy, and a happy compromise can be 
reached. 





A good friend of mine 

told me that she and 

her husband use a 

vibrator when they 

make love. Exactly 
what do these devices do? 


For both men and 

women, vibrators 

can help stimulate 

the body’s nerve end- 

ings to produce in- 
tensely pleasurable sensations, even or- 
gasm. 

Some of these motor-driven sexual 
aids are penis-shaped, while others are 
massagers designed to fit in the palm of 
the hand. ; 

Using sexual aids such as vibrators 
can enhance sexual enjoyment and 
foreplay. Difficulty arises, though, 





when a couple find they cannot sat- 
isfy each other without using sucha 
gadget. Love play and sexual inter- 
course are mutual expressions of de- 
sire and tenderness, and allowing a 
machine to get in the way of the 
warmth seems a shame. 


My husband insists that 
I smell terrific and sexy 
right after we come back 
from jogging, but I pre- 
fer to shower before we 
make love. Am I wrong? 


O 


Do whatever makes 
you feel the most 
comfortable. How- 
ever, showering af- 
ter jogging is prob- 
ably not necessary and may even be un- 
desirable. 

Fresh perspiration has a scent that 
many people find erotically stimulat- 
ing. In addition, immediately before 
and during sexual relations, fragrant 
hormonal secretions are released. 
These can enhance the degree of arou- 
sal. Odors are highly important ingre- 
dients for physical attraction, and are 


crucial to the mating process in most 


animal species. 


Can a woman become 
pregnant if she makes 
love while 
_menstruating? Also, 
Ive heard that some 
women avoid sex altogether during 
their periods. Is that advisable? 


ja) 





There is no medical 
reason why a cou- 
ple should abstain 
from sexual inter- 
course while a 
woman has her period, but certain cul- 
tures do have religious laws against 
lovemaking during the menses. Also, 
some women are psychologically un- 
able to enjoy their bodies at this time 
of the month. Men sometimes shy 
away from intercourse with a men- 
struating woman because the blood 
flow seems somehow “unclean” to 
them. 
The cramps and bloated feeling a 
number of women experience during 
the menses can make sex an uninvit- 
ing prospect. On the other hand, many 
find that intercourse relieves these | 
same symptoms. In fact, some women 
report being at the height of sexual 
responsiveness then, too. 
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Finally, though ovulation just prior 
to and during the menses is rare, some 
women have become pregnant while 
menstruating. Just to be safe, a 
woman should continue using her con- 
traceptive during these four to six days. 


I’ve been married for 
three months and my 
husband has just 
admitted to me that he 
had genital herpes a 
few years ago, though he hasn’t had a 
recurrence. His confession has horrified 
me. What should I know about 
contracting this venereal disease? 


Your reaction is 
perfectly natural, 
and while it’s unfor- 
tunate that your 
husband did not tell 
you sooner about his infection, try to 
- understand how sorry and embar- 
rassed he must feel. Perhaps sharing 
your feelings openly will help dissi- 
pate the tension. 

As for your fear of contracting the 
disease, remember that the herpes 
virus can be transmitted from one part- 
ner to another only during the infective 
stage of the virus—usually when gray- 
ish vesicles have risen to the surface of 
the skin. For a man, these sores are al- 
most always visible. 

There are two types of herpes sim- 
plex virus. Type I, though sometimes 
found in the genitals, most often af- 
fects the head and neck, resulting in 
what are commonly called cold sores 
or fever blisters. Type II, a different 
form of the virus, is most often found 
in the genitals. The blisters which the 
virus causes are sometimes accom- 
panied by fever, enlarged lymph 
glands and flu-like symptoms. 

A man most often gets lesions on his 
penis or anus, and intercourse during 
the infective stage is usually painful 
for him. A woman can get blisters on 
her external genitals, thighs or near 
the anus, but the sores can also form 
inside her vagina or on her cervix, and 
thus go unnoticed unless a pelvic ex- 
amination is done. Detection is par- 
ticularly important for women because 
the virus may be associated with cer- 
vical cancer, and an infection during 
pregnancy may cause severe complica- 
tions to the fetus during delivery unless 
a cesarean section is performed. 

The lesions commonly appear three 
to 20 days after exposure, and the first 
attack may last up to three weeks. Once 
a herpes infection has occurred, the 
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consistent a woman's 
sex life is, the more 
responsive she'll be. 


virus does not leave a person’s body, 
and can lie dormant for years—and, in 
rare cases, never surface again. More 
often, attacks recur during illness or 
stress, and with menstrual periods. 

Herpes may be the most common ven- 
ereal disease today. All sexually trans- 
mitted diseases caused by bacteria or 
fungus—including gonorrhea, syphilis, 
chlamydia and trichomoniasis—can be 
cured or controlled with antibiotics or 
other drugs. But viral disorders such as 
herpes still cannot be cured. Treatment 
for herpes involves antiseptics to keep 
the sores free from bacteria. 


Sinee your partner has not had a 
recurrence since his initial attack, 
chances are the disease is in remis- 
sion. Just to be certain you do not have 
the infection, however, I suggest you 
have a thorough gynecological exam- 


ination. Should sores appear on his © 


genitals, avoid sexual relations al- 
together (as with any venereal dis- 
ease) until the lesions disappear. Even 
when a man wears a condom, protec- 
tion from infection is not guaranteed. 


If a woman thinks she may have been _ 


exposed to any venereal disease, she 
should avoid douching, which could 
tiush the infection deeper into the va- 
gina. Urinating immediately after in- 
tercourse and washing the external 
genitals may help, however. 


My husband is a 
diabetic and cannot 
achieve an erection. 
Why is that? 





Many men with se- 
vere, long-term dia- 
betes suffer from 
the problem you de- 
scribe. The disease 
causes pathological degeneration of 
the blood vessels and nerves, which 
can lead to impotence. 

When a man becomes sexually 
aroused, an assortment of gland and 
nerve centers in both the ‘brain and 
the spinal cord become stimulated. 
Then a complex chain of responses 
regulates the extra flow of blood—via 
three channels called corpora—into 
the penis, resulting in a tumescent 
state. If for some reason these essen- 
tial elements are not able to work in 
conjunction, a man is physically inca- 
pable of achieving an erection. 

Almost every man has such prob- 
lems during isolated incidents. 
Chronic impotence, however, or the in- 
ability to sustain a firm erection one 











out of every four times, is serious. Un- 
til recently, experts were convinced 
that 90 percent of men with this prob- 
lem had psychological difficulties such 
as guilt, distrust of women or fear of 
failure. But new research seems to in- 
dicate that 30 to 50 percent of these 
cases may be organic in origin—that 
is, due to physical causes. Diabetes is 
responsible for nearly 50 percent of 
organic impotence. Other causes in- 
clude: hormonal imbalances, inherited | 
disorders, vessel blockages that inhibit 
the flow of blood. Alcoholism, drug de- 
pendence, poor physical health, cer- 
tain prescription drugs (tranquilizers, 
antihypertension and other medica- 
tions) also contribute to impotence. 

There is no. cure as yet, but the 
situation is far from hopeless. A man 
can be surgically fitted with a variety 
of prosthetic devices to facilitate erec- | 
tion. A semi-rigid or rigid unit can be 
implanted in the penis, for example. A 
more advanced technique allows a 
man to engorge his penis using a 
squeeze-type pump just before inter- 
course. Most good internists can refer a 
man to a specialist who can fit the pa- 
tient with such a device. 

? 


Ever since my 

menopause began some. 

months ago, 

intercourse with my 
‘husband has become 
painful and difficult for me. Can you 
explain what's happening? 





The-type of discom- 
fort you describe is 
quite common for 
women during this 
“change of life,” be- 
cause the vagina begins to lose moisture 
and elasticity at this time. | 

As the function ef -the reproductive 
organs gradually diminishes, lubricat- 
ing secretions from the vaginal wall 
lessen, too. Dryness and itchiness may 
result. That can make sexual inter-| 
course painful, but using a water-solu- 
able jelly inside the vagina and on 
the man’s penis is often quite effective. 

Also, therapists have found that the 
more active and consistent a woman’s| 
sex life is during this juncture, the more 
likely her vagina will retain its natu- 
ral moisture and suppleness, and the 
more responsive she'll be. End 





Phyllis Leppert, M.D., is an assistant professor of | 
obstetrics and gynecology at Columbia Univer- 
sity’ College of Physicians and Surgeons. She| 
frequently contributes to. Ladies’ Home Journal | 
and a number of medical publications. 


1 cup oil 
14 tsp. cinnamon 
| tsp. nutmeg 


1 tsp. salt % tsp. cloves 
2 cups brown sugar, packed 3 Tbsp. milk 
4 large eggs 3 cups grated carrots 


ings you can 
with Diamond. Walnuts. 


Here's a sweet way to say Happy Birthday. 
Walnut Carrot Cake 


1% cups Diamond Walnuts 
5 cups sifted all-purpose flour 
5 tsp. baking powder 





Chop 4 cup walnuts fine. Grease 5 (9-in.) layer cake pans 
well. Sprinkle each with about 2%4 Tbsp. walnuts to coat. 
Chop remaining walnuts a little more coarsely; set aside. 
Resift flour with baking powder and salt. Combine sugar, 
eggs, oil and spices. Beat at high speed until light and well 
mixed. Add half of flour mixture; stir until well blended. Add 
milk, then remaining flour. Stir in carrots and chopped 
walnuts. Divide batter evenly in pans. Bake at 550 F. 25 min. 
until cakes test done. Let stand in pans on wire racks 10 min. 
Turn cakes out onto racks to cool. When cold, frost with a 
butter cream frosting. Decorate with walnut halves. Makes | 
large cake, 12 servings. 
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Patty Hearst:Still living with FE 


For the first time since the famous kidnapping, Patty Hearst and her mother 
come together for an intimate interview and speak out about Patty’s marriage, 
her mother’s divorce. . . and the fear that won’t go away. By Cliff Jahr 


BOOK BONUS: Turn to page 58 AY our excerpt from Patty’ s book, neon Se Thine: 


he no __ longer 
wakes up scream- 
ing or chews her 
nails or chain- 
smokes. She has 
gained 20 healthy 
pounds, regular 
menstrual periods 
have returned, 
and the terrible 
dyed red hair has 
grown out. 

But after a five- 
year odyssey that 
took her through hell, Patty Hearst 
will never be quite the same. 

For one thing, America’s most 
famous heiress and kidnap victim 
is still afraid. Her fear is stirred by 
little things like the aroma of pep- 
permint tea that reminds her of 57 
days locked in a closet. It is fanned 
by the continuing threats that pre- 
vent her from going out without a 
gun-toting escort. For many rea- 
sons, Patty lives with fear—some- 
times vivid, sometimes back-of-the- 
mind fear. 

At first glance, you’d never know 
Photographs: top by Pamela Barkentin; insets by UPI 
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it. Sprawled by her mother’s pool in 
Beverly Hills, she looks more like 
the carefree, teen-age baby-sitter of 
the infant on her lap than its 27- 
year-old mother. 

Gillian Shaw, soon to be one 
year old, is a sweet-natured baby, 
who seems more to take after her 
dad, Bernie, a gentle-mannered 
San Francisco police sergeant, than 
her mother. In contrast to her hus- 
band, Patty can be more complex. 
On the surface, she exhibits a 
bright resilient spirit, complete 
with an easy smile and a likable, 
preppie manner. A rather ordinary 
young woman, perhaps, but one 
who was hit by lightning and tries 
to hide the scars—scars that show 
occasionally in a faraway look or in 
a grim, almost black humor. Some- 
times the laugh of this suburban 
wife and mother can be hollow or 
haughty. But mostly she’s cheery, 
very cheery, for this first interview 
she’s ever shared with her mother. 

Catherine Hearst, wearing a 
crisp oriental tunic, black silk 
slacks and dark glasses, looks up 


Patty is the first of these latte 







Although still trou- 
| bled by memories | 
of the SLA, Patty 

| enjoys a happy 
| family life with 
husband Bernie 
| Shaw, their daugh- 
| ter Gillian and 
Patty’s mother 
Catherine. 





from the cool shade of an umbrellé 
With her perfect features and blon| 
hair, she projects the glamour of 
retired showgirl. She was an Atlar 
ta debutante with a bookworm 
passion for history. when, in 1938 
she married Randolph ‘Apperso 
Hearst, fifth son of the legendar 
publishing tycoon, William Rar 
dolph Hearst. Catherine bore hin 
five daughters, two of whom are i 
their 40s, followed by a secon| 
group of three, all in their mid-20s 





=» three, and the onl 
% a married daughte? 
“Mu, She gave her pat 
Waents their onl 
grandchild. 
The quiet com 
fortable life of par 
ties, travel, com 
mittees and cou 
try clubs to whic 
Catherine Hea 
belongs, and 
which Patty ha 
largely returne 
(continue 
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PATTY HEARST 


continued 


has been stirred up in recent weeks by 
Patty’s memoir, Every Secret Thing (see 
page 58 for LHJ’s excerpt). It once 
again focuses public fascination on how 
she could have turned her back on a life 
of privilege to collaborate with a seedy 
band of psychotic abductors. 

“I snapped, I suppose,” she says wan- 
ly. “It was the only way I could hold on. 
Bend or die. That’s all like a dream to 
me now. That girl was someone else. No 
connection.” 

Then who is “Patty Hearst” now? A 
mysterious smile flickers over her face. 
“I guess I’m not really sure,” she admits, 
flipping her chestnut hair free of little 
baby fingers. “She is whatever people 
think she is. She’s the celebrity. You 
know: Liz, Patty, Cher and Jackie... .” 
Suddenly she speaks to Gillian, who is 
gurgling on her shoulder. “I’m your 
mother, that’s who Iam. You know, I’m 
finding out my identity with this baby 
because motherhood changes every- 
thing. I’m very busy, that’s who I am.” 

She exchanges a knowing glance 
with her own mother, who smiles ap- 
provingly. To look at these two, you’d 
never guess their relationship had to 
survive five years of Patty’s brain- 
washed disaffection tinged in hatred, 


hen apathy. Through those years, 


% Blue Bonnet 
ore can’t tell the difference. 


BLUE BONNET® MARGARINE BOSTON CREAM PIE 


\ 
Makes one (9-inch) cake 


Cake: Cream 2 cup Blue Bonnet® Margarine, % tsp. vai 
and 1 cup sugar well; beat in 2 eggs. Sift together 2 c 
sifted flour, 2 tsp. baking powder and 1% tsp. salt; bea 

alternately with % cup milk. Pour into a greased 9-i 
round pan. Bake at 350°F. 30 min. or until done. Cool 
min.; remove from pan. 


Cream Filling: Mix ¥ cup sugar, 3 tbsp. flour and % t 
salt; stir in 1% cups milk. Bring to a boil, stirring; coo 
min. longer. Remove from heat. Slowly stir % cup hot 
ture into 1 beaten egg; return to pan; heat just to boili 
Stir in 1 tbsp. Blue Bonnet® Margarine and 1 tsp. van 
Cover; chill. 


Chocolate Glaze: Melt 2 tbsp. Blue Bonnet® Margarine 2 
1 oz. unsweetened chocolate. Stir in 1 cup sifted con 
tioners' sugar and 2 tbsp. boiling water until smooth. U 
immediately. To assemble, split cake layer and fill w 
Cream Filling. Spread top with Chocolate Glaze. 





Catherine’s unflagging trust in the 
strength of her daughter’s character 
and love of family was sustained on 
faith alone. Mother and daughter have 
come a long way since the days when 
Catherine wept and prayed while Patty 
denounced the “pig Hearsts.” 

The turnabout in Patty’s negative 
feelings began soon after police cap- 
tured her on September 18, 1975—a 
moment of such startling fright to her 
that she wet her pants. Next day 
brought a tense and extremely awk- 
ward, one-hour jailhouse reunion with 
her parents and four sisters. 

“You were spacey,” recalls Mrs. 
Hearst, her breezy tone covering heart- 
break. “A zombie. You didn’t know how 
to be hugged.” 

At that time, Patty couldn’t even re- 
member the famous bank robbery in 
which she wielded a machine gun. 
“That lasted a few weeks,” says Patty. 
“A lot of my memory was gone and I just 
babbled radicalese. I can’t remember it 
anymore. The Symbionese Liberation 
Army spouted that stuff all the time. 
People like that are boring.” 

After the family reunion at the jail, 
Patty still had a long road back. As her 
trial approached, she was “very with- 
drawn, in no mood to talk to me,” ad- 
mits Mrs. Hearst. “I’d just go in and 
feed information into her. Anything 
people said do, she did.” 
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After months of trying, Mrs. Hea ! 
finally got through te her daughter by @ 
surprising route: pretty clothes. She 
brought a blue skirt, velvet jacket and 
white blouse with a big bow to the jail 
Seeing how Patty “vibrated to that, 
Mrs. Hearst followed quickly with co 
ton dresses and materials for Patty te 
crochet and embroider, two of her 
daughter’s favorite pastimes. 


Threats continue 


Now Patty’s prison days are behind 
her, but danger remains. There contin- 
ue to be threats made against her—best 
left undescribed. It’s'a sad fact of our 
times that for a public person even to} 
discuss in print the ways in which he or 
she has been threatened tends to gener-| 
ate other threats. In the past, Hearst 
family property has been the target of 
violence. In February 1976, fringe) 
members of the SLA tried to extort) 
$250,000 to cover the Harrises’ attor-| 
ney fee by exploding a bomb at the 
Hearst family estate, San Simeon, 
causing a million dollars worth of dam- 
age. And according to Catherine 
Hearst, the car the family used to nego-| 
tiate San Francisco’s hills to the court 
house for Patty’s trial once had its 
brakes loosened. 

If the heiress has sworn enemies one 
can point to, they would be William and 
Emily Harris, the SLA couple who 








treating 


your puppy 
like adog? 


minated her during her ordeal. Patty later denounced 
em and they are serving time in prison for kidnapping. 
‘he Harrises will be out in 1983,” says Patty dryly, mask- 
g concern with sarcasm. “But they used to be school- 
uchers, and I assume they’ll go back again to teaching 
meone’s children.” She pauses to let that sink in. 

Does she think the Harrises will be after her? “I think 
ey re after getting out of prison,” she replies with forced 
thtness. Nevertheless, at this moment, one can easily see 
r tension and her fear. 

While she no longer lives with four round-the-clock body- 
ards, Patty does not go to public places alone. Her hus- 
ind, Bernie (and his unseen service revolver), or an armed 
dyguard-friend always go with her. Elsewhere she has 
ard dogs. 


A suburban fortress 


Today Patty and Bernie own a four-bedroom, two-story 
ucco house in a suburb south of San Francisco. But the 
curity is more fortress-like than suburban, with bullet- 
oof windows, a sophisticated alarm system and a loaded 
itomatic rifle in the bedroom. Friends guard her address 
id phone number like state secrets. 

Is this prudent caution or paranoia? “I guess we do live in 
state of—uh, well, not real paranoia,” Patty’s husband 
ys later by phone, “but we’re much more concerned than 
e average person. We'll probably have to have security the 
st of our lives.” 

“Patty’s still frightened,” Mrs. Hearst adds later. 

One of Patty’s friends videotaped news broadcasts relat- 
g to the entire kidnapping saga and gave her the tapes, 
me 40 hours worth of viewing. As with everything else 
ritten about her that she hasn’t read, she claims never to 
ive seen any of the tapes, storing them away like a time 
psule for viewing a decade from now. “Maybe I should 







































make my children watch them later,” she adds. 

“Yes, if they're naughty,” giggles Catherine Hearst. “It 
will be sort of like saying, ‘See what my mother did to me? 
Locked me in a closet. Mommy dearest.’” Patty laughs. 

How does she plan to tell her daughter about the kidnap- 
ping? “I haven’t really thought about that,” she says. “I 
suppose as soon as she can read, I’ll give her the book.” 

“And get the Harrises to baby-sit,” says Catherine with 
dark humor. 

“T sort of view learning about the kidnapping like learning 
about sex,” continues Patty facetiously. “She can learn from 
schoolmates.” 


Certain details withheld 


Harrowing as accounts are of her suffering and torture, 
Patty’s book doesn’t reveal every secret thing. It tastefully 
withholds certain details, which she recalls now with far-off 
stares blinked away by thin smiles. 

For example, during her 19 months with the SLA, she 
sustained several black eyes. “But,” she adds doubtfully, 
“fewer than six, I think. Yes, it was worse than the book 
says, but how can you describe sheer terror that goes on and 
on? Readers can stand only so much violence.” 

During Patty’s year and a half with the SLA, terror ate at 
her insides. Her normal weight of 107 pounds dropped to 87. 
Her hair fell out “in clumps.” She chewed fingernails to the 
quick and chain-smoked. According to later testing, she 
dropped nearly 40 points from her normal IQ of 130. (It has 
since returned to its former level.) 

The book only hints at her alarming menstrual problems, 
but for three years Patty went long, irregular stretches 
without a period, interrupted by long periods of hemorrhag- 
ing. It was almost as if her delicate reproductive system was 
trying to shut off for the duration of terror, and then had 
trouble restarting. (continued) 
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PATTY HEARST 


continued 





Also, since she was repeatedly raped 
and the men “only sometimes” used 
contraceptives, her mind must have 
told her body that pregnancy was a 
death sentence. Added to those fears 
was Patty’s special dread of Donald De- 
Freeze, alias “Cinque,” the SLA’s lead- 
er. Following weeks of sexual threat, he 
ordered her into the closet to undress. 
“He was pretty mechanical about it,” 
she says. “I lay there, limp as a rag doll, 
and tried not to think. I kept saying to 
myself, ‘It-could-be-worse, it-could-be- 
worse.’ ” 

Worse, how? She sighs impatiently. 
“T could be dead.” 

Amazingly, through all this travail, 
only one tiny mark remains on her 
body, a scar on her breast where an air 
tube was inserted after her lung col- 
lapsed in prison. “I’m thinking of hav- 
ing plastic surgery to remove the scar,” 
she says. “You can see it when I wear a 
bathing suit.” 

One of the permanent scars of the 
kidnap saga is the breakup of Cather- 
ine and Randolph’s 40-year marriage, 
which ended three years ago. Strains 
from the kidnapping were at least part- 
ly responsible. 

But another reason for the divorce 
came before Patty’s recapture, when her 
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father met another woman—a middle- 
aged divorcée of Italian birth—whom 
his children now know and appear to 
side against. Randolph Hearst has re- 
settled in Paso Robles, inland from San 
Simeon on the California coast. Cather- 
ine Hearst took a Nob Hill apartment in 
San Francisco, then relocated to Beverly 
Hills, with a relatively modest $200,000 
income settlement and $40,000 annual- 
ly from Hearst properties. 


No guilt 


“T’ve never seen Mom happier,” says 
Patty. “Sure, strains from the kidnap- 
ping finally caused Dad’s ‘meeting 
someone else,’ but I don’t feel any guilt 
about that. I mean, how could I? What 
could I do? Unfortunately, because of 
that woman, we see Dad less. In fact, he 
has seen his only grandchild just four or 
five times.” 

“He just met someone else,” Cather- 
ine Hearst repeats in a half whisper. 
“We're still perfect friends. I suppose 
this is a terrible thing to say, but I’ve 
rarely been so happy. I have friends. I 
come and go where and when I want to: 
parties, lectures, previews, committee 
meetings. Randy never liked to enter- 
tain or go out, so I do much more of 
that.” 

After lunch, Patty and I have just re- 
settled in the library when her husband 
ambles in. Bernie Shaw is a cop turned 


security systems counselor. Fourteen 
years ago, he was going to be a fireman 
like his father, until his only brother 
was murdered at home by robbers and 
Bernie switched to crime fighting. 

Now 36 (and a father of two by a pre- 
vious marriage), Bernie has dedicated 
his 200-pound, five-feet-ten-inch frame 
to body-building.-His neck and biceps 
are 17% inches around: (Notes Patty: 
“Scarlett O’Hara’s waist was nineteen 
inches.”) He met Patty while moon- 
lighting as one of her 12 beefy body- 
guards (four at a time, in eight-hour 
shifts). “I thought, ‘Fine, gee, she’s a 
nice girl,” recalls bee “Awful 
small.” (“Cute,” recals Patty. “But not 
love at first sight.”) 

Bernie and the other guards went 
along on her many dates, watching 
from a nearby table. Sometimes Patty’s 
hired guns could get very motherly. 

“If we thought the guy was a jerk,” 
Bernie laughs, “we’d wreck the evening 
by giving them no privacy, and all four 
of us would sit down right at their ta- 
ble.” (The first time the Shaws could be 
alone themselves, according to Patty, 
was “the night we were married—l 
mean really.”) 

As the couple laughs, it’s easy to see 
that they’re good together. He’s an 
adoring, diaper-changing father who 
brings flowers, and does all the va- 
cuuming and laundry. Her neckline 
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prominently displays a miniature of 
his policeman’s badge, which he had 
‘copied in gold for her. “Bernie’s a 
tower of strength,” says Catherine 
Hearst. “Not one of those old-fa- 
shioned husbands who do nothing ex- 
cept throw the Sunday papers all over 
the floor.” 

In the division of labor with Bernie, 
Patty dusts, tidies the kitchen and 
cooks. She loves to cook. “I make my 
‘own spaghetti sauce,” she notes proud- 
ly, “and it takes all day.” 

“Tm not that easy to live with,” she 
says. “It was especially hard on Bernie 
while I was working on the book.” Odd- 
ly enough, she has never recounted the 
Patty Hearst saga to her husband “from 
A to Z.” Explained Bernie, “I was never 
interested. There were so many people 

\picking her brain, I didn’t want to be 


They have no nanny or cleaning 
woman, although they could well afford 
it. Patty’s inherited income allows her 
to make “a healthy contribution” to the 
household budget, more than doubling 
it. “But that has nothing to do with Ber- 

jnie’s doing the vacuuming,” she adds 
Idefensively. “He says he thinks vacuum 
icleaners are too heavy for women to 
juse. As for his handling the laundry, 
it’s something about my being too casu- 
jal separating colors.” 

The Shaws’ home life pursues the 


mundane. Weeknights, Bernie lifts 
weights in the garage, “And maybe 
pumps iron most of the evening. I some- 
times join him,” notes Patty. She con- 
tinues, “We're so boring. For us a big 
night out is a movie or restaurant. We 
have gone to a disco, but I don’t go to 
weird places. I would be curious, but I 
just wouldn’t be photographed in a 
place like Studio 54. I think it looks 
bad, and I do care what people think.” 

The Shaws, however, are not com- 
pletely suburban stay-at-homes. Being 
internationally famous brings invita- 
tions galore. The publishing family 
name, of course, still opens doors, but 
the Shaws, on their own, are received 
with warmth and curiosity at events 
spanning presidential inaugurals to 
parties at the Playboy mansion. People 
like them. Frank Sinatra is a first- 
name friend. So is Hugh Hefner. 

“I meet all kinds of unusual people,” 
says Patty. “People often see me and get 
that look on their face like—” Her eyes 
pop. “And I haven’t even done any- 
thing. It’s just because of the celebrity.” 

It’s a wonder fame hasn’t warped her 
or turned her into a monster, but she 
had “lots of help” from a female psychi- 
atrist hired by the family for more than 
a year. Still, one gets the feeling that 
Patty is amused by being famous, that 
she would not like fame to vanish. 

Since she’s written a book, gives 


autographs and goes to celebrity par- 
ties—while still pursuing safety and 
privacy—is she becoming a bit of a me- 
dia junkie? Patty isn’t exactly sure. “I 
hope I don’t turn into a jerk who will do 
anything to get her name in the papers 
and be recognized, but anything can 
happen. I suppose I'll be controversial 
the rest of my life.” 

Is she, after all, really as normal as 
apple pie? The idea delights her. “I’m 
definitely not apple pie,” she laughs. 
“Peach pie maybe. A little bit offbeat 
compared to my friends in the way I 
handle everything. My life doesn’t seem 
to follow normal guidelines. Always 
strange twists. The kidnapping, the tri- 
al. Even when I had the baby it was a 
big deal in the newspapers.” 

What of the future? “As for a career, I 
don’t know,” says Patty. “If something 
comes along, I'll take a look at it. Mean- 
time, I’m perfectly happy having a 
daughter.” 

Her face brightens and she smiles in 
earnest. “We'd like maybe two chil- 
dren,” she says, adding, “well, maybe 
one more—you know, an accident.” 

Later, Patty’s husband seems to sum 
it up. “The nightmares have just about 
stopped. She seemed to bloom with the 
baby, and she’s got friends. You know, I 
think at last she’s very happy.” [End 
Turn to page 58 for excerpt of 
Patty’s book, Every Secret Thing. 


HE GREAT TASTE OF STEW. 


Chuck Wagon" dog food has the great taste of stew that brings dogs running. 
Because only Chuck Wagon is made with hearty beef, chicken 
and vegetable flavored chunks. And coated Mis real meat juices. 

Dogs love to run for Chuck Wagon. 

It's got the great taste of stew! 








Warning: The Surgeon General Has Determined 
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That Cigarette Smoking !s Dangerous to Your Health. 





16 mg‘ ‘tar,’ 1.1 mg nicotine av. per cigarette, FIC Report Mar. 





How to prove to your 
peat deta orem lyY 
that her son’s in good hands. 





Hershey's Easy-Does-ht Recipe *1 
Deep, Dark Chocolate Cake (Mixes in 5 minutes!) 
1°/, cups unsifted 1 teaspoon salt 
all-purpose flour 2 eggs 
2 cups sugar 1 cup milk 


7/4 cup Hershey’s Cocoa 
1'/2 teaspoons baking soda 


2 cup vegetable oil 
2 teaspoons vanilla 






1'‘/2 teaspoons baking powder 1 cup boiling water 

(1) Combine dry ingredients in large mixing bowl. (2) Add remaining 
ingredients except boiling water; beat at medium speed 2 minutes. 
(3) Remove from mixer; stir in boiling water 

(batter wi thin). (4) Pour into two greased oe ee — 

and floure r three 8" layer pans A one Os 

13 x 9" pan. (5) Bake at 350° for 30 to35 ; 
minutes for la 35 to 40 minutes for 

13 x 9” pan, o1 til cake tester (inserted in 

center) comes ot lean. (6) Cool 10 minutes 

on rack. (7) Remove from pans; cool com- 

pletely. (8) Top with your favorite frosting. 


If your family’s 
azy about chocolate. 
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Thing 


In this excerpt from her new book, |i! 
Every Secret Thing, Patty tells of her\Ray 
privileged and happy childhood, and |fip 
of the abduction that changed her Life! the! 
forever. cet 











From the day I was born, March 20)}} ii 
1954, I lived in an atmosphere of cleanfiny 
blue skies, bright sunshine, large com- fi} 
fortable houses with swimming pool 
and tennis courts. i 

My family’s home in Hillsborough, alff}j: 
lush suburban town about 20 milesifps 
south of San Francisco, was an enor-|}j § 
mous, old place. It was also an easy\fi\y 
half-hour commute for my father to his\ijp 
downtown office at the San F rancse 
Examiner, where he was chairman 0 
the board of the Hearst Corporation,|} hy; 
which owns a chain of newspapers,|iine 
magazines and television and radio sta-|} } 
tions across the country. rl 

I have heard our home described as ajfjin 
“mansion” and as a “white elephant,” / Pfr 
but to me and my sisters, Anne and))}j 
Vicki, it was one giant playground) fy 
where we also happened to live. I grew)}}y; 
up in this affluent and sheltered envi-/}hj; 
ronment sublimely self-confident. Most |}}, 
things came easily to me, sports, social |} 
relationships, schoolwork ... I had 
only to apply myself, and I found I could 
do most things to my own satisfaction. J | 

All in all I enjoyed a perfectly nor- ff; 
mal, happy childhood. We definitely fry 
were not raised in the stereotype of rich |fjp; 
kids. My sisters and I certainly were \}jj 
privileged—even over-privileged—but |}}} 
we were not spoiled. I never felt that 1), 
could have anything I wanted, just for |}; 
the asking, nor did I éver sense that I fy 
was being overindulged. On the con- |}, 
trary, my mother, and my father, too, \fyp 
leaned over backward against the pre- |}, 
vailing winds of permissiveness that fy 
swept the 1960s. Bat 

When I was ten or 11 my mother Jy 
would not allow me to ride my bicycle fy, 
just a couple of miles down what I con- jf}; 
sidered a perfectly safe road to school. |}} 
All my friends were doing it, but my |}, 
mother insisted that I would have to be 
driven to school. The reason she gave fy 
seemed to be perfectly ridiculous. She jj 
said that someone might knock me off |[j 
my bike, drag me into his car and kid- ke 
nap me. pd 

Mother was a worrier. . .but above if 

Bs 
Copyright © 1982 by Patricia Campbell Hearst. From the book | : 


EVERY SECRET THING, by Patricia Campbell Hearst with Alvin 
Moscow, published by Doubleday & Company, Inc a 








jill, she was a poised, gracious South- 


















orn lady of the old school. She insisted 
chat we grow up as proper young 
adies. That meant learning that 
young ladies did this, and young 
jadies did not do that; no matter how 
‘nuch we protested. 
) Bluejeans, for instance. Young ladies 
slid not wear blue jeans to go out any- 
Wvhere. They were all right for camping 
r riding, but never for an afternoon in 
jan Francisco. Young ladies did not go 
‘Sinywhere barefooted. And this was in 
‘he rebellious days of the 1960s, with 
‘he flower children setting fads of social 
lecorum in California. We were in- 
‘ormed ad nauseum of the health haz- 
‘irds. of smoking, drinking or trying 
lrugs. These lectures were given long 
»efore we girls were really ready for 
‘hem. I know I had never dreamed of 
asing drugs at the time my mother 
\rought home a film to show us the hor- 
‘rors of LSD. 
‘)) Since there were no boys in our fam- 
: ly, we girls enjoyed the benefits that 
‘Sire usually part of the male domain. 
ad would take us deep-sea fishing and 
jluck hunting. It was on one of our duck- 
‘Shunting outings that my father taught 
‘)ne how to use a shotgun. 
| For my high school years, I was en- 
olled at Santa Catalina, a strict board- 
ng school where a number of my 
riends went, including my best friend, 
rish Tobin. Her family founded the Hi- 
(pernia Bank in 1859, which now has 
‘>ranches throughout northern Califor- 
ynia. [Ironically, it was the Hibernia 
( pank that Patty and the SLA members 
»obbed. | 


: Not love at first sight 


© After a year, I was unhappy at Santa 
)atalina and switched to a day school 
hear my family’s home. When the 
Weachers were introduced to the 200- 
= lus student body during the first week, 
here among all the middle-aged, ma- 
)ronly teaching staff was Steven Weed, 
1 young, interesting-looking math in- 
*\tructor who had come to the school 
| after graduating from Princeton Uni- 
“versity. It was nothing like love at first 
‘tight, but he was everything a high 
‘\chool girl could want: a college gradu- 
§ te, an older man, so mature, so experi- 
‘enced, so sophisticated. He was only 23 
ind I was 17. Whether I seduced him or 
ne seduced me, I really do not know; 
‘tet’s say it was mutual. I did not tell 
Tainyone anything at all about Steven. 
» I felt very good about it, too, like a 
‘young adult finally outgrowing her 
)thildhood, entering into the real world. 


‘5teve made me feel good about myself 
ind about being in love. He had a good 
leal to teach me about life, beyond ge- 


metry. ... He couldn’t believe how 
sheltered my life had been up to then, 
ind he took great pains to make me re- 
lize it. (continued) 


“BORAXO'cleans Ue 


ne scene of the grime.’ 


ace me 
But very true.’ 





Oe MORI Aa TNA TET eee 
cleans dirty hands without water. 


The only thing I hate as much 
as dirty hands is the mess they 
leave after being washed. 
That’s why I love BORAXO® 
SCAR OA Mer liGmeartioes lt 
works without water, so hands 
get clean when and where they 
get dirty. And hands cleaned 
outside mean clean sinks inside. 
Just pump a little BORAXO. 
Give a good rub... 
wipe. Hands are amazingly 
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TO OUR CUSTOMER: Please be sure to redeem this 

coupon only with the purchase of the brand and size of- 
fered. Any other use constitutes fraud. TO DEALER 
As a legitimate retail distributor of the brand size(s) 
indicated, you are authorized to redeem this coupon as 
our agent. We will pay the face value plus 7< handling 
for each coupon redeemed only if you and the consumer 
have complied with the terms of the offer. Invoices 
showing purchase of sufficient stock to cover coupons 
presented must be shown on request and failure to do so 
may at our option void all coupons submitted for 
redemption on this offer. This coupon is non-assignable 
and void if presented by outside agents. Sales tax is to 
be paid by consumer. Coupon void if tax prohibited or 
legally restricted. Coupon value 1/20<_ Mint condition 
and gang-cut coupons (coupons not circulated to and 
redeemed by the consumer) will not be yeneemen Mail 
coupon to BORAXO P.O. Box 1475, Clinton, Iowa 
2734. 20 MULE TEAM DEPARTME NT, UNITED 
STATE S BORAX & CHEMICAL CORP. Offer limited 
to one coupon per purchase. 


EXPIRATION DATE: 8/31/82 


clean. And because BORAXO 
contains lanolin, hands are 
soft, too. One more thing: 
BORAXO works as well with 
lac mest imeem DLA OTL 

Son Bee yee elim emir ce 
sink mess, 
Heavy Duty 
Hand Cleaner. 
hme (eerie 
diTemtee one) | 
the grime. 


try BORAXO 






































When CUMET AND i two men with guns burst into the apartment, a thin blac 
Aj AX’ All man and a heavier, shorter, white man and a woman. 
eee 


backed away from them into the kitchen, shocked, screa 
ing. Then the girl came in after me, backing me into t 
stove, pointing a black automatic pistol at my face. At 4 
same time she clamped her hand over my mouth and sai 


i 
: 








“Be quiet and nobody’!] get hurt.” 

Then one of the men, not the black man, appeared suddei 
ly, and before I realized what was happening he had pushe 
me to the floor. I landed on my stomach and he sat on mé 
straddling my back. Twisting around, I tried to look up a 
see his face. “Don’t look at me,” he commanded, slam 
my head onto the floor. “Keep your head down!” He w 
tying my hands behind my back. A blindfold was wrapp 
around my eyes and tied behind my head. From beyond t 
kitchen, I could hear Steve talking amid sounds of scufflin 
Suddenly he began shrieking in pain. I thought he was bei 
stabbed to death. 

Through all of this I heard the girl shouting, “Let’s get 
of here.” I started screaming as loudly as I could, hoping th 
neighbors would hear me and summon the police or som 
kind of help. Then, I was on the dark porch outside t 
apartment, feeling the fresh air and screaming my head o 
It was my last chance to save myself. It was plain to me ad 
was being kidnapped. Where were the police? Everythi 
was happening so fast. My senses were assaulted with 
confusion of sounds, voices, impressions. My neighbor’s do¢ 
opened and I distinctly heard the girl next door cry out, “OF 
my God!” Then her door slammed shut and in that insta 
the man at my side opened fire with an automatic rifle ¢ 
machine gun. The shots were very loud. Glass shattere¢ 
Other doors slammed. I was still screaming, wanting t 
whole world to hear me, hoping someone, anyone, wo 

Laboratory prepared rust stain. save me ... but no one did. 
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EVERY SECRET THING 


When I entered Menlo College, just two miles from where 


Steve lived, I gradually moved my clothes to his house, and t 
; Come hac cased alee 





we settled in there, a happy domestic couple. I delighted in 


putting some order into our home, and I began buying cook- this ugty, rusty water stain from this sink. 

books to help me prepare special meals. I discovered in my- Zud removed tt—completely. Zud works 

self a “nesting” instinct. the same way on tubs and toilet bowls, too. 
Toward the end of the school year, Steve won a fellowship That’s because Zud contains volcanic pumice 

and a teaching grant at the University of California at plus a special stain dissolver to remove ; 

Berkeley, where he would be a teaching assistant in logic tough rust and those blue and brown water 

and would pursue his doctorate in philosophy. I would move stains that ordinary cleansers can’t. 


in with Steve in Berkeley and attend the university. My 
mother’s response was: “I’m not surprised. But I love you 
more than I hate what you’re doing.” I asked her to break the 
news to Dad and spare me that. In turn, she appealed to me 
to refrain from flaunting our affair. I readily agreed, not 
wanting to embarrass them. ... 

Then, with the fall of 1972 approaching, I began my new 
life with Steven in Berkeley. Not long after we set up house 
there, Steve asked me to marry him. Wouldn’t it be lovely if I 
could write that we lived happily ever after. . .? 

Almost six months later, on Monday, February 4, I walked 
home to our apartment from campus, where I had spent the 
whole day in classes. I felt unusually tired, and instead of 
preparing dinner, | just opened a can of soup and made some 
tuna sandwiches 

After dinner, Steve insisted on watching Mission: Impos- 








sible; then I cleared the table so we could study. A little after ‘ 
nine P.M. the front doorbell rang. Steve got up to answer it i 
and I peeked around th > corner of the front hallway. I could : 
see the bulky outline of a person standing beyond the frosted j 
sliding glass door. 4 

Suddenly, I heard a scuffling commotion and turned to see ; 
60 © 1982 Boyle-Midway J 








Irresistibly rich’n 1 creamy, munchible, chocolatey fun. 

Thanks to Eagle’Brand Sweetened Condensed Milk, fudge was 
never so fabulous—or so foolproof! 

Because Eagle Brand is a special precooked blend of milk and 
sugar that makes so many luscious desserts in only a few simple 
steps. 

Try our Foolproof Fudge and Rocky Road too. They’re almost 
as much fun to make as they are to eat! 


Ss Foolproof Chocolate Fudge \ 


about 1% poun: = 


ee ee 


tablespoons margarine. In large bowl, combine 2 cups dry roasted peanuts and 1 
(10%-ounce) package miniature marshmallows. Pour chocolate mixture into nut 
mixture; mix well. Spread into wax paper-lined 13x9-inch pan. Chill 2 hours. 





{ 3 (6-ounce) packages _ 1 ( eee can ae 1% teaspoons vanilla N 
| semi-sweet Brand Sweetened extract 3 
chocolate morsels Condensed Milk Y% cup chopped nuts, | es 
(NOT evaporated optional a 
| milk) : ti ' 
Dash salt i eX 
In heavy saucepan, over low heat, melt morsels with Eagle Brand. ee , S es 
Remove from heat; stir in remaining ingredients. Spead evenly into wax 
| paper-lined 8-inch square pan. Chill 2 to 3 hours or until firm. Tum fudge 
onto cutting board; peel off paper and cut into squares. Store loosely 
| covered at room temperature. «9 
Rocky Road Fudge: Omit 1 (6-ounce) package semi-sweet chocolate Y 
| morsels, salt, vanilla and nuts. In saucepan, melt morsels with Eagle Brand and 2 Qs 


— —* © Borden, Inc., 1982. 
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i hat is the inyston@s 
\ secret of looking noticeabl, 


, younger? 
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Nature has a mysteriou 
secret to help you loo 
fresh and radiantly youngé 
..a delicate balance ¢ 
Ets remarkable fluids tha 
ty cherish and support you 
beautiful living skin. Dil 
cover the secret of a myst 
rious beauty fluid similar t 
these natural fluids... fluid# 
which time and the envirot 
ment steal away each dal 


“7 os } ‘~ = The beauty fluid disag 
& Ac aad aE . . Pr 
% pears into your skin, wit 


out a trace of greasines: 

ee helping nature bring thosé 

a essential fluids back inte 

% equilibrium. ..softening 

‘ silkening and soothing ag 

dryness is eased awa 

Here in the United States 

this remarkable balance o 

\ tropical oil and precious 

‘ emollients is known as Oj 
~ of Olay® 

Discover the beautifu 

experience. Gentle the 

* beauty fluid over your facé 

and throat. Watch your ou 





drink in each preciou 
- drop. Feel the velvety so 
“ness, the cool freshnes 
_ See a renewed lustre or 
-fadiance. 'As Oil of Ola 
Beauty.Fluid cherishes 
four skin, even little wrinkle 
virtually begin to fade 
ym view. 
Discover the secret of Oil 
of Olay. It can help you lool 
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Gene Shalit at 68 
the Movies A> 





What is a movie “without popcorn? Or, what is popcorn 
without a movie? Has anybody ever ordered it in a restau- 
tant? I've never seen popcorn sold anywhere but at a 


movie. And here's a secret: Without popcorn, many movie | 


theaters might go out of business. Popcorn brings in $260 


corm popped up in other theaters, and Americans are still 
munching by the millions from buckets that cost any- 
| where from 90¢ to $3. As to what goes on the popcorn: 
Remember when popcorn came with salt and drawn 
butter? There's still salt aplenty (that's how they get you / 
thirsty for soda), but the butter has been replaced by a 
golden goo. 
You can often predict popcorn sales by checking 
| the movie. Disney Pictures and others that attract 
\ little children result in mobs at the toothache stand. / 
Adventure movies move a lot of popcorn. Fine for / 
eign films—Bergman or Fellini—sell practically | 
none. Can you imagine crunching popcorn through 
Cries and Whispers? But Jaws—now there was — 
| the champion. Record-breaking crowds swarmed | 
| to their seats, popcorn cups aloft, and as the film | 
_ unwound, the audience nibbled nervously. Then | 
_ there came the quiet moment (remember?) | 
when Roy Scheider lackadaisically tossed bait | 
overboard and wango!, the shark leaped from / 
the water straight at Roy. Audiences leaped 
from their seats straight at the ceiling, and 
| popcorn flew in every direction. The audience, 
L laughing in relief, settled back, and friends 
/ ~S were sent out to buy more popcorn. My | 


a Ne. v4 all-time favorite popcorn movies? “Ma 
ry —) § and Popcorn Kettle,” and Shirley 
We Z --< Temple in “The Little Kernel.” 
sis = = a of 
f: 1p i) { j ‘ 
: i), 


million a year. It was first sold at the movies in New York's | 
| Rose Theater during the summer of 1927. Soon popped 


Ideas and advice to make 


life easier, more fun. 


Modern Manners 


1. What should I do with my wedding and 
engagement rings now that | am separated? 

Most women remove their engagement and 
wedding rings from their left hand following a 
separation or divorce. If you wish, you may 
wear both or either of these rings on your 
right hand. If the sight of your rings is emo- 
tionally distressing, put them away for a year 
or so, then decide if you wish to wear them. 
No matter how valuable, the rings were a gift 
to you and you are under no obligation to 
return them to your ex unless you wish to. 


2. At a party recently I introduced a co-worker 
by the wrong name. She didn't correct me 
and | didn't realize my mistake until we both 
had walked away. What should the two of us 
have done? 

We all reach into our memories and pull out 
the wrong name now and then. When you 
incorrectly introduced your co-worker she 
should have piped up politely and said, “Sor- 
ry, I'm Mary Tobin, not Mary James.” If you 
had realized your mistake before she spoke 
you should have said simply, “Oh, excuse 
me, | slipped. This is Mary James, not Mary 
Tobin.” 


3. I'm thinking of ordering engraved station- 
ery. A friend told me it is improper to put 
ones name on the envelope. Is she right? 
Your friend is correct. For reasons of privacy 
and security, most people engrave only the 
address on their envelopes. 

As to the stationery, there has been quite a 
change in style in recent years. When | was 
growing up, women most often used their 
initials on their engraved paper; now most 
women use their full names. Addresses 
should be deleted from the engraved let- 
terhead of personal stationery. 

—CHARLOTTE Forp 


Rf 
~~ Matching Camper to Camp 


Is your child a mountain climber? Tennis player? Compu- 
ter whiz? Does he play a mean French horn? Or is chess 
more his game? 

Whatever the talent, skill or interest, it's likely you can 
find a camp tailor-made for him. And March—even if it 
does feel too breezy to think of summer—is none too soon 
to start looking. 

How do you find the right place? Start by asking your 
child about his or her interests and other preferences 
(location, for example, and length of stay); then you can 
pinpoint the type of camp (day, sleep away, traveling or 
specialty) and location (mountains, lakeside) that fit best. 

To help you sort through the thousands of possibilities, 
there are several guides that include basic information. For 
example, the American Camping Association's 1982 Par- 
ents’ Guide to Accredited Camps lists camps in alphabeti- 
cal order by state and includes the director's name, camp 
address and specialty. It also has an activities index at the 


back. Check your library or bookstore for the guide, or send 
$5.95 (postage paid) to the American Camping Associa- 
tion, Bradford Woods, Martinsville, Ind. 46151. 

Your next step is to contact and interview camp directors 
and find out their philosophy, goals and expectations for 
campers. Ask, too, about the camp's physical set-up, facili- 
ties and activity schedule. Is it competitive? What's the 
daily routine? Is the schedule open or tightly structured? In 
short, is it right for your child? 

If it does sound good, ask more specific questions about 
counselors ages and experience, adult-to-child ratios, 
safety and health standards, food, etc. To double-check 
answers, ask for a list of past campers and contact some of 
them. 

You also can get help selecting a camp through camp 
referral or counseling services. These are the “travel 
agents’ of the field and their services are usually free. Look 
in the Yellow Pages under “Camps.’”—Jutie Maxey 
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Take the 
Guesswork 
Out of Watering 


How much and how often to water 
plants is a problem that bedevils 
even the best of indoor gardeners. 
How is anyone to know just how 
much moisture remains in the soil 
(especially in a plastic pot) when 
the surface feels bone-dry? And 
how can you tell, as often happens 
when the soil is not packed prop- 
erly in the pot, whether the water is 
just running through without 
moistening it? The modern answer 
is the moisture meter, and because 

3 they effectively take the guesswork 
out of watering, it's poor economy to be without one. 

Accurate models sell in the $11 to $13 price range 
through mail order catalogs or at garden centers and 
department stores. All models work on the same 
principle: a plastic head containing a dial to which 
rigid metal prongs or probes are attached. You will 
find models with one and two prongs or with a wire 
ending in a prong. No batteries are required. 

To the left, the dial is marked red, for dry; as the 
pointer moves to the right—for wet, colored black—it 
indicates increasing amounts of moisture. The reac- 
tion is instantaneous and the instrument is sufficiently 
sensitive to tell you the state of dryness or wetness at 
any level in the soil. Caution: Be careful to push the 
prongs gently into the soil somewhere near the edge 
of the pot in order to avoid bruising roots. Clean the 
prongs after each use. 

Some moisture meters also have a light meter, 
which registers low, medium and high light intensities, 
on the same or opposite side from the moisture dial. 
This feature is useful, especially to warn when your 
plants are getting insufficient light. For a reading, hold 
the meter with the dial facing the light source (with 
prongs removed from the soil, of course). 

Most manufacturers supply a booklet with their 
meters that lists the moisture and light requirements 
of a large number of standard houseplants. — VIRGINIE 
F. AND GEORGE A. ELBERT. ’ 





Rule #1: Wash, don’t dry clean, follow- 
ing the manufacturer's care instructions. 
Then look to the tips here, for fresh and 
fluffy like-new results. 

@ Pre-treat stains and heavy soil on 
blanket and binding. Use a _ special 
spray-on, pre-treat product. Or, rub in a 
little liquid detergent. 

® Protect the plug by pinning a fold of 
blanket over it. (Take care not to pin 


hrough any of the wires inside.) Don't cor 


neglect this step. An unprotected plug 
night be damaged by banging against 
washer “walls,” or get caught on other 
articles in the machine. 
® Set machine for warm water and a 
gentle cycle. Add as many other items as 
necessary to make up a small load. ee 
@ If blanket is badly soiled, stop ma- 
chine halfway through the wash cycle for 





~ \ ten minutes to allow blanket to soak. 


CALCIUM FOR WOMEN 


It may be a while since you drank milk with your 
meals, but if you’re 45 or older you should se- 
riously consider adding this and other dairy prod- 
ucts to your diet. In fact, researchers now believe © 
that an older woman may need even more calcium, 
than a fast-growing child. 

Bones—like all body tissue—are constantly |)} 
being repaired and replenished by nutrients such |) 
as calcium. This mineral not only keeps bones } 
hard, but also circulates in small amounts in the 
blood, performing such vital duties as regulating 
heart rhythm and maintaining normal nerve, muss ) 
cle and metabolic functions. 

As many women age and as their bodies 
change during menopause, their bones begin t | 
lose calcium faster than their bodies can replace it. 
At the same time, the body's ability to utilize or 
absorb calcium is reduced—a problem that may 
become more pronounced if your diet is high in 
meats or other phosphorus-rich foods. A shortage | j 
of calcium is a major factor leading to os- a 
teoporosis, a condition in which bones become |} 
thin and weak. ef 

But researchers at the Mayo Clinic now are jj 
saying that you may be able to prevent or minimize }} 
these problems by increasing your intake of cal- 
cium and vitamin D (which is needed to utilize the 7) 
mineral). 

Some medical scientists, such’ as Dr. Rubin 
Bressler at the University of Arizona, go even furthe 
and urge that women over 45 consume 1,000 milli- 
grams of calcium a day (200 milligrams more than the #) 
recommended allowance for adults and children un- |) 
der the age of 12, and 500 to 550 milligrams more |) 
than most older women ingest now). 

To increase your intake, you may want to alter 
your diet. Adequate calcium—even for older }) 
women—can be provided by three glasses of milk }) 
a day (or other dairy products like hard cheese or 
yogurt), plus frequent servings of Sardines, broccoli }) 
and other dark green vegetables. , 

You also can take calcium supplements, but be | 
sure to check with your doctor first. (Note: One }) 
inexpensive way to do this. is by taking chewable 
antacid tablets that contain calcium carbonate, a | 
highly absorbable form of the mineral.) 






























@ Use a fabric softener. Almost. all 
electric blankets are made of synthetic © 
material, which has a way of building up ~ 
a static charge. Fabric softener in the ~ 
final rinse (or in the dryer, if you prefer) 
will reduce or prevent annoying cling. 

@ If your blanket can go into the dryer 
(check manufacturer's instructions to be 
sure), use low to medium heat. Test for 
dryness after about 15 minutes. Blanket — 
should be removed when just slightly © 
damp. Overdrying might damage wires. 

If line drying is recommended, drape 
and smooth blanket over parallel lines a — 
few feet apart. (There's better air circula- — 
tion with parallel lines, so drying is — 
speeded.) When dry, smooth blanket — 
into shape but avoid tugging, which is ~ 
hard on the wires.—MarGARET DANBROT 





HOW TO BUY A GOOD UMBRELLA 


_ They come in all sizes and colors and you 
san buy one from a street-corner vendor or 
an expensive boutique. Whatever your price 
ange, here are some tips on buying your 
next umbrella: 

_ 1. Check the frame. |t should be sturdy. 
enamel-plated steel ribs are stronger than 
in ribs, which can easily snap back in the 
wind. And be sure to count the ribs. Eight 
are standard, but many of the sturdier um- 
orellas have more than that. 

_ 2. Hold the covering up to the light. if 
jou can see through it, chances are some 
water will seep through in a heavy rain. In 
, the denser the fabric, the more 
waterproof it is. (Nylon is usually denser 
han cotton.) Some sheer fabrics, however, 
Nave a plastic seal applied to the underside. 






proof umbrella has a spring high on the 
shank, making it easy to pull 
back into shape if it turns inside out. 

Other Considerations 

Size. The larger the umbrella, the more 
protection it offers. Generally, umbrellas 
made for men are larger than those for 
women. Golf umbrellas and the traditional 
“doorman’s” umbrella are larger still. A fold- 
ing umbrella, while smaller, fits conveniently 
into a handbag or briefcase and is usually 
just as sturdy. 

Cost. Umbrellas cost anywhere from $6 to 
$500 and more. If you're the losing type, one 
of the less-expensive ones is for you. If not, 
and you want to make a lifetime investment, 
consider a Briggs umbrella with a Fox frame, 
made in England, for $65 and up. Umbrella 





It'll have a more “plastic” feel than the top- 
side.) Plastic is the only truly waterproof 






sovering 


more securely to the frame. 


A sweet diversion 


For contagious fun on a 
cold winter's day, try reviving 
a delightful turn-of-the-cen- 
tury tradition: pulling taffy. 

Here's how to make the 
old-fashioned vinegar kind: 

1. In a medium saucepan 
combine 1% cups sugar, % 
cup water, 2 Tb. white dis- 
tilled vinegar and 17% tsp. 
butter. Cook and stir over 
medium heat until sugar is 
dissolved. Lower heat and 
continue to cook without stir- 
ring to 260°F. on candy ther- 
mometer (or until a small 
amount of syrup forms a 
firm ball when dropped in 
very cold water). Remove 
from heat; stir in 2 tsp. va- 
nilla extract. Immediately 
pour into buttered 13’x9” 
baking pan and set aside until 
cool enough to handle (about 
15 minutes). 

2. With clean, lightly but- 
tered fingers you and your 
kitchen deputies can pull taffy 
to perfection. First, gather the 
warm candy into a ball, divide 





3. Count the tacks. One tack per rib is 
, but two or more hold the fabric 


ee re promt device: A wind- 


experts tell us it's the best buy. 

Care. Always leave your umbrella fully 
open to dry. Then fold it carefully, flap over 
flap, and fasten to close. 

To fix. \f a rib breaks, the cover rips or the 
spring jams, send the umbrella back to the 
manufacturer if there's a guarantee. If there's 


with a butter knife and give to 
as many as 4 taffy-pullers 
(more helpers can participate 
by trading off the candy every 
2 minutes or so). Then, pull 
and stretch the taffy slowly 
until hands are approximately 
18 inches apart, and fold half 
of the candy back on the 
other half before stretching 
again. 

Don’t twist strands (it 
makes taffy less fluffy), but 
continue pulling and folding 
until taffy gains a satiny luster 
and begins getting a little stiff 
(about 6 to 8 minutes). 

Now form taffy into an egg 
shape and lay it flat on its side 
on a clean surface. Start pull- 
ing from the narrow end into 
a short rope 2 inch in diame- 
ter. Cut the rope in bite-sized 
pieces with clean, buttered 
scissors. Keep pulling from 
the small end to form a rope 
and cutting until all the taffy is 
sectioned. Wrap each piece in 
a small square of waxed pa- 
per; twist ends. Makes 75 
1-inch pieces. 









no guarantee but you still think the umbrella 
is worth fixing, find a repair shop through 
your local Yellow Pages under Um- 
brellas—Repairing or Umbrellas—Retail. Or 
mail it—with $10—to the Uncle Sam Um- 
brella Store, 161 W. 57th St., New York, N.Y. 
10019. They'll fix whatever's broken (a rib 
repair can cost from $3 to $8, for example) 
and send back the change.—Lois Lisien 


How the states rate 


Would you like to find your own personal 
Utopia? Ifso, here are some questions and 
answers to help you pick your dream state. 

Want to get married? For weddings, Ne- 
vada is the country’s hot spot—with the 
most marriages recorded for each 1,000 
people. But for ongoing bliss, you'll have to 
look elsewhere—Nevada also has the 
highest divorce rate in the country. 

Do you have negative feelings about 
death? Taxes? Hawaiians can boast of the 
longest life expectancy. And the folks from 
Ohio and Indiana have the smallest bite on 
personal income from state taxes (9.8 per- 
cent as compared with the highest, Al- 
aska, which takes a hefty 23.4 percent). 

Are you tired of crime? Then head for the 
hills of West Virginia—the state with the 
lowest reported crime rate in the country. 
(Washington, D.C. has the highest.) 

Would you like to make friends with a 
millionaire? Delaware, chock-full of Du- 
Ponts, is the most popular state for the 
very rich, with Nevada and Washington, 
D.C. coming in second and third. 

Do you want to learn a foreign lan- 
guage? New Mexico has the largest per- 
centage of people who speak Spanish as 
their mother tongue; Louisiana heads the 
list for French; North Dakota for German; 
and Rhode Island for Italian. 

Are you fond of people? Lots of people? 
The most densely populated state is New 
Jersey. The crowding apparently helps 
husbands and wives to stick together, too. 
The Garden State has the lowest divorce 
rate in the U.S.!—KaTHERINE BARRETT 








Ifyou wantto narrow your focus still further 
and pick your ideal city, one source to 
consult is Finding Your Best Place to Live 
in America (Red Lion Books, $9.95). 
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Sears nationwide 
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Save 10-50”'on a 


selection of Sears 
bedroom furniture 


Don’t miss the sensational values throughout Sears bed; 
room furniture department. Save on a wide selection of 
nightstands, dressers, mirrors, headboards, mattresses— 
complete bedroom suites. 

Choose country, contemporary or traditional styles. 
But make your selections now, while savings are great: 10) 
to 50 percent off! 

Save $300* on 4-piece Open Hearth bedroom,} 
Now $999.88. Shown at top left. Warm country-look’ 
suite crafted of pine and pine veneers. In light or dark/} 
finish. Full/queen headboard, triple dresser, hutch mirror 
and chest. Other pieces from the Open Hearth collection) 
also sale priced. 

Ginger jar lamp, reg. $59.99. Now $44.99, 
Ceramic marbleized lamp with brass-plated base and mush} 
room pleated fabric on styrene shade. | 



















































edroom sale 


ave $200* on 4-piece Pure ’n Simple bedroom. 
Now $899.88. Shown at bottom left. One of Sears most 

opular contemporary bedroom suites. Smooth and sleek 

nd simple. 

Suite includes headboard, dresser, mirror and 5-drawer 
hest —of solid oak and oak veneers. Stackable pieces also 
ale priced. 

. Spice jar lamp, reg. $59.99. Now $44.99. Ceramic 
narbleized lamp with pleated vinyl shade. 

_Save 50%* on Sears Homestead canopy bed. 
Now $84.88 twin size. Early American styling—deli- 
ately finished in antique white. Also available in maple, 
ine or oak color. Canopy bed, frame and rails. 

Single dresser, student desk, chest or hutch—your 
hoice, now $149.88. 

Accent lamp, reg. $19.99. Now $14.99. Painted 
lass lamp in a variety of bright colors. Comes with pleated 
inyl shade and white painted metal base; 18 inches 


Save 15% on Sears genuine brass headboards 
nd footboards. Open Hearth headboard shown above 
enter. Save $50* Now $249.88, twin size. Other styles, all 
izes on sale. 


Ainimum savings nationally. 
tices and dates apply only to the continental United States. 
ailable in most Sears retail stores. 






Sears-O-Pedic® 


Supreme 


Sears-O-Pedic® 
Imperial Elite 


Save 530-870'on 
these Sears quality mattresses 


Save $70* on the famous Sears-O-Pedic® Imperial 
Elite, twin mattress or boxspring. Now $169.88.The 
finest mattress Sears sells. In innerspring or firm poly- 
meric foam —featuring Sears exclusive mattress-within-a- 
mattress. 

Save $40* on the Sears-O-Pedic® Supreme, twin 
mattress or boxspring. Now $129.88. Choose inner- 
spring or Serofoam polyurethane. Both designed for firm, 
comfortable support. 

Save on all sizes—Elite and Supreme mattresses— 
both treated with SCOTCHGARD® Brand Fabric Protector. 
Also save on Sears boxsprings with the exclusive Steel 
Backbone™ 

Save $30* on Sears Deluxe, twin mattress or 
boxspring. Now $89.88. Innerspring or Serofoam 
polyurethane. All sizes on sale. 

Save $10* on Sears Best Seromatic Imperial 
bedframe. Now $39.88 twin/full. 


You can count on Sears 


©Sears, Roebuck and Co. 1982 







































you and Your Money/ By Syivia Porter 


Tips for Taxpayers 


Just in time for your 1981 tax returns: 
Our money expert tells you 
who's likely to be audited—and reminds 


you of some little-known 





deductions you may have overlooked. 


WHAT ARE YOUR CHANCES 
OF BEING AUDITED? 


If you are in the $25,000- to $30,000- 
a-year income bracket, and if in 1981 
you paid out roughly $2,700 for inter- 
est, another $2,000 in taxes and con- 
tributed around $600 to charity, your 
deductions for these items match what 
have been calculated as_ typical 
amounts for your income group. The 
odds are, therefore, that when the IRS 
examines your return, it will pass 
without question. 

The Internal Revenue Service will 
never divulge its system for selecting a 
return for audit out of the millions 
filed, but statistically, the chances of 
yours being picked are very low in- 
deed. You can safely assume, however, 
that above-average itemized deduc- 
tions will often send out signals that 
catch the “eyes” of the IRS computers. 

The size of your income can also be a 
factor in making you more—or less— 
likely to be audited than the next per- 
son. Returns from lower-income brack- 
ets are rarely examined, but as your 
income rises, so do your chances of be- 
ing audited. In addition, if you earn 
your living in an occupation in which 
cash is the accepted form of payment, 
your return is more likely to be inves- 
tigated. Based on most recent figures 
available, your chances of being audit- 


ed are: for an adjusted gross income of 
under $10,000—just over one in 100; 
between $10,000 and $50,000—two 
and a half in 100; $50,000 and over— 
just under nine in 100. (These figures 
are for non-business returns.) 


CLAIMING A FRIEND AS 
A DEPENDENT 


You may claim a person who is not 
related to you as a dependent if all the 
following apply: 

@ Your home was his or her princi- 
pal residence. 

e@ You furnished more than half the 
person’s support. 

@ He or she was a member of your 
household for the entire year. 

e His or her gross income for the 
year was less than $1,000. 

If the above qualifications are met, 
you can also claim as dependent a per- 
son of the opposite sex with whom you 
have been living—so long as local law 
doesn’t declare it illegal for an unmar- 
ried man and woman to live together. 


DEDUCTIONS FOR 
JOB-HUNTING 


You may deduct the cost of seeking 
new  employment—regardless of 
whether you get the job—so long as 
the work you're looking for is in the 


HOW MUCH DOES 
THE AVERAGE TAXPAYER DEDUCT? 


Compare your itemized deductions with the figures below, based on IRS 
statistics from 1979 returns (the latest available for scrutiny). Above-aver- 
age deductions make an audit more likely, so be prepared to furnish proof of 
your claims. And, if your claims are below average, you may be overlooking 
legitimate deductions. Remember, however, that these averages do not 


entitle you to deduct an amount you did not actually spend. 


Income* 
Contributions 
Interest 
Taxes 1,699 2,053 
Medical 590 549 


*Adjusted income in thousands of dollars 


$20-25 
$ 583 
2,589 


$25-30 
$ 654 
2,792 





$30-50 
$ 883 
3,245 
2,746 
517 


$50-100 
$1,793 
5,131 


$100-200 
$4,502 
9,146 
5,017 9,599 
696 1,118 


Source: Prentice-Hall 


trade or business in which you're pres- 
ently employed. Thus, if you are a 
computer programmer, you can deduct 
an employment agency fee for getting 
a new job within that field; however, if 
you used an employment agency to 
move from your position as computer 
programmer to that of buyer for a de- 
partment store, the fee is not deduct- 
ible. Similarly, if you are looking for 
employment for the first time, you 
can’t deduct the cost of job-hunting be- 
cause you're considered to be entering 
a new trade or business. 


TAX CREDITS ON PURCHASE 
OF BUSINESS CAR 


If you bought a car in 1981 to use on 
your job (not for commuting), you are 
entitled to an investment tax credit of 
6 percent of the purchase price of the 
car. Thus, if you paid $8,500 for the 
car, you can claim a credit of $510. 
Best of all, this is not just a deduction 
from your income, but a direct reduc- 
tion of your tax. 

In addition, you can take a depreci- 
ation deduction for your car equal to 
25 percent of the cost. When you add 
this to your other deductible expenses 
(gas, repairs, etc.), you may wind up 
with a larger deduction than you 
would if you took the flat mileage 
allowance for business auto travel. 





DID YOU FILE ON TIME? 


Even if you mailed your return in 
plenty of time, it may be late according 
to the Treasury’s record. Your enve- 
lope could be mismarked upon receipt. 
by the District Director’s office, or you 
could become one of those “horror 
tales” in the annals of our Post Office. 
And, if the IRS says you're late, you’ 
may have a tough time avoiding the 
penalty for late filing. 

To prevent any mishaps, it may pay 
to mail your return by certified or reg- 
istered mail, both of which give you 
proof of your mailing date. Or, better 
still, deliver the return by hand and 
get a receipt from your IRS office. End 
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You want if luscious. And lean. 
| So Kraft makes Thousand Island 


Reduced Calorie Dressing with real eggs. 

And a lot less oil. Egg yolks make if smooth and 
thick with half the usual calories. So pour if rich with 
real tomato and tempting sweet relish. And know 

' your indulgence never looked so good. 


=) YOU DON'T HAVE TO DIET TO LIKE IT. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 


© Philip Morris Inc. 1982 


Reg: 4 mg ‘‘tar;’ 0.4 mg nicotine—100's: 5 mg 
tar,’ 0.5 mg nicotine av. per cigarette by FIC method 











Ultra Lights 


Kings & 1OO's 





Only one ultra lighi 
gives you the Merit 








Warming: The Surgeon General Has Determined © Philip Morris Inc. 1982 


That Cigarette Smoking Is Dangerous to Your Health. 


Reg: 4 mg ‘‘tar;’ 0.4 mg nicotine—100's: 5 mg 
““tar’’ 0.5 mg nicotine av. per cigarette by FTC method 





cigarette 
laste idea. 





Ultra Lights 


Kings & 100 
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BY a ie denim outfit is just perfect for 
me. It moves when I move, to give me the 
“most comfortable cual ene a) iia eyo 
ever had. Its Koret City Blues® and its 
one of my favorites? 
Koret designs womens clothes with 
classic styling and a perfect fit. And with 
_ stretch denim, they’re also incredibly 
comfortable. Tts another reason: why Koret 
~ clothes wil! become your favorites, too. 
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Fresh for spring: 
the “eyes” of March 





Newest to try—the Tri-Color Eye. 
What makes it new? The deepest, 
lushest color now goes on the lid 
(remember, you used to put the 
darkest shade in the crease). Fol- 
low our romantic example, illus- 
trated above, or choose your own 
color combinations. 1. Start with a 
flattering pink on the browbone. 
2. Accent with a dash of lavender 
in the crease. 3. Blend a rich, deep 
teal blue on the lid, extending the 
color down under your eye; 
smudge slightly for dramatic defi- 
nition. Other palettes to play with: 
# Charles of the Ritz Eyeshadow 
Trio “Sun and Sand,” matte peach, 
nutty brown and shiny gray (for 
lid). #& Elizabeth Arden Triple- 
Tone Compact “Rainforest Shad- 
ows,” misty green, olive and deep 
taupe (for lid). # Or three new 
‘Diane Von Furstenberg shades, 
“Cantaloupe,” “Alligator” and 
“Backseat Brown” (for lid). 


Beauty newcomers 
to try and treasure 


Everything you need to make your 
beauty regimen work like a 
charm: # Spring forth with a pair 
of sandals designed to fit the con- 
tour of your foot. Flexible rubber 
soles and adjustable leather 
straps. Sashay Sandals by Scholl, 
$22.95. #& Be blemish free! A li- 
quid formula that goes directly on 
trouble spots, comes in a portable 
plastic vial with sponge tip ap- 


March brings terrific beauty news: how to save nails from 
unlucky breaks, add riéw colors to eyes, and shape-up your legs. 


plicator. Living Proof Emergency 
Blemish Stick by Max Factor, 
$8.50. #& It will soon be time to 
bare yourself to the sunshine. Lift 
away unwanted facial and body 
hair with easy tape-on/take-off 
strips; then condition skin with 
after-treatment (2 fl. oz.). Hair Re- 
moval System by Sally Hansen, 
$6.95. & Fade out unsightly skin 
discolorations (freckles, age spots) 
with the only cosmetic lightener to 
come in lotion form, in a 4-oz. 
pump dispenser. Faience by Lee 
Pharmaceuticals, $7.95. & Scene- 
stealing scent: A touch of classy 
fragrance with rich floral top 
notes. Vanderbilt perfume by 
Gloria Vanderbilt, .25 oz., $25. 


How to keep damaged nails 
from getting out of hand 


Snag! Crack! Break! When you 
least expect it (out for the evening 
or shopping), a nail that you’ve 
manicured to perfection can acci- 
dently be ruined. To the rescue, 
some handy mending tricks to 
save your nails. 

Adhesive strips. Make a habit of 
stashing a few in your wallet or 
bag. Even the tiniest kind works 
to keep a cracked nail temporarily 
secured in place. 

Transparent tape performs the 
same function as strips on split 
nails. (Ditto for masking and sur- 
gical tapes.) 

Extra coats of polish seal up cracks 
in a pinch. Other options: ordinary 
household glue, rubber cement. 
Instant glue puts the bond on 
cracks and can be used to fasten 
on a nail tip—even if it breaks off 
completely. Available in _ little 
tubes, such as Kristy Wells, 5-Sec- 
ond Nail Glue; or Krazy Glue, 
which also comes with a more pre- 
cise pencil tip. 

Nail repair kits. Back at home, 
when you have more time, secure 
snags and breaks with a kit that 
contains tissue-like wrapping pa- 
pers, adhesive and an _ orange 
stick. Kits by Revlon, LOreal, 
Maybelline, Sally Hansen and An- 
drea work effectively. 





Simple exercise 
to shape up your legs 


My calves are skinny 

and lack contour. Is 
there an exercise to develop 
this area and give me more 
shapely legs?—M. Johnson, 
Beaumont, Mo. 


This exercise will firm 

and tone your calf 
muscles. Stand on the edge 
(as shown) of a hardcover 
book. Rise up onto the balls of 
your feet, holding the back of 
a chair for balance. Then 
slowly lower heels as far as 
possible. Your goal is to touch 
the floor. Gradually build up 
to 15 repetitions. 





QUILT A DREAM OF A BEDSPREAD 
WITH READY-TO-STITCH SQUARES 





Take your fantasies 
further than 
they've ever been 


through the exciting world of 


Shouetle Yeomurwes 


SLIP AWAY FOR A WHILE... 


Come...let Silhouette Romances sweep you off into an exciting, 
love-filled world of fascinating men and women. A world of exotic 
places in distant lands...of surging emotions, stormy relation- 
ships and breathtaking intrigue. A world filled with age-old 
conflicts of love and money, ambition and greed, jealousy and 


pride—even life and death. 
EVERY BOOK AN ORIGINAL 


Every Silhouette Romance is a full-length story, never before in 
print, superbly written by your favorite authors to give 
you more of what you want from romance. Start your 
collection now with the first four Silhouette Romances 
ever published—yours free with the Certificate below. 
Yes, all four absolutely free. A $7.00 gift from us to 
you, with no obligation to buy anything now or ever. 


FREE PREVIEWS 


What's more, you'll be entitled to preview 6 more 
brand new romances every month—sent to you hot off 
the press, as soon as they are published, without 

_ obligation. If not enchanted, simply return them within 

| 10 days and owe nothing. Or keep them if you wish 

__ and pay for just 5 of them at $1.75 each. The 6th book 
is always yours FREE every month. There's never an 
additional charge for shipping or handling. 


-'So come into the exciting world of Silhouette 
_ Romances. Just send in the Free Book Certificate and 
_ we'll take your fantasies further than they've ever 


been. The trip will do you good! 


_ Here’s what you'll find in your 
4 FREE romance novels: 


! Anne Hampson’s STORMY 
MASQUERADE: Karen began 
| her masquerade as Clint's staid, 
middle-aged housekeeper to 
prove how wrong he was. He said 
she couldn't act. At first it was easy—but 
_ then, one night, Clint accidently meets 
the real Karen and she finds herself 
caught in a part she never intended to 
play. 
Nora Powers’ AFFAIRS OF THE 
HEART: When Derek Thorpe offered 
Jessica $20,000 to photograph his 
jungle expedition, she jumped at the 
chance. After all, she had photographed 
other wildlife in their natural habitat. But 
} could she handle anything as wild as 
Derek Thorpe? 


| Anne Hampson’s PAYMENT IN FULL: 
| Filled with memories of their loving 
affair in Greece, Sarah returns to 

' Carl Duris and finds him a different 
man: cruel, violent, almost pagan. 

. Share Sarah's torment and passion 

| as a prisoner of love on a remote 
Greek island. 









_ NO OBLIGATION TO BUY ANY MORE BOOKS. CANCEL ANYTIME. JUST MAIL COUPON TODAY 
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Get the best in 
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romance filled 
novels (a $7 value) 
by best-selling 
authors 


FREE 


THEN WE’LL SEND YOU A BONUS 
OF ONE FREE BOOK EVERY MONTH 


Mary Carroll's SHADOW AND SUN: 
When Britt took the assignment to cover 
Phillipe, she was only trying to ensure the 
coveted staff position at La Revue magazine 
But soon she's swept away by an 
overwhelming attraction and suddenly, 
nothing matters—not even the painful 
knowledge of Phillipe’s engagement 


_ TO: The Silhouette Book Club, 120 Brighton Road, Clifton, N.J. 07012 


} 
| 
t 
fi 


' THE SILHOUETTE BOOK CLUB® a registered trade mark of Simon & Schuster 


et 
e Y . 
fae tttessea “. 

So NM She Ec OF 


FREE BOOK 
CERTIFICATE 


The Silhouette Book Club® 
120 Brighton Road, Clifton, N.J. 07012 


Yes, please send me FREE and without obligation, 
the 4 exciting Silhouette paperback Romances de- 
scribed in this ad. Unless you hear from me after | 
receive my 4 FREE books, please send me 6 new 
full-length, Silhouette Romances to preview each 
month as soon as they are published. | understand 
that you will bill me forjust 5 of them at $1.75 each (a 
total of $8.75), with no additional shipping, han- 
dling or other hidden charges. The 6th book is 
always mine FREE every month! 


There is no minimum number of books that | must 
buy, and | can cancel this arrangement any time | 
wish. The first 4 FREE books are mine to keep, even 
if | never take a single additional book 


Name 





Address 





City 





State Zip 





Signature (if under 18. parent or guardian must sign) 
Offer limited to one per household, expires July 31, 1982 
Prices subject to change after that date 


SEND NO MONEY - MAIL COUPON TODAY 
LH-32-1A 
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Photograph by Terry Arthur/Camera 5 











Six years ago, Ingrid Fabbe 
Bauer, then 34, was on welfare. 
Now she supports herself and her 
children, and owns her home. She 
is confident that other women can 
find their way out of economic 
privation, and her mission is to 
show them how. 

Mrs. Bauer lives on San Juan 
Island in Puget Sound, two hours 
by ferry from mainland Wash- 
ington. Her 1972 divorce left her 
with two-year-old twin daughters 
and no way to support herself. “I 
was poor,” she says. “I lived in a 
rural area where there was no day 
care, and I got no child support. I 
spent two and a half years on 
public assistance, and it made me 
realize the situation that a lot of 
women are in.” 

When her daughters started 
school, Mrs. Bauer decided to do 
two things: to go back to school 
herself and to become financially 
independent. She applied for a 
Basic Education Opportunity 
Grant and enrolled in a work/ 
study program at a state college, 
at the same time looking for ways 
to “get around money—the one 
thing there’s not enough of.” She 
organized a food cooperative and 
learned the art of bartering with 
friends and neighbors. 
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During this time, Mrs. Bauer 
was also doing volunteer work— 
running self-help programs for 
older women and starting day-care 
services on the island. “I was 
finding ways to improve myself,” 
she says, “and I learned to speak 
up when I wanted something.” 

Now a long way from being a 
welfare mother, Mrs. Bauer ap- 
plied to the Farmers Home Admin- 
istration for a low-interest, long- 
term loan to buy a house. Her 
proudest moment of all, however, 
was getting her college degree last 
year, at age 39. She promptly won 
a fellowship from the American 
Association of University Women 
and is spending a year as an 
intern to the Congresswomen’s 
Caucus in Washington, D.C., re- 
searching legislation that affects 
women and the aged. 

In June, Mrs. Bauer and her 
children return to their home on 
San Juan Island, where she hopes 
to help needy women of all ages 
generate income with home-based 
occupations. She sees cottage in- 
dustry as an important and essen- 
tial means for helping women 
reach independence. “Cottage in- 
dustry is anything that you can do 
from your home,” she explains, 
“including traditional things like 
knitting, sewing, quilting and can- 
ning. But it can also mean other 
things: day care, tourist services, 
growing herbs and, in the future, 
computer technology.” 

Summing up, Ingrid Bauer of- 
fers other suggestions for getting 
ahead: 
© Investigate and take advantage 
of all the resources available in a 
community. 

@ Talk often to other women about 
your dreams, and work together 
when possible. Taking a chance is 
less frightening when you are 
with others. 

@ If education will help you reach 
your goal, get it. And let the 
people who can help you know 
what you are doing along the way. 





MOTHERS’ CENTERS 


“Every community needs a 
Mothers’ Center,” says Ruth 
Trembula of Rome, Ga., who is in 
the process of organizing one. 
“New mothers need people, and 
the center is an organized means 
of getting support you need.” 





Mothers’ Centers are run by| 


trained volunteers to meet the 


needs of a growing number of 


new mothers, like Mrs. Trembula, 


and to assuage the feeling of iso- | 


lation that sets in after childbirth. 


Discussion groups deal with a va- | 
riety of topics of concern to preg- | 
nant women and new, as well as | 
experienced, mothers: the iatest} 


information on childbirth prac- 
tices, postpartum problems, the 
ups and downs of toddlerhood 
and the pros and cons of working 
motherhood. Each center pro- 
vides child care while groups are 
in session. Annual dues run $20 


to $30 at centers; child care] 
about $2 per session. 
The first Mothers’ Center| 


opened in Hicksville, N.Y., in 1975, | 
with the backing of the Family} 
Service Association and a local} 


church that provided free space 
until they could afford to pay 
rent. More than 2,000 women 


have gone through the Hicksville | 


center, and seven’ centers pat- 
terned after it have opened in 
other states. ; 

The Hicksville center has re- 
cently received foundation funds 
to help mothers around the coun- 
try who want to start centers. By 
calling their toll-free line, (800) 
645-3828 (in New York, (516) 
486-6614), you can get free infor- 
mation and all the hand-holding 
you need to get started. 

When Ruth Trembula cailed the 
number and asked for the mate- 
rials, she found it “too good to be 
true.” Mrs. Trembula showed it to 
Terry Dunn, a friend who lives on 
a farm 45 minutes from her near- 
est friends. “She was really inter- 






























ested,” Ruth reports. “We talked 
a lot, recruited two other women, 
and we held our first official 





THE MARRIAGE CREED 





















meeting, wih, Just fou people | Comfort each other Respect eachother rights 
ome to the next meeting. | et Provide a refuge and sanctuary for each Remember that each is a person of flesh 
c g- other from the chill winds of the world. and blood, entitled to his or her own 
















to a La Leche League meeting 
land talked about the center, and 
{I’ve also told childbirth instruc- 


Your marriage is a hearth, from whence — choices and mistakes. Each owns him- 
comes the peace, harmony, and warmth _ self, and has the right to equality. 
of soul and spirit. 








ee about us.” C Allow the other to be an 
: aress a 
Meanwhile, Mrs. Trembula has cafecced: you would be pardahee ' am 
|called Hicksville as often as three | ,,, os. Rerenol tp cheaie rer See) Gucle nen 
times a week for help from proj- arm your loved one’s bo y with your mold that can only fit with much discom- 
g healing touch. Remember that as babies __ fort and pain. Accept the other as they 
ect coordinators Marge Milch cian : 
: i g can die with lack of touching, so can are, as you would have yourself 
and Lorraine Slepian. She has marriages wither from lack of closeness. accepted. 
purchased their manual that de- 3 ; 
tails budgeting, organizing, con- Be a friend and partner Give each other approval 


Friendship can be a peaceful island, sep- Remember criticism divides, while com- 
arate and apart, in a world of turmoil and _ pliments encourage confidence in the 
strife. Reflect upon the tranquility of the other. Hasten not to point out the other's 
many future years you can share with a mistakes, for each will soon discover his 
true friend, and beware of becoming own. 

battling enemies under the same roof. 


ducting sessions and everything 
else necessary to run a center. 
(The book can be ordered from 
‘The Mothers’ Center Development 
Project, 129 Jackson _ Street, 




































Hempstead, N.Y. 11550, for $7.95 : Cherish your union 
plus $1.95 postage.) Be open with each other Let no one come between your together- 
+ “Just the process of organizing Bind not yourselves in the secretness ness, not child, not friend, nor worldly 
the center is helping me,” says that causes suspicion and doubt. Trust goods. Yet maintain enough separate- 

me a and reveal yourselves to each other, even _ ness to allow each other his or her own 
Mrs. Trembula. “I wasn’t always as the budding rose opens to reveal its unique oneness. 


sure what | thought about things 


, fragrance and beauty. 
| before. Now | am. 


Love one another 












| Listen to each other Love is your river of life —your eternal 
| LIVING HAPPILY And hear not only words, but also the source of recreating yourselves. Above 
‘TOGETHER non-language of tone, mood, and all else —love one another. 
After being married for three expression. Learn to listen to understand 
rather than listening to argue. Copyright©1971 by Emanuel M. and Virginia L. Feldman 

























years, Ginny and Manny Feldman 
sat down in their Los Angeles 
home to write some guidelines for 
Ja successful marriage. They called 
\their work “The Marriage Creed,” 
‘nad it copyrighted and printed 100 
|zopies. That was 11 years and one 
‘| million copies ago. 
| “We didn’t know what to do with 
‘| t at first,” recalls Manny, a former 
|\school principal and _ part-time 
||\marriage counselor. Ginny, a 
| speech therapist, adds, “We 
‘printed it with a decorative border, 
j/out it in a few local gift shops and 
drugstores, and it sold.” They 
* brinted more. A small ad in a 
* national magazine sold 1,000 cop- 
es at a dollar each. They printed 
() till more. A local druggist offered 
i110 buy thousands of copies to sell 
4 round the country. 




























wrote it at a time when people 
were saying marriage was dead. 
But they really wanted something, 
an ideal to aim for. It’s the ten 
commandments of living happily 
together.” 

The Feldmans, who now live in 
rural South Dakota, admit that 
they sometimes have healthy argu- 
ments. “But when things get 
heated,” Ginny says, “I just remind 
Manny that we did write “The Mar- 
riage Creed, and it says... .” 


“Then we decided to quit our 
jobs and market ‘The Marriage 
Creed’ ourselves,” says Manny. 
“We sold our house and our car, 
went into debt and went broke for 
a while.” 

In 1974, the Feldmans bought a 
recreation vehicle and took to the 
highways, stopping at bookstores 
and other shops from coast to 
coast, talking to buyers, managers 
and owners. “We started getting 
orders for three thousand copies at 
a time from stores, marriage en- 
counter groups, all denominations 
of churches, and marriage coun- 
selors.” 

Manny thinks “The Marriage 
Creed” keeps selling because it 
appeals to men and women. “We 























“The Marriage Creed” still sells for one 
dollar at book shops, religious book- 
stores and gift shops. To order by mail, 
write M and G Originals, P.O. Box 710, 
Keystone, S.D. 57751. “The Marriage 
Creed” on parchment, $3; mounted on 
a plaque, $9. Prices include postage. 
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et the Cascade look..virtually spotless. 


Most detergents can leave drops that spot. 
But Cascade’s sheeting action leaves glasses 


virtually spotless... beautifully clear. 








Photographs by Woburn (Arizona) Inc. 


Phil Donahue 
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BOMBECK’S 
CELEBRITY’ 


*ve never met Alan Alda, but we 

may be sleeping together for years to 

come,” says humorist Erma Bom- 
beck, America’s self-proclaimed 
Housewife-at-Large. 

But Alan Alda is only one of Erma’s 
latest bedfellows. There are also Paul 
Newman and Walter Cronkite and 
and dozens of 


GUL 


es 


other snuggly people who put their 
autographs on Erma’s just-finished 42- 
square quilt. 

The idea for her “master quilt” (an 
age-old American tradition in which 
personalized squares of material are 
patched together by a quilter) came 
when Erma’s church sent her one 
square to embroider for (continued) | 
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its master quilt. Erma, who be- 
gan quilting in 1955 when she 
was pregnant with her son, 
Andy—and who can usually be 
found quilting when she’s not 
busy quipping—thought the 
church quilt was a great idea. 
So great, in fact, that she de- 
cided to start one of her own. 
“I didn’t set out to amass a 
giant autograph book of fa- 
mous names,” explains the 
quilting queen bee. “Every 
person who signed a quilt 
square means a lot to me. They 


are each an important part of 
my life. A lot of them I’ve nev- 


er met personally ... but I 
asked them to be part of my 
quilt because they’ve inspired 
me or awed me or influenced 
me in some way or another. 
“But now I think I’ve created 
a monster!” says Erma. Be- 
cause of all the famous auto- 
graphs (including Snoopy’s and 
Kermit the Frog’s), Erma says, 
“The quilt may now be too 
valuable to put on a bed. I’m 
getting paranoid about it. 


“Tm also paranoid about 
what my kids will do with it 
after I die. I can picture them 
selling the thing for a quarter 
at a garage sale... so I’m tell- 
ing them right now, I can get 
very ugly after death.” 

The Quilt, as Erma now re- 
fers to it, is her sixth and most 
ambitious. She started the 
project in 1978 when she sent 
out the first six personal let- 
ters with her request, the rules 
of the game and stamped, ad- 
dressed envelopes for return- 
ing each square. 

“I knew I was approaching 
some of the busiest people in 
the world,” explains Erma, “so 
I thought a personal note was 
polite ... and return postage 
was the least I could do for 
these poor people. Can you see 
Walter Cronkite standing in 
line at the post office waiting 
to get his square weighed in?” 

In the end, it took three 
years for the 42 squares to 
come back to Erma and for her 

(continued on page 112) 





| PHIL’DONAHUE 


7 Erma tampered with this TV favorite’s 
| square (above), but she doesn’t think 
| he’ll mind; they know each other well 
; and used to live on the same street.’ 


f ering me with all this crap.” 


. os i 
: th 
Sou « Ayle 
, PS eo ; 
ay. ee Degen Bom a 
dT. Og hem 4 a 
So te ‘ 
Se he yy f 
a ui ; ; hi 
ms 
gorge E=me © *, * ¢ JOHNNY CARSON 
See ey os ee | 2 pa 5 .g.e@ |} Erma just shrugged when Johnny’s 
ey oe i, > ee ee othe 2 _ [| square (above) came in the mail. It’s a 
~ Tt ; a bbe ss _ ~~“ @ drawing of a goofy-looking rabbit. 
.“Beats me!” says Erma. “I guess he 
drew a rabbit because he likes magic 
eee e » -<S&s@ and I suppose he considers himself a 
ey £ Ds “oot sits Se | Magician. 
5 ee 2 173 Se oe ‘ es : 
‘s : : ae ix ss y é “Well,” Erma admits, “he’s magic to 
\ } a? rata a > =f me, so I’m not unhappy.” 
What with Johnny’s rabbit, Dear 
UFeR wath Abby’s cat, Kermit the Frog and 
as at WTR % s er | Snoopy, Erma will have her hands full 
okie FarngeS6n ¢ Hétl \ SUURARES a ... she just hopes her husband doesn’t 
, arnt | 9 -»» § mind the menagerie! 









Phil’s original square reads: “To 


f Erma with love and with gratitude for 
| the good times. Phil Donahue, Chicago 
a (formerly 151 Cushwa).” 


But Erma thought his ribbing ac- 


— companying note was worth publiciz- 
§ ing, too, so she embroidered his black 


scrawl which read: “Please stop both- 


She swears he’s kidding! 








Ermea’s finished masterpiece (left) measures 72" X 


"and with all its 


famous autographs, it might be worth a fortune someday! 


SNOOPY 
| This patch from Charles Schulz (be- 
low) is one Erma treasures. “To have 
jan original Snoopy is really some- 
thing,” marvels Erma. “I may be going 
‘to the dogs, but I’m going in style.” 
| Erma is also proud of her patch from 
Sylvia Porter (see third square, fifth 
|row, opposite). The square, an elabo- 
rately drawn piece of work, says: “E = 
MC”. Mass being converted into ener- 
gy causes the sun to shine.” 


“I don’t understand her message,” | 


\'says Erma. “But you don’t have to. Her 
square adds status to The Quilt.” 


MARY TYLER MOORE 


These delicate flowers (below) were 





‘agile handwriting: “Long conversa- 
vion on phone.” 

| “Obviously,” notes Erma, “Mary is 
‘ne of those people who can’t keep her 
ands still ... but I always wonder 
ibout people who doodle while they’re 


| alking on the telephone. 


shows. I embroidered her flowers in 
»ink and white because I thought they 
were the right colors for her.” 


lewg Povven sett 9% Phone 


0 Pease Thy ea. 


igiven a title by the artist in her own § 


“Mary is very artistic. She used to do 
needlepoint on the sets of her TV 


| PAUL NEWMAN 


He may be Erma’s sexiest bedmate, § 
g@ but Paul Newman wrote the most § 
™ upsetting of all the epigrams: “Just § 
#@when things look darkest they go § 
§ black! PLN.” 


But this square (above) is not the 


# only PLN autograph Erma has. The § 
™other is more cheerful. “Once when } 
@ Paul was in Arizona making a film,” 


says Erma, “someone took a picture of 


_ him kissing a bear. Next day, he sent 
me the picture and wrote: ‘I waited in 
athe hotel room, but when you didn’t 
4 show up, I had to make do, PLN.’” 


| WALTER CRONKITE 


Millions of TV viewers miss the veter- | 
@an anchorman’s familiar closing. But 
Erma Bombeck still spends her nights § 
with his famous words (above). “I can’t § 


believe it’s you under that quilt,” 


@ wrote Walter Cronkite. “But they tell 
@ me—that’s the way it is.” i 
§ Other newsmen to take their nightly & 
§ place on Erma’s bed are David Hart- } 

4 man, first square, second row (“Check 
gout the stick figure body—that’s not ff 
a like David at all!” says Erma), and Gene § 
@ Shalit, fourth square, third row (well, 
# at least his moustache and glasses). 


ALAN ALDA 


Erma joined her quilt squares together 
in the order they were returned. The 
first square in the upper left-hand cor- 
ner is from Alan Alda. 

It says simply: “Equality Now Dam- 
mit.” And Erma says simply: “I don’t 
know Alan, but I really admire him for 
all the right reasons.” 

As for prompt replies, Erma was 
able to learn which of the advice-giv- 
ing twins (Abby or Ann) is faster in 


@ answering her mail. Ann Landers’s 


square is in the first row, while Abby’s 


@ arrived later, and is in the third row. 


ROURLITY 
NOW, oapaene. 
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J CAROL BURNETT 


4” “Some squares were easier to embroi- 
# der than others,” reports the quilt- 


maker. “Like Rona Barrett's (fourth 
square, fifth row). Hers was just her 
signature and a few little daisies. But 


§ Carol Burnett’s! Her square (below) is 


an elaborate sketch of herself as a 


@ washerwoman. 


“I did her hair in yarn and the§ 
broom with special bristles—and that 


§ took time! Not talent—just time. 


“And please, don’t look at the back § 


a of The Quilt. Never look at the back of 
# anything I do.” 


—SUZY KALTER | 
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World War lare Sheng fase on Maent shores, two 
brothers come to Cape Cod to visit their aunt. Chapin 
and Tip Ames are only 15 months apart.in age, but 
vastly different in temperament. Chapin yearns for 
position and power, while Tip cares more about 


people. 

But the brothers have one important thing in com- 
mon—they‘re both in love with the same woman: 
Jophy Gaspa, the passionate and beautiful daughter 
of a Portuguese fisherman. Where will the struggle 
between Chapin and Tip end? Which brother will 
capture Jophy’s heart? 

All three are attending an annual costume ball in 
our memorable excerpt from Anton Myrer’s important 
new novel of money and temptation that spans half a 
century of American life. 


A GREEN DESIRE 
BY ANTON MYRER 


The ball had turned out to be fun—Chapin Ames 
hadn’t expected to enjoy himself and he was, hugely. 
The building overlooked the lower channel. The 
great double doors of the rigger’s loft had been swung 
back, and the dancers drifted out onto the wharf’s 
worn planking as the mood suited them. Nets had 
been slung from weir poles in black, gauze-like fes- 
toons, and lights fitted cleverly in glass net floats 
bathed the celebrants in soft ruby and amber and 
indigo hues. The entire scene seemed to be floating 
on the still, inky water of the harbor. The band, a 
rambunctious group that called itself the Cape Cor- 
sairs, played with more enthusiasm than skill, but 
the couples, jouncing or dipping or gliding, were de- 
termined to have a good time—for this was the 
Grand Banks Ball, the climactic event of the Lower 
Cape’s social season. 

Nautical motifs inevitably predominated. There 
were patch-eyed pirates galore, there were Jack Tars 
and naval gunners of 1861 and Revolutionary cap- 
tains in tricorn hats. There were mermaids and si- 
rens and Viking maidens in gleaming breastplates 
and flowing blond hair—there was even a Cleopatra, 
outrageously décolleté, with mascaraed eyes and a 
golden headdress. Chapin, feeling lordly as an admi- 
ral of the Grand Armada, complete with plumed hat 
and basket-hilted rapier, spotted a Venetian gondo- 
lier in sash and flowing shirt, and a King Neptune, 
draped in a horrendous mantle of seaweed. One mad- 
cap spirit had actually managed to squirm his way 
into a seal costume; he clapped his flippers and ut- 
tered sharp, hoarse barks now and then throughout 
the evening. 

There were other costumes in evidence this sum- 
mer of 1917. Dancing with Jophy, Chapin picked out 
several apprentice seamen and boatswain’s mates, 
and a few men from the newly formed Coast Guard. 
At the center of the floor, moving sedately with a 
Portuguese queen, was a Navy commodore, dazzling 
in dress whites; here and (continued on page 112) 
Copyright © 1982 by Anton Myrer. From the novel, AGREEN DESIRE, by Anton Myrer, to be 
published by G. P. Putnam's Sons. ||lustration by Wendell Minor 
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(SUIDE 


JO FER 


FRYING 


Lose your fear of frying! Banish spatter and 
smoke! Learn to cook your foods cleanly, 
crisply by following these three basic frying 


techniques. Special bonus: clip-out recipe cards. 





rying is basically the fastest cooking 
method, quickly sealing in food’s good fla- 
vors. The secret to successful frying? Tem- 
perature. With the right oil at the 
correct temperature, fried foods needn't be greasy. 
Oils: Some oils, such as vegetable, corn or peanut, 
have what’s known as a high “smoke point” as 
compared to the low “smoke point” of olive oil, 
butter or margarine. This “point” is the tempera- 


ture at which the fat breaks down, giving off 


smoke and producing a greasy taste and aroma. 
The three frying techniques differ mainly in the 
depth of 011 used. 

Sauteing: In %& to % inch oil. Best for small or 
thin, evenly shaped pieces of food. A flared skillet 
works better than a straight-sided one, directing 
the steam off so food will brown faster. Recipes to 
try: Broccoli with Garlic (shown), Chicken Pic- 
cata, Liver with Shallot Vinegar, Sautéed 
Potatoes. 

Pan frying: Takes % to 1 inch fat, so food can be 
partially submerged. Test oil temperature by 
dropping in a small piece of food or bread cube. If 
piece sizzles and swims around pan, oil is ready. 
Turn food only once with tongs or slotted 
spoon. Recipes: Potato Stars (shown), Southern- 
Fried Catfish, Southern-Fried Chicken (see 
recipe card), Eggplant Cutlets. 

Deep frying: Several inches of oil (pan about 13 to 
¥2 full). Needs the most precise control. If oil 
is too hot, food burns; not hot enough, food soaks 
up oil. Most reliable way is an electric deep fryer 


with a built-in thermostat. You can also use a 
deep saucepan, with or without basket, and a 
thermometer. The temperature for most deep fry- 
ing is 375°F No thermometer? If a one-inch bread 
cube browns in one minute, oil is ready. Or: Drop 
a piece of food into oil. If it sinks, oil isn’t ready; if 
it swims on the surface, temperature is correct. 
Recipes: Batter-Fried Chicken (shown), Japa- 
nese Tempura d French-Fried Potatoes (see 
recipe cards for these two), Hush Puppies. 

For more information and recipes, see page 122. 
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From the French © 
_ sauter (to jump). 
_ Quick cooking in 
a): 
to prevent 


_ sticking. Trick: 


Te) Ce ye et a) 
keep food 
“jumping.” Broccoli 


N 
“ with garlic stays 


green, delicate. 















Technique of plunging 
food into the depths of 
bubbling oil until golden 
brown. Beer-batter 
lit um Daa 
att} amt (Te 
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New research shows that 
sunlight can cause damage to 
your skin—on a daily basis, 
year round. “People only think 
of protection at the beach—they 
don’t realize that they are 
exposed to sunlight throughout 
the year, and this has a 
cumulative effect,” explains Dr. 
Robert Sayre, director of the 
Photobiology department at the 
Coppertone Solar Research 
Center. “And since you never 





| Here’s important news to help you have ff 
baby-soft, younger-looking skin. Plus a unique ff 


| Protection: The vital step hy 


know when you'll be ou! rs, 
the strategy now is to usea ~~ 


sunscreen every day, all day.” 
The beauty industry, realizing 


this, is making sunscreens a 
matter of course—including 
them in moisturizers and 
makeups with an SPF (sun 
protection factor) from 2 to 15 
(the higher the number, the 
greater the protection). 
Protection then becomes an 
effortless beauty routine. 


ed 

















skin-care chart that can solve many problems 


| 























| Wrinkle smoothers. Recently 

| FDA-approved for use in 

_plumping out wrinkles, liquid 

collagen injections are receiving 

great deal of attention. 

lains N.Y. plastic and 

mstructive surgeon Steven 
an: Once injected, this 

al becomes part of the 

| and stimulates production 

wn cell and fibrous 

e finds it effective for 

1 | smile lines, horizontal 





™ Off the shelf and into your handbag! 





Every woman keeps a stock of 
favorite skin-care products on 
her bureau or bathroom shelf. 
Big, bulky jars of this, large 
bottles of that. The good news 
now is that the basic skin 
helpers are small and 
portable—packaged like 
cosmetics in lipstick tubes, 
miniature compacts and tiny 
flacons. You can carry them 


BA new substance for smoothing wrinkles \_ Less moisturiz- 
ing that does more ~~ Skin-fitness programs for custom care. 


intervals, is usually necessary, 
depending upon the depth of the 
lines. The cost is approximately 
$275 to $325 per session. 

Less moisturizer. We’ve all 
been taught the importance of 
moisturizing our face . . . 
automatically, every day. Wait— 
here’s startling news. Latest 
research indicates that 
moisturizing should be 
selective—smoothed on only 
when and where skin is dry. 
Basically, the need to moisturize 
depends on certain factors: 

1) Climate (sun, cold, wind are 
drying agents). 2) Time of year. 
According to Dr. Nia Terezakis, 
Assistant Professor of Medicine 
at Tulane University, “The same 
face that may be moist and 
greasy in June will probably be 


: Photographs by Robin Saidman. 


with you to refresh your skin 
throughout the day. Of note: 
Almay’s Wrinkle Stick, to 
smooth over ultra-dry under-eye 
skin; Ritz Age-Zone Controller, 
a moisturizing complex in an 
eyedrop sized bottle; Arden 
Eight Hour Cream, new in a 
lipstick-like tube; and the 
Clinique Touch-Stick, an 
antiseptic wand for blemishes. 











dry and chapped in January.” 
3) Age (skin gets drier as you 
get older). 4) Condition of skin. 
If you have very oily skin, a 
slathering of moisturizer may 
make matters worse. With a 
combination of dry/oily, you 
should probably limit your 
moisturizer only to the dry g 
areas. Naturally dry skin? 
Generally, you’ll need complete 
coverage. And it’s possible that 
if you’re blessed with so-called 
normal skin, you may not need 
moisturizer at all. 
Skin fitness. No matter what 
kind of skin you have—dry, oily, 
sensitive or any combination— 
there are now readily available 
skin-care regimens designed 
just for you: Specialized product 
(continued on page 111) 





Aas) 
%, 








The Skin Chart 


Common problems, causes and cures 


a 

















occasional Hormonal changes, 


i especially during: 
pimple eee | 
Red, fi led e puberty 
isa ee @ before menstruation 
develo; he © during pre-menopause 
periaad of oil nal @ while taking hormonal 
bacteria causes medication, including the 
skin pore to birth control pill. 
rupture and Excessive use of oil-based 
become inflamed. cosmetics, including 

moisturizer, foundation, 


blush/rouge. 











broken Exact cause of rupture is no’ 
omnes certain. Possible internal 

capi llaries causative factors include 

Tiny red lines high blood pressure 

(ruptured blood and excessive consumption ¢ 

vessels) appearing alcohol. Possible external 

primarily in nose factors include overexposure} 

and cheek area. to extreme high winds, 

sunlight and cold. 
age spots General aging 
See process 
Small (flat or complicated by 
slightly raised) cumulative exposure 


dark spots found to sunlight over 

especially on back a period of 

of hands. time. Although 
not entirely 
documented, there 
seems to be strong 
evidence of.a 
genetic connection 





as well. 
e ES 
wrinkles Breakdown of elastin and 
; collagen fibers and 

Deep lines on shrinkage of normal fatty 

face, neck. tissue underneath skin 
surface. The ultraviolet (UV! 
rays in sunlight are the 
major factor in elastin and 
collagen fiber breakdown, 
but smoking and frequent, 
rapid weight gains and 
losses also contribute. 

moles Usually present at birth, bu 

E : exact cause is unknown. 

Benign skin 

tumors, often 

brown or bluish- 

black, usually 

raised, sometimes 

sprouting hair. 


If possible, discontinue 
hormonal medication, and 
avoid use of oil-based 
cosmetic products. Substitute 
water-based and powdered 
products. 

An occasional pimple can 
be lanced as follows: 

e Dipa fine needle in 
alcohol and gently pierce 
the pimplefrom the side— 
never from the top. 

@..With clean fingers, stretch 
skin gently so that pus can 
be released. (Do not 
squeeze pimple: It may 
cause an ice-pick scar.) 

@ Dab pimple with alcohol. 

e Apply alcohol twice daily 
until healing is complete. 


All possible causative factors 


should be avoided or 


controlled. Since fair- 
skinned, light-eyed people 


| tend to have more fragile 







| Become aware of just how 


skin, they are more 
susceptible to broken 
capillaries and thus should 
take extra precautions. 





frequently your hands are 


directly exposed to the sun: 
gardening, playing a sport 
(tennis, golf), riding a 
bicycle, reading a book on 
the beach. Where practical, 
| slip on a pair of gloves. 
Other than wearing gloves, 
be sure to protect backs of 
hands with the strongest 
sunscreen you can find, 
preferably one witha 

| minimum SPF of 15. 


. 
'|@ Always use a sunscreen, 


particularly between 
114M. and 2 PM. when 
UV radiation is strongest. 


| © Lose or gain weight slowly. 


t 


© If possible, stop smoking; 


otherwise, cut back. 


Impossible to avoid since 


__ they're probably genetic in 
_ nature. Any moles that 
_ suddenly appear when you're 


an adult should be checked 
by a doctor. 


For more skin problems, causes and cures, turn to page 111. 














Tinted antiseptic lotion or 
cream preparation provides 
coverage and is conducive 
to drying. When wearing 
makeup, use the antiseptic 
lotion first. If blemish is 
extremely obvious, dab with 
a cover stick for additional 
coverage, then smooth 
foundation over all, being 
sure to blend edges all 
around. 

Caution: If pimple has 
broken, leaving a surface 
that could be open to 
infection, do not apply 
foundation. Depend instead 
on a tinted antiseptic, 
blending the edges 
thoroughly. 



























Since broken capillaries 
most frequently occur on 
cheeks and around the 
nose, look for a cream 

or other heavy-duty 
foundation for maximum 
coverage in that area. 









e Spots can be lightened by 
application of a 
commercial bleaching 
product containing 
hydroquinone. Follow 
directions and be careful 
to use a maximum- 
protection sunscreen after 
each application. 

For the special occasion, 
age spots can be disguised 
with a waterproof cosmetic 
concealer set with loose 
powder for a lasting effect. 










































































Use moisturizers, 
particularly around the 
eyes, smile lines, neck. If 
using face powder, use a 
matte-finish product, since 
glitter powders will only 
exaggerate wrinkles. Same 
with eye shadows. Also, 
there are products that 

can be applied that “plump’ 
wrinkles for several hours. 
Use under foundation. 










> 








@ Moles on the face or chest 
can be turned into an 
asset: Think of them as 
pretty and sexy beauty 
marks. 

e Unsightly hairs should be 


clipped. 




































An occasional pimple doesn’t 
require dermatological 
attention, but a severe 
condition does. 





Blood vessels cannot be 
repaired after rupture, but 
they can be cauterized with 
an electric needle. This 
process coagulates blood 
vessels and halts blood 
leakage, thus eliminating 
the red lines. 


In extremes, several 

procedures are possible: 

e@ Removal is possible with 
cryotherapy, an office 
procedure that freezes 
surface skin layers, 
causing spots to eventually 
peel off. 

e@ In some cases 

dermabrasion or chemical 

peels have been used, but 
the effect is usually 


temporary. 


Fine lines and wrinkles 
around lips and chin can be 
smoothed by dermabrasion, 
which planes down skin 
surface; or chemical peel, 
which burns away superficial 
outer skin layer. While skin 


is smoother after peeling, 
treated areas remain 
permanently lightened and 
require foundation coverage. 


All moles should be carefully 
watched for any alteration in 
size, shape, color or 
appearance. Any change 


could indicate malignancy 
and should be evaluated by a 
dermatologist immediately. 


















None. 





Above: Try lime slices to 
tighten and refresh— 

a guick and easy astringent. 
Below: Whisk off excess oil 
with blotting tissue or 
pre-soaked astringent pads. 


















Deep wrinkles can never be 
totally eliminated, but a 
surgical face-lift can “draw 
up” excess facial skin, 
reducing wrinkling. 
Face-lift incisions usually 
start at temple area and 
extend down in front of ears, 
then continue along hairline 
to nape of neck. Skin is then 
“lifted” up and excess 
delicately snipped. 





It is possible to remove 
moles. In some cases it may 
be a cosmetic decision. In 
others, it may be a medical 
decision because the mole is 
subject to irritation. The 
decision to remove and the 
choice of procedure should be 
made with a physician. 
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TRIO 
OF PARFAITS 


From left: Pina 
Colada has 
pineapple, 
macaroons, 
yogurt; then 
fwo purées: 
amaretto-spiked 
apricot with 
vanilla yogurt; 
pear with 
sour cream. 








TRIFLE 


Sia es 
Easy version of 
the English classic. 
, Rich with fruit 
salad, pound 
cake, jam and 
brandy. Yun! 












AKE A CAN OF FRUIT 


Think big! Transform everyday cans of fruit into spec- 
tacular desserts. Handy on the shelf and a good value, 
these familiar friends can easily be made to look (and 
taste) fabulous. Treat family and friends to such de- 
lights as Cherries Jubilee or Tutti-Frutti Tortoni. 












Recipes, page 104. Photograph by Irwin Horowitz 








A surprising number of physicians unable 

to cope with life’s pressures reach into their own 
black bags for a quick “fix.” Every day, 
thousands of “junkie” doctors practice medicine— 
even perform surgery. By Marvin Grosswirth 


ver the past decade, doctors addicted to 

drugs have been the stuff of scandals. In 

1975, the story of Cyril and Stewart Mar- 
cus, twin obstetrician-gynecologists at one of New York’s 
most prestigious hospitals, made headlines when they 
were found dead of barbiturate withdrawal. Often, how- 
ever, such addiction is hushed up, ignored or unrecog- 
nized—sometimes for years. Even famous physicians 
from the past have not been immune. In the early 1900s, 
Dr. William S. Halsted, “the father of modern surgery,” 
was hooked on cocaine until he switched to morphine— 
and psychoanalyst Sigmund Freud was at one point in 
his life a cocaine user. These are only a few of the most 
celebrated cases. 

According to the American Medical Association (AMA), 
data from state licensure boards indicate that between 
one and two percent of all physicians—nearly 9,000 doc- 
tors—are dependent on drugs. The addiction rate among 
doctors is estimated at anywhere from 30 to 100 times 
that of the population at large. 

In reality, the numbers could be a good deal higher, 
since no one is sure exactly how many doctors are 
hooked. Dr. Robert M. Morse, director of the Alcoholism 
and Drug Dependence Unit at the Mayo Clinic, calls the 
data from the state boards “probably the tip of the ice- 
berg ... these are only the people who have come to 
someone’s attention.” Part of the difficulty in locating 

kie” doctors is that physicians are adept at conceal- 

r habits and can obtain their “fixes” within the 

of their medical practice. They tend to avoid 

rugs such as heroin and favor prescription medi- 

nstead—most often the potent narcotic painkillers 
rol and Talwin. 

About ten years ago, the AMA, recognizing the grow- 
ing problem, initiated (continued on page 141) 
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A room that's too big, 










four 


decorating | 
and howto — 
solve them | 


Divide up the space into smaller areas-to create 
cozy places for conversation, reading, etc. 
Use bigger, bolder furniture to stand out and 
impose a commanding presence. 





@ Colorcan play visual tricks: @ Large-scale armoire (not 
Dark tones reduce; lighter shown) provides a strong verti- 
ones enlarge. Here, the matte- cal, brings the eye up. 
green walls help shrink the 
ample room size. @ Table lamps define and warm 
up areas of room, adding 
@ Pale beige upholstery makes a feeling of intimacy. 


sofa and loveseat look bigger. 
Bigger accessories work better: 
Patterned area rug adds an urn for flowers, large 
a wealth of visual interest. plate for an ashtray, a leafy 
green tree for a space filler. 
Fabric-covered screens at 
end of room break up expanse 
of wall, cut off the corner. 


The great divide: Desk juts out dramatically into the room, making another area. 





PROBLEM! A living room that’s dark and dreary all day long. 













et 3 “ kee a Rt 
oe a << 
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ee Ae Beeshe eee : 
SOLUTION » Forget about the lack of outside light! Brighten 
| * up dim interior space with a play of soft pastels, 
accented by dramatic lighting. Suddenly 

alive, this room looks warm and very inviting. 


@ For instant freshness, a @ Area rug picks up the pastel 
peachy wall color bordered and colors, adding excitement, 
ceiling-beamed with blue. without having to replace 


dark wall-to-wall carpeting. 
@ Comfortable sofa in a stylized 
tulip print is bright andcheery. @ White plastic coffee table 
perks up the overall look. 
@ Color-matched vertical blinds 
let slivers of light filter in. @ Indining area, white net 
chairs are airy, not bulky. 
@ A march of track lights 
straight across the center of 
ceiling throws light to all 
corners of the room. 





The foyer is monochromatic—except for one striking blue vase. 
\ll photographs by Ralph Bogertman 97 


(A ROB LEM, : le two separate areas into one small room. 








You don’t Hate to " stuck with the basically 
boring rectangle found in so many apartments o 
small homes. It’s easy to expand even uninspired 
space by creating all kinds of visual excitement. 


SOLUTION? 


Sarm u [ as @ Magnificent mirrored wall more @ Simple, no-fuss sectional 
than doubles space, reflecting sofa provides plenty of com- 
for all angles of the room. fortable seating without being 
oa a visually distracting. 
e e repetition of three coo 
decor ati ng: colors—aqua blue, apricot and @ Wall of no-color vertical blinds 
Tri € k $ beige—makes room look larger (floor to ceiling) enlarges the 
§ $ To and wonderfully unified. room, brings in a flood of light. 
solve @ Wall-to-wall carpeting @ Even the fireplace is minimized 
in a sherbety shade carries the —without a mantel. 
you r most eye across 1n one sweep. 
common @ Bright, shiny chrome on the 
coffee table, etagere and dining 
problems chairs adds more reflections. 
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pa es a 
With three ways to enter the living room and 
four doors in the nearby hall, you have to learn 
how to work around (and walk around) the 
broken-up space. Clever camouflage helps! 





@ One door, deep inthe room, gets @ Chair placement is flexible— 


treated just like a window— depending on number of 
with valance and curtains. people. Center of room is kept 
free of furniture for smooth 
@ All the doors and moldings are feathe low 
painted the same light caramel- 
cream color as the walls. @ Adjacent hallway, painted the 
same creamy color, has tall 
@ Large sofa runs along the one grandfather clock positioned 
unbroken wall. Its dark tweed between two closet doors to 
creates a solid mass to focus on. distract the eye. 


@ Luscious peach velvet love- 
seat, framed by the window, 
provides a second focal point. For shopping information see page 144. 


Bookshelves cover over extra entry door, turn hallway into mini-study. 
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WHAT A HAM! 


continued 


GLAZED BAKED HAM 
pictured on page 100 


Serve dinner for four and still have 

enough for all our other ham recipes. 

1 whole 12- to 14-pound fully cooked 
smoked ham, bone in 

8 whole cloves 

2 cups firmly packed brown sugar 

Water 

Parsley for garnish 


Preheat oven to 375°F. Place ham, fat 
side down, in deep roasting pan. Add 
cloves and brown sugar to roasting pan. 
Pour in enough water to cover ¥ of the 
ham. Bake uncovered on lowest rack 
position 1% hours. Turn ham over. 
Carefully cut off skin (rind) and score 
fat into diamond shapes. Bake 12 
hours longer, basting occasionally. 
Serve hot or cold. Makes about 30 serv- 
ings, about 70 calories per ounce. 

Ed. Note: You can substitute a 10- 
pound boneless ham and follow manu- 
facturer’s heating instructions. 


SHEPHERD’S PIE 
pictured on page 100 


A new twist—ham instead of lamb, 

sweet potatoes instead of white. 

2 cups cooked, mashed sweet potatoes 

3 tablespoons butter or margarine, 
melted 

1 tablespoon plus 1 teaspoon brown 
sugar 

1 cup pineapple juice 

2 tablespoons cornstarch 

2 tablespoons water 

Dash pepper 

1 cup frozen small white onions, thawed 

Y2 Cup frozen green peas, thawed 

2 cups diced ham 


Mix sweet potatoes with 2 tablespoons 
butter or margarine and 1 tablespoon 
brown sugar until smooth; set aside. 

Preheat oven to 350°F. In medium 
saucepan combine pineapple juice, 
cornstarch, water, remaining brown 
sugar and pepper. Cook over medium 
heat, stirring constantly, until sauce 
begins to thicken. Add onions and peas; 
cook 2 to 3 more minutes. Stir in ham. 
Spoon into 1-quart baking dish. Dollop 
sweet potato mixture around edges. 
(Or, if desired, pipe around edges with 
pastry bag fitted with 12-inch star tip.) 
Brush potato mounds with remaining 
butter or margarine. Bake about 15 
minutes. Makes 4 servings, about 400 
calories each. 


HAM IN BRIOCHE 
pictured on page 100 


Our test kitchen favorite. 


Brioche 
1 package active dry yeast 
Y_ cup warm water (105-115°F.) 
1% teaspoons sugar 
Yo teaspoon sali 
Ye cup butter or margarine, softened 
2 eggs (at room temperature) 
2 cups all-purpose flour 
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Filling 

2 tablespoons butter or margarine 

1 medium onion, chopped 

Ye pound fresh mushrooms, sliced 

1 egg yolk 

1 tablespoon heavy or whipping cream 

2 cups diced cooked ham 

Y% pound sliced Provolone cheese 

1 jar (7 oz.) roasted red peppers, cut 
into thin strips 

1 package (10 oz.) frozen artichoke 
hearts, thawed and drained 


Brioche: Dissolve yeast in water; add 
sugar. Add remaining ingredients; beat 
well with mixer or in food processor. 
Turn into bow]; cover tightly and refrig- 
erate at least 4 or up to 24 hours. 
Filling: When ready to assemble and 
bake, melt butter or margarine and 
sauté onion and mushrooms until 
tender; set aside. Beat egg yolk and 
cream; set aside. 

Preheat oven to 375°F. Using % of 
dough, roll out or press evenly against 
bottom and sides of greased 8-inch 
springform pan. Brush with egg/cream 
glaze. Layer filling: all the ham; half 
the cheese; mushroom and onion mix- 
ture; remaining cheese; pepper strips; 
artichoke hearts. Roll remaining dough 
into 8-inch round; brush with glaze. 
Place brushed side down over filling. 
Seal edges and cut steam vent in center. 
Brush top with glaze. Bake 35 minutes. 
Makes 6 main-course servings, 12 first- 
course servings, 695 calories per 6, 350 
calories per 12. 


ISLAND SALAD 
pictured on page 101 


Enhanced with a_ coriander-spiced 
dressing—it’s terrific. 


3 cups cold cooked rice 
2 cups diced cooked ham 
Y2 cup chopped red or green pepper 
Va cup chopped green onions 
2 tablespoons chopped fresh parsley 
1 can (8 oz.) pineapple slices in own 
juice, drained 
Dressing 
% ow» salad oil 
2 tablespoons lemon juice 
2 teaspoons ground coriander 
1 teaspoon sugar 
Y, teaspoon salt 


In medium bow] combine first five in- 
gredients. Cut pineapple slices into 
eighths and add to bowl. 

Dressing: In small jar with lid combine 
dressing ingredients. Cover tightly and 
shake well. Pour over rice and toss until 
well coated. Makes 6 servings, about 
375 calories each. 


HEALTHY HAM HERO 
pictured on page 101 


2 6-inch crusty hero loaves 

2 tablespoons butter or margarine 
2 large lettuce leaves 

1 large tomato, sliced 

1 large avocado, sliced 

Ye cup ham salad (see below) 

Ye cup alfalfa sprouts 


Cut heroes in half lengthwise and 
spread with butter or margarine. Start- 
ing with bottom half of loaf, layer as 


follows: lettuce leaf; 3 tomato slices; 3 
avocado slices; “4 cup ham salad; 3 to- 
mato slices; /s cup alfalfa sprouts. Cov- 
er with top half of loaf. Makes 2 sand- 
wiches, about 520 calories each. 


HAM SALAD 


Grind ham in your food processor or | 
food grinder to prepare both this salad 
and the ham loaf. 


1% cups ground ham 

2 tablespoons Dijon mustard 

2 tablespoons drained chutney, finely 
chopped 

1 tablespoon minced onion 

3 to 4 tablespoons sour cream 


In medium bowl combine first 4 ingre- | 
dients. Stir in enough sour cream to | 
bind. Use as sandwich filling (see 
above) or an appetizer mounded on cu- | 
cumber slices, in cherry tomatoes or on 
cocktail bread. Makes about 1% cups, 
about 30 calories per tablespoon. 


PIQUANT HAM LOAF 


Glaze 
1 can (8 0z.) pineapple slices in own 
juice 
2 tablespoons brown sugar 
2 teaspoons cornstarch 


2 teaspoons prepared mustard 

1 tablespoon cider vinegar 
Loaf 

2 eggs 

1 cup milk 


Y2 cup fresh bread crumbs 

1 teaspoon dry mustard 

2 tablespoons prepared horseradish 
Y, cup onion, finely chopped 

6 cups ground cooked ham 

1 pound ground raw pork 


Glaze: Drain pineapple and reserve 
juice. In small saucepan combine all in- 
gredients except pineapple slices. Cook | 
over medium-high heat, stirring until | 
it comes to a boil. Reduce heat and sim- 
mer 2 minutes; set aside. 
Loaf: Preheat oven to 350°F. Ling] 
9x5x3-inch loaf pan with foil, letting 
ends extend over edge of pan. In large 
bow] combine all ingredients; mix well. 
Spoon into pan and bake 30 minutes. 

Remove from oven and arrange pine- | 
apple slices on top; spoon glaze on top 
and return to oven. Bake 30 more min- 
utes. Cool 5 to 10 minutes. Pour off ex- 
cess liquid. Lift loaf from pan; discard 
foil. Transfer loaf to serving platter. 
Makes 16 4-inch slices, about 250 calo- 
ries each. 





QUICKIE CASSOULET 


2 tablespoons plus 1 teaspoon butter or 
meee 

1 medium carrot, very thinly sliced 

Y2 cup chopped onion 

Vg bi chopped celery 

1 garlic clove, crushed 

Y, teaspoon thyme, crushed 

Y5 cup dry white wine 

1% cups diced cooked ham 

1 can (16 0z.) small white beans, 
undrained 

1 tablespoon chopped parsley 

Ys cup fresh bread crumbs (continued) 


CAMPBELLS SOUPS MAKE 
GOOD FOOD EVEN BETTER. 


Cream of 
Chicke" } 
SouF. 





SOUP IS GOOD FOOD 


FARMESAN CHICKEN ' 


% cup fine dry bread Dash pepper 
crumbs 2 pounds chicken parts 
4 tablespoons grated 1 can Campbell's i 


Parmesan cheese Cream of Chicken { 
4 teaspoon oregano Soup 
leaves, crushed ¥ cup milk | 
Dash garlic powder Paprika 
Combine crumbs, 2 tablespoons Parmesan. oreg- | 
ano, garlic, and pepper; roll chicken in mixture. | 
Arrange in 2-quart shallow baking dish (12x8x2") 
Bake at 400°F for 20 minutes. Tur chicken; bake | 
20 minutes more. Meanwhile, blend soup and milk; { 
pour over chicken. Sprinkle with paprika and re- 
maining Parmesan. Bake 20 minutes more or until 
done. Arrange chicken on platter. Stir sauce; serve 
with chicken. Makes 4 servings. | 
TUNA NOODLE COMBO ] 
1 can Campbell's 2 tablespoons chopped | 
Cream of Celery Soup _ pimiento 
¥ cup sour cream % teaspoon salt | 
¥% cup milk Generous dash { 
1 can (about 7 ounces) pepper 
tuna, drained and 2 cups cooked noodles | 
flaked 2 tablespoons buttered 
2 tablespoons chopped _ bread crumbs | 
parsley | 
In 1%quart casserole, combine soup and sour 
cream; stir in milk Add tuna. parsley, pimiento, sea- | 
sonings and noodles. Bake at 400°F for 25 minutes { 
or until hot; stir. Top with bread crumbs. Bake 5 
minutes more. Makes about 4 cups. 


BEST EVER MEAT LOAF 


1 can Campbell's Ys cup finely chopped 
Golden Mushroom onion 
Soup 1 egg, slightly beaten 


2 pounds ground beef 1 teaspoon salt 
¥% cup fine dry bread Ys cup water 
crumbs 


Mix thoroughly ¥2 cup soup. beef. bread crumbs, 
onion, egg, and salt. Shape firmly into loaf (8x4"); 
place in shallow baking pan. Bake at 375°F for 1 

hour 15 minutes. Blend remaining soup, water and | 
2 to 3 tablespoons drippings. Heat; stir occasionally. | 


ee 


Serve with loaf Makes 6 servings. 
GARDEN SKILLET 1 
2 cups diced 3 cups cooked elbow | 
Zucchini squash macaroni | 
% cupchopped onion 2 cups shredded sharp 
% teaspoon basil leaves, | Cheddar cheese | 
crushed 1 can (about 16 ounces) 
2 tablespoons butteror tomatoes, chopped | 
margarine and well drained | 
1 can Campbell's 2 teaspoon prepared 
Cheddar Cheese mustard | 
Soup | 
In skillet. cook zucchini and onion with basil in but- 
ter until tender. Add remaining ingredients. Heat | 
until cheese melts; stir occasionally. Makes about 
5% cups | 


How to get more delicious recipes. 
Send for Campbell's Most-For-The-Money Main | 
Dishes Cookbook. Only $1.95 (check or | 
money order only.payableto: Main Pach > 
Dishes Cookbook) plus any 2 es 
Campbell's Soup Labels.Special # 
offer for limited time only! 
Over 200 recipes, 130 pages 
Retail value $3.95 


Please send me - J ; 
cookbook(s) . 
I have enclosed $ 7 EZ 







Mail to: 1 
Main Dishes Cookbook 
PO. Box 9972L. Clinton. IA 52736 














NAME { 
(Please Print) 

ADDRESS APT i 

CITY | 

STATE ZIP | 

Offer expires. 30, 1982. Offer good only while suppbes last and good onty in U.S.A | 

Puerto Rico and Military Installations. Pease allow & weeks for handling Vord if taxed. 


restricted. or forbadden by law Please do not mail (o offeror, Campbell Soup Company 
Camden. NJ 08101. For faster handling. use address above 


a eeccaabengn 
Plan. 








The Sunsweet Self-Improvement Plan includes 
exercise and a healthy, well-balanced diet. 
And that includes Sunsweet Prune Juice, with 
no preservatives or added sugar. Sunsweet is 
100% pure natural fruit juice, with lots of iron, 
potassium and vitamin B,. And best of all, it 
tastes good. So drink a toast to yourself. 

With Sunsweet. 


To your health.” 


WHAT A HAM! 


continued 


Preheat oven to 350°F. Melt 2 tablespoons butter or marga- 
rine in large skillet and add carrot, onion, celery, garlic and 
thyme. Cook about 5 to 8 minutes over medium heat or until 
soft. Pour in wine; cook 1 minute. Stir in ham, beans and 
parsley. Spoon into 1-quart casserole. Sprinkle with bread 
crumbs; dot with remaining butter or margarine. Bake 30 
minutes. Makes 4 servings, about 390 calories each. 


HAM MOUSSE 


A low-calorie hors d’oeuvre served on cucumber slices. 
Y2 cup unsweetened pineapple 112 cups ground cooked ham 


juice 1 egg white, at room 
1 envelope unflavored gelatin temperature 
Generous dash cloves Ye cup very cold heavy 
1 tablespoon Dijon mustard or whipping cream 


In saucepan combine pineapple juice, gelatin and cloves. Let 
stand 2 minutes, then stir over low heat until gelatin dis- 
solves. Stir in mustard and ham; set aside. Beat egg white 
until stiff but not dry. Fold into mixture. 

Beat cream until it holds a peak; fold into ham mixture. 
Spoon into 3-cup mold. Cover and refrigerate at least 3 hours 
or up to 24 hours. Serve on cucumber slices, crackers or 
slices of cocktail rye bread. Makes 3 cups, about 20 calories 
per tablespoon. 


MANHATTAN HAM CHOWDER 
This soup’s not too rich—full of vegetables and spices. 


1 meaty ham bone 1 can (16 oz.) whole 
4 quarts water tomatoes, undrained and 
2 tablespoons butter or cho 
margarine 1 can (16 oz.) hominy, drained 
1 cup coarsely chopped 4 whole cloves 
onions Y4 teaspoon ground coriander 
1 cup sliced celery Y, teaspoon ground gi — 
Y cup coarsely chopped Y, teaspoon crushed r 
green pepper pepper flakes 
4 cups coarsely chopped ¥Y% teaspoon cumin 
cabbage Y%, to % teaspoon salt 


Combine ham bone and water in large saucepot or Dutch 
oven. Bring to a boil; reduce heat and simmer 1 hour. Mean- 
while, in large skillet melt butter or margarine over low 
heat. Add onions, celery and green pepper; sauté 5 minutes. 
Add cabbage; sauté 5 more minutes. Set aside. 

Skim off and discard surface fat from broth. Add sautéed 
vegetables and remaining ingredients except salt. Bring toa 
boil; reduce heat and simmer 2 hours. Remove bone; trim off 
and return meat to soup. Add salt to taste. Makes about 11 
cups, about 65 calories per cup. End 


TAKE A CAN OF FRUIT 
continued from page 93 


PINA COLADA PARFAIT 
pictured on page 92 





Everything but the rum ( ‘you can have that on the side). 


2 containers (8 oz. each) pineapple-coconut or vanilla yogurt 
1 cup crushed coconut macaroons 
1 can (20 oz.) crushed pineapple, well drained 


Spoon 2 rounded tablespoons yogurt into each of 4 parfait 
glasses. Top each with 2 tablespoons macaroon crumbs, then 
3 tablespoons pineapple. Repeat layers. Serve well chilled. 
Makes 4 parfaits, about 305 calories each. 


APRICOT PARFAIT 
pictured on page 92 


Almond liqueur delicately enhances the flavor of the apricots. 


1 can (16 oz.) apricot halves, well drained 
2 tablespoons amaretto liqueur 
2 containers (8 oz. each) vanilla yogurt 











In blender purée apricots with liqueur until smooth. Spoon 2 
rounded tablespoons yogurt into each of 4 parfait glasses. 
Top with 2 tablespoons apricot purée. Repeat yogurt and 
apricot layers. Serve well chilled. Makes 4 parfaits, about 
180 calories each. 


PEAR PARFAIT 
pictured on page 92 


Tangy sour cream, velvety pears—an unbeatable combina- 
tion. 
1 can (16 oz.) pear halves, 1 cup sour cream 


drained 1 tablespoon sugar 
1 tablespoon lemon juice Ye teaspoon ground nutmeg 


In blender purée pears with lemon juice until smooth. Com- 
bine sour cream, sugar and nutmeg. Place 2 tablespoons 
sour cream into each of 4 parfait glasses. Top with 2 table- 
spoons pear purée. Repeat layers. Serve well chilled. Makes 
4 parfaits, about 175 calories each. 


FRUIT PIZZA 
pictured on page 92 


A sour cream pastry, cream cheese filling and the fruit of your 
choice for topping. A grand slam dessert. 


1 teaspoon vanilla extract 
Fruit 

1 can (29 oz.) peach slices 

1 can (16 oz.) pear halves 

1 maraschino cherry 


Pastry 
1¥% cups all-purpose flour 
Y, teaspoon salt 
Y2 cup butter or margarine 
Ys Cup sour cream 


Filling (optional) 
1 package (8 oz.) cream 2 Cup apricot jam, heated and 
cheese, softened sieved 
Y, Cup confectioners’ sugar 1 tablespoon rum or drained 
Ya Cup juice from drained fruit fruit juice 


Pastry: In large bow! combine flour and salt. Cut in butter or 
margarine until mixture resembles coarse crumbs. Stir in 
sour cream. Dough will be sticky. Roll into a ball and flatten. 
Wrap in plastic wrap and refrigerate several hours or over- 
night. 

’ Preheat oven to 375°F. Press or roll out dough into 12-inch 
_ pizza pan, bringing it up the sides. (Lightly flour rolling pin 
_ or hands if necessary.) Prick bottom at 1-inch intervals. To 
prevent crust from shrinking, lay foil on dough; fill with 


|) dried beans or rice. Bake 10 minutes. Remove foil and beans. 


Bake 8 to 10 minutes more. 

Filling: Meanwhile, in small bow! combine filling ingredi- 
ents; beat until smooth. Gently spread filling on crust. Bake 
8 to 10 minutes more or until filling is just set. Cool. 


Fruit: Drain fruits and place on paper towels. Arrange peach 


Place cherry or cut piece of peach in center. Heat apricot jam 
_ and rum; brush over top. Makes 8 to 10 servings, about 440 
calories per 8, 350 calories per 10. 


TRIFLE 
pictured on page 93 


| Almost any fruit will do, but we like the color contrast of 


mixed fruit. 


Y, cup plus 2 tablespoons sugar 1% cup seedless raspberry jam 
1 tablespoon cornstarch Y, cup brandy 
1egg 2 jars (17 oz. each) fruits for 
1% cups milk salad, drained (reserve juice) 
Y teaspoon vanilla extract 1 cup heavy or whipping cream 
1 pound cake (10% oz.), cut into 
¥-inch slices 


In small saucepan combine 4 cup sugar and cornstarch; 


| beat in egg until smooth. Pour in milk and stir until well 
| blended. Cook over medium-low heat, stirring constantly, 


until mixture comes to a boil. Boil 1 minute, then cool 10 


| minutes, stirring occasionally. Stir in vanilla. Cover and 
| refrigerate custard several hours until chilled. (Can be 


made ahead to this point. Cover and refrigerate up to 48 
hours.) (continued on page 108) 
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OC. upon atime,a_ - -*' : 
Magical Kingdom called Walt ‘ 
Disney World awaited a most special 
visitor —a visitor whose story began with only 

ihe Ley 2 a wish, and a hope, and 
SAS.” a > ge =a few magic words... 
ot oi t 












: A Walt Disney World Vacation 


Kingdom Journey and a brand new «ae 


coach—a 1982 Chevy Cavalier. 
For the Grand Prize Winner —four = | 
days and three nights of magical . PA STERN 
memories for you and 3 oe fie AM a ene OF 
of your family at Walt Disney World - Watt — 
Resort Complex; round-trip transportation on Eastern 
Airlines, where all kids flying to Orlando get Eastern’s 
exclusive Walt Disney World Fun Flight Bag; breakfast, 
lunch and dinner every day in a selection of Walt 
Disney World restaurants; and ticketbooks for all Walt 
Disney World attractions. ° 
Your glamorous coach is a 1982 Chevy 
Cavalier Hatchback, The Complete 
Car with over 40 standard features. 
But, we get ahead of our story. © 
(KRAFT) Make this magical ¢ 
come true for you. 
It begins with only a turn of the page... 
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VMUring yOur Ildallilly 5 stay dat Uie 
a Walt Disney World Resort 

ee os Complex you'll have the use 

Q — == _ of an air-conditioned, mid-size Heréz 
ee rental car, and $500 worth of MasterCard™ 
Travelers Cheques to spend any way you wish. 


FIRST HAPPY ENDINGS 
10 First Prizes. 
White-Westinghouse Tri-Level 
Range —the ultimate cooking 






s 









high-speed surface elements, 
and a full size self-cleaning 
master oven. Microwave oven 
features seven cooking 
selections, timer and automatic 
cook guard probe. Automatic 
Digital Clock/timing center 

_ controls master oven. 


SECOND HAPPY ENDINGS 
" 20 Second Prizes. 

Royal Worcester Oven-to- Tableware —. 
five handsome, useful serving pieces 
of finest, world-famous English 
porcelain. The colorful Evesham. 
pattern, featuring fruits <s 
and vegetables, is named 
for an area of the English * 












SECOND CHANCE PRIZES 
500 Kraft Cookbooks. All contest entrants not 
winning one of the 31 main prizes will automatically be 
entered in the Second Chance drawing. 500 names will 
be drawn to receive the beautifully illustrated, idea-full 
Kraft Cookbook. 


GoLDEN RULES. 1. To enter, print your name, address and 
'@ zip code on an 82” x 11” piece of paper 

and mail with your completed statement (as described below in point #2) to KRAFT 
NOBODY COOKS LIKE YOU CONTEST, c/o TRG Communications, Inc., 1140 Avenue 
of The Americas, New York, NY 10036. One statement per entry; each statement may be 
entered only once. No household may win more than one prize. 2. Complete in 25 words 
or less, the statement: “Nobody Cooks Like Me with Kraft recipes and products be- 
cause...”. Type or plainly print your statement on an 81/2” x 11” sheet of paper. 3. NO 
PURCHASE NECESSARY. Entries must be postmarked no later than June 30, 1982, and 
received by July 9, 1982. Judging will be completed and winners will be notified by mail 
within 90 days of contest closing. 4. Entries will be judged by a qualified Board of Judges 
on the basis of content (appropriate response to the contest theme), originality & creativity, 
clarity, and human interest, in that order. Thirty-one final entries will be chosen and prizes 
will be awarded based on the scores eared. Decision of the Judges is final. No 
correspondence will be entered into. 5. Prizes include: One (1) Grand Prize: A trip to Walt 
Disney World Resort Complex for the winner and 3 family members and a 1982 Standard 
Chevy Cavalier Hatchback. Trip to Walt Disney World Resort Complex includes round-trip 
coach flight via Eastern Atrlines from the nearest available Eastern point-of-departure to 
Orlando, Florida, 4 days and 3 nights at Walt Disney World Resort Complex, including 
accommodations (minimum 2 persons per room), breakfast, lunch, and dinner, ticket- 
books for all Magic Kingdom attractions for 3 days, use of a Hertz RENT-A-CAR 
free-of-charge for a period of 4 days. Winner will also receive MasterCard™ Travelers 
Cheques in the amount of $500.00. Trip must be taken by March 1, 1983, subject to airline 
and hotel availabilities, and arrangements for trip must be made 30 days prior to 
departure. All transportation to point-of-departure is responsibility of the winner. Esti- 
mated Retail Value; 912,895. Ten (10) First Prizes: White- Westinghouse Tri-Level Electric 
Range with Microwave. Estimated Retail Value: $1,280.00 

Ge each. Twenty (20) Second Prizes: 5-piece set of Royal 

} Worcester Fine English Oven-to-Table Porcelain, 

Evesham pattern. Estimated Retail Value: $460.00 

per set. Five hundred (500) Kraft Cookbooks 

S to be awarded in a Second Chance 
Sweepstakes —a drawing for all entrants not 
winning other prizes. Estimated Retail Value: 
$10.95 each. 6. All entries become the 






center with microwave oven on top, 
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day the magic wore 












contes 


Once upon atime, there was a mo 
marvelous recipe. It became so popul! 
throughout the land that more and more recip¢ 

were created, all with the same famous, happy name - 
Kraft. The people loved them so, that to this day, Kré 
recipes continue to capture the imaginatia 















1 cup red onion rings 
1/2 cup mushroom slices 


142 cups English muffin cubes 
2 tablespoons KRAFT Italian 


Dressing 4 crisply cooked bacon i 

2 tablespoons KRAFT Grated slices, ‘crumbled ( 
Parmesan Cheese 43 cup KRAFT Italian Dressing| 

* * * 13 cup KRAFT Grated I 


2 qts. torn spinach Parmesan Cheese 


Toss muffin cubes with dressing and cheese. Place on ungreasec 
cookie sheet. Bake at 400°, 8 to 10 minutes or until lightly brown 
stirring occasionally. 

Combine spinach, onion, mushrooms and bacon. Add dressing, 
cheese and croutons; toss lightly. 

6 to 8 servings. 
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property of Kraft, Inc., and none will be returned. Submission of a winning statement in this contest gives Kraft, Inc. the right to adapt, publish and! 
statement and/or the names and likenesses of the winners for any advertising and/or trade purpose by Kraft, Inc. and its agents, without 
compensation to or permission from, the entrant. 7. Alll prizes will be awarded. Prizes are non-transferable and non-redeemable for cash. No subs| 
of prizes is permitted. 8. ALL FEDERAL, STATE AND LOCAL TAXES ARE THE RESPONSIBILITY OF THE WINNER. Winners may be requ 
execute an affidavit of eligibility, release and indemnity. The Grand Prize winner of the car is also responsible for the appropriate sales and use tax; 
registration tax and any other taxes or fees applicable on this prize. If the winner is not a licensed driver he/she must sign a release and transfer t! 
licensed driver. Winners of appliances will be responsible for installation charges on all such appliances. 9. All entrants must be 18 years of age o 
This contest is void outside the U.S.A. (except for APO/FPO addresses) and wherever prohibited, taxed or restricted by law. Employees of Kraft, If 
its subsidiaries, its advertising agencies, TRG Communications, Inc. and their immediate families living in the household are not eligible. 10. ; 
winners of Grand, First and Second Prizes can be obtained by sending a separate, stamped, self-addressed #10-size envelope (41/” x 91/2”) to | 
NOBODY COOKS LIKE YOU CONTEST WINNERS LIST, c/o TRG Communications, Inc., 1140 Avenue of The Americas, New York, N. Y. 10036 





















Liles 


How do they 
capture yours? 
(Tell us the answer and you could win a 
Cinderella dream come true. In 25 words or 

less, tell us why, when it comes to Kraft products and 
recipes, nobody cooks like you! 


eG: ‘. si 
















Cinderella's Supper Pie 
cups flour 1 tablespoon Worcestershire 

| teaspoon salt sauce 

_ cup PARKAY Margarine 4/2 teaspoon salt 

| cup water 2 10-0z. pkgs. frozen mixed 

) egg, separated vegetables, thawed, drained 
lb. ground beef 1 cup cooked potato cubes 











|. cup chopped onion Cheese Spread, cubed 


i>mbine flour and salt; cut in margarine until mixture resembles 

‘yarse crumbs. Gradually add combined water and egg yolk; mix 

Jl. Shape dough into ball; chill. Combine meat, crumbs, onion, 

} orcestershire sauce and salt; mix lightly. Shape into meatballs. 
‘Own meatballs; drain. Add remaining ingredients; mix 
| htly. Spoon into 2-quart rectangular baking*: .» * 
ish. On lightly floured surface, roll eR 

| t dough to 13 x 9-inch rectangle. Place > * 

| er casserole. Flute edges; prick with 

| k. Brush with beaten egg white. Bake at 

| 0° 35 to 40 minutes or until lightly 

-/ owned. 6 to 8 servings 


he moral of the story is: . 


| ork your own special magic with Kraft, and all the 
agic Kingdom's dreams may come true —for yo 


| . * 


KRAFT, INC. RFG, P.0. BOX 1600, CLINTON, IOWA 52734. REDEEM 
PROMPTLY — ONE COUPON PER ITEM PURCHASED 


cup soft bread crumbs 441b. VELVEETA Pasteurized Process 










wo 

3 

z 

: redemption mail to: KRAFT, INC. RFG, P.O. BOX 1600, 9 

CLINTON, IOWA 52734. REDEEM PROMPTLY — ONE e 
COUPON PER ITEM PURCHASED 1 8 


Ez: cnt Car 


Have 15¢ 


on 8 oz. or larger 
KRAFT Grated Parmesan Cheese 


MR. GROCER: Kraft, Inc. (Retail Food Group) will reimburse you 
for the face value of this coupon plus 7¢ handling allowance 
provided you redeemed it on your retail sales of the named 
product(s) and that upon request you agree to furnish proof of wt 
purchase of sufficient product to cover all redemptions. Coupon is : 

void where taxed, peneece or restricted by law, and may not be assigned or transferred 


aya Cash value 1/20¢. Customer must pay any applicable tax. For 
mption mail to: KRAFT, INC. RFG, P.O. BOX 1600, CLINTON, IOWA 
52734. REDEEM PROMPTLY —ONE COUPON PER ITEM ee 





NOdNOO 3¥OLS 


12: 


on any size 
KRAFT Italian Dressing 


MR. GROCER: Kraft, inc. (Retail Food Group) will reimburse you 
for the face value of this coupon plus 7¢ handling allowance 
provided you redeemed it on your retail sales of the named 
product(s) and that upon request you agree to furnish proof of 
purchase of sufficient product to cover all redemptions. Coupon is 
void where taxed, prohibited, or restricted by law, and may not be 

asogeee or transferred by you. Cash value 

1/20¢. Customer must pay any applicable tax. For redemption mail to: 

ee KRAFT, INC. RFG, P.O. BOX 1600, CLINTON, IOWA 52734. 
REDEEM PROMPTLY — ONE COUPON PER ITEM PURCHASED K2-2 





NOdNOD 3HOLS 


on 1-lb. package 
PARKAY Stick Margarine 


MR. GROCER: Kraft, Inc. (Retail Food Group) will 
reimburse you for the face value of this coupon plus 7¢ 
handling allowance provided you redeemed it on your retail 
sales of the named product(s) and that upon request you 
agree to furnish proof of purchase of sufficient product to cover all redemptions. Coupon is 
void where taxed, prohibited, or restricted by law, and may not be assigned or transferred 
by you. Cash value 1/20¢. Customer must pay any applicable tax. For redemption mail to 
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e1000 116604 


Pgnee 216 


on 2-lb. size VELVEETA 
Pasteurized Process Cheese Spread 


MR. GROCER: Kraft, Inc. (Retail Food Group) will 
reimburse you for the face value of this coupon plus 7¢ 
handling allowance provided you redeemed it on your 
retail sales of the named product(s) and that upon request you agree to furnish proof of 
purchase of sufficient product to cover all redemptions. Coupon is void where taxed 
prohibited, or restricted by law, and may not be assigned or transferred by 
you Cash value 1/20€. Customer must pay any applicable tax. For 
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TAKE A CAN OF FRUIT 
continued from page 105 


When ready to assemble, spread cake 
slices with raspberry jam. Line bottom 
of 2-quart glass bowl with layer of cake 
slices, jam side up. Mix brandy with “% 
cup reserved fruit juice; spoon half over 
cake slices. Top with half the drained 
fruit, then half the custard mixture. Re- 
peat the layers. 

Whip cream with remaining 2 table- 
spoons sugar. Spread over top layer. Re- 
frigerate 1 hour before serving. (Can be 
made ahead to this point. Cover and re- 
frigerate up to 24 hours.) Makes 8 to 10 
servings, about 370 calories per 8, 295 
calories per 10. 


TUTTI-FRUTTI TORTONI 


This dessert’s a breeze—great to have on 

hand for drop-ins. 

1 pint vanilla ice cream, softened 

1 can (16 or 17 oz.) fruit cocktail, well 
drained 

¥% cup crumbled macaroons 

Ys cup chopped pecans, toasted 

Y% cup peach-flavored brandy 


Line 12-cup muffin pan with paper lin- 
ers; set aside. 

In large bowl combine all ingredi- 
ents. Stir until well blended. Spoon 
evenly into paper liners. Cover with 
plastic wrap. Freeze 3 hours. (Can be 
made ahead. Freeze up to 1 week.) 
Makes 12, about 120 calories each. 


PLUM WHIP 


Makes light, delicate finish to a substan- 

tial meal. 

3 egg whites 

Y, teaspoon salt 

Ys cup sugar 

1 can (16 or 17 oz.) pepe plums, 
drained, pitted and finely chopped 


Y, cup finely chopped pecans 
Y%2 teaspoon grated lemon peel 
Custard Sauce 

1 cup milk 

3 egg yolks 

2 tablespoons sugar 

1 teaspoon cornstarch 

1 teaspoon vanilla extract 


Preheat oven to 350°F. In large mixer 
bowl beat egg whites and salt until 
foamy. Continue beating, adding sugar 
a tablespoon at a time, until stiff. Fold 
in plums, pecans and lemon peel. Spoon 
into 1¥%2-quart casserole. Place casse- 
role in larger baking pan. Fill pan with 
1¥2 to 2 inches hot water. Bake 30 to 35 
minutes until golden and spongy. Serve 
warm with Custard Sauce. Makes 4 to 6 
servings, 165 calories per 4, 110 calo- 
ries per 6, without sauce. 

Custard Sauce: In small saucepan heat 
milk until bubbles form around edge of 
pan. Meanwhile, in small bow] beat egg 
yolks, sugar and cornstarch until 
smooth. Add milk gradually and stir 
until smooth. Return mixture to pan; 
cook over medium heat, stirring con- 
stantly, just until mixture comes to a 
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boil. Cool sauce slightly; stir in vanilla. 
Makes about 1 cup, about 30 calories 
per tablespoon. 


FRUIT CRISP 


We like to make lots of this so we'll have 
leftovers for breakfast. It’s great with a 
yogurt topping. 
Crust 

Y, cup butter or margarine, softened 

Ys cup brown sugar 

Y2 cup quick oats, uncooked 

Y2 cup shredded coconut 

Ys cup all-purpose flour 

Y, cup wheat germ 

¥Y, teaspoon baking soda 

Ye, teaspoon salt 
Filling 

1 can (29 oz.) h slices or 1 can 

(29 or 30 02.) fruit cocktail 

2 tablespoons brown sugar 

1 tablespoon cornstarch 

1 tablespoon lemon juice 

Y, teaspoon cinnamon 


Crust: Preheat oven to 350°F. In small 
bowl cream butter or margarine. Add 
remaining crust ingredients. Stir until 
well combined. Set aside 2 cup mixture 
for topping. Press remaining into 8- 
inch square baking pan. Bake 15 min- 
utes. 

Filling: Meanwhile, drain fruit, reserv- 
ing 1 cup syrup. In small saucepan com- 
bine syrup, brown sugar, cornstarch, 
lemon juice and cinnamon. Bring to a 
boil over medium heat and boil 1 min- 
ute. Stir in drained fruit. Pour over 
baked crust. Sprinkle on reserved 
crumb mixture. Bake 20 minutes until 
golden and bubbly. Serve warm. Makes 
6 to 8 servings, about 295 calories per 6, 
220 calories per 8. 


CHERRIES JUBILEE 


How could we do a canned fruit story 
and not include this? If it’s not already 
in your quick dessert repertory, it should 
be. 


1 can or jar (16% or 17 oz.) dark sweet 
cherries 

Y, Cup sugar 

2 2-inch-long strips lemon peel 

1 cinnamon stick 

1 tablespoon cornstarch 

1 tablespoon lemon juice 

Y, cup brandy 

Ice cream 


Drain syrup from cherries into measur- 
ing cup; add enough water to equal 1 
cup. In chafing dish or medium sauce- 
pan combine syrup, sugar, lemon peel 
and cinnamon stick. Bring to a boil over 
medium-high heat. Reduce heat; cover 
and simmer 15 minutes. Discard lemon 
peel and cinnamon. 

Mix cornstarch with lemon juice un- 
til smooth and add to syrup mixture, 
stirring constantly. Cook until mixture 
boils and thickens. Add drained cher- 
ries and heat through. 

In small saucepan warm brandy (do 
not boil). Pour into hot cherries. Re- 
move from heat. Holding pan away 
from your face, ignite with long match 


or taper. Serve over ice cream. Makes 6 
servings, about 275 calories each with 
Y% cup ice cream. 


AMBROSIA 


A variation on an old favorite. (Remem- — 

ber the 5-cup salad?) | 

1 can (16 or 17 0z.) apricot halves, 
drained and cut into chunks 

1 can ty oz.) mandarin oranges, drained 

1 can (8% oz.) pineapple slices, drained 
and cut into chunks 

1 cup shredded coconut 

1 cup sour cream 

1 cup miniature marshmallows (optional) 


In large bowl combine all ingredients. | 
Stir gently until well blended. Cover | 
and chill several hours or overnight. 
Makes 4 cups, about 180 calories per ¥% 
cup with marshmallows, 150 calories 
without marshmallows. 


CARAMEL PEARS 


Inspired by a recipe from our favorite 
Frenchman, Jacques Pepin. This is 
so-o-o simple and divine! 

1 can (29 oz.) pear halves, drained 

3 tablespoons sugar 

2 tablespoons butter 

Y2 Cup heavy or whipping cream 

Ya teaspoon vanilla extract 

Adjust broiler rack about 4 inches from 
heat source. Preheat broiler. Drain 
pears on paper towels. Grease 8-inch 
square baking pan. Arrange pears in 
pan, cut side down, and evenly sprinkle 
on sugar. Dot with butter. Broil 8 to 10 
minutes, rotating pan to brown pears 
evenly. Remove from broiler. 

Reduce oven temperature to 375°F. 
Combine cream and vanilla and pour 
over pears. Return to oven and bake 10 
minutes until sauce is golden and bub- 
bly. Serve warm or at room tempera- 
ture. Makes 4 servings, about 280 calo- 
ries each. i 


PINEAPPLE RUM SORBET 


Frosty and not too sweet—great for 
warm weather. 

Y2 cup water t 

Y, Cup sugar ; 

1 can (20 oz.) pineapple chunks in syrup 
Yo - dark rum 3 

1 tablespoon lemon juice 


In small saucepan combine water and 
sugar. Bring to a boil; boil 2 minutes. 

Meanwhile, in blender purée pineap- 
ple with its syrup. Add sugar syrup, 
rum and lemon juice and mix well. Re- 
frigerate mixture until chilled, about 
40 minutes. 

Freeze in ice cream freezer according 
to manufacturer’s directions. (Or freeze 
in 9-inch square metal pan until frozen 
around edges, about 1% hours. Spoon 
into large mixer bowl. Beat thoroughly; 
return to pan and freeze 2 hours. Beat 
again. Cover and freeze until firm.) 
Makes 1 quart, about 100 calories per 2 
cup. End 








The Giant never stands so tall 
as when he packs 
crisp Nibiets corn. 











He uses lots less water than you 
find in taller cans of corn. Niblets 
Corn is vacuum-packed to help 
preserve its fresh flavor and 
crispness. And the Green Giant 
would even bend over back- 
wards to keep Niblets corn crisp. 
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lines (cleansers, moisturizers, as- 
tringents, toners, etc.) for specialized 
problems. And what’s really revolu- 
tionary is that these programs really 
work to solve most common skin prob- 
lems. “Personal regimens are the way 
of the future,” states Dr. Jim Bollinger, 
Manager of Cosmetic Science and 
Product Development at Allercreme. 
“They can be broken down into a num- 
ber of product types within each skin 


en) SERA SANE CLOVES SARA eA LOS 
ceives customized care.” In the past, 
there were a few European-based 
treatment lines that had the personal 
approach—at vast expense. Today, 
after specific advances in scientific 
technology, many companies offer the 
same capabilities, making customized 
skin care both beneficial and afford- 
able for everyone. 

These new skin regimens offer an 
interesting selection of products, with 
prices ranging from $3 per item to 
$100. Some good examples include: Al- 


fETCLeMe Ss ORI NEPUe ms LOL iNOTITIal, 
Oily or Dry Skin fall into the moder- 
ate price range, $3.50 to $7.50 per 
product. Elizabeth Arden’s multi-product 
Soothing Care for Sensitive Skin and 
Extra Control for Problem Skin, $7.50 
to $17.50 for each product. Dorothy 
Gray’s new Hydro Light four-product 
line, $6 to $8 each. Prescriptives offers 
individualized treatment at $12.50 to 
$45. The Chanel No. 1 Collection— 
ER.E. Skin Equilibrium Supplement 
—includes products ranging from $25 
to $100 each. End 
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pits, scars 


Raised or depressed 
markings, or deep 
“pits” on skin. 


hair on face 


Mild to heavy growth 
on upper lip, sides of 
face and chin. 


middle-age acne 


A mixture of greasy 
skin, pimples, 
blackheads, 
whiteheads. 


enlarged pores 


Skin pore openings 
that have been 
permanently 
“stretched” so that 
they appear larger 
and more visible 
than normal. 


Imperfect healing 

of inflamed, infected 
lesions that often 
accompany acne 
conditions. Also, 
imperfect healing 
after at-home 
squeezing of pimples. 


Imbalance of hormones 
produced by ovaries, 
adrenal glands and/or 
pituitary gland is cause 
for approximately half 
of all cases. No 

specific cause is known 
for remaining half: 

A genetic factor 

could be involved. 


Primarily caused by over- 

active oil glands, 

although the exact cause 

is unknown. Other 

controllable factors: 

© Excessive use of oil- 
based cosmetics. 

® Some drugs can cause 
acne, including: 
cortisone, the antibiotic 
INH, Dilantin, birth 
control pills (see below). 
Hormone imbalances 
caused by taking any 
type of hormonal 
medication and by 
normal changes during 
pre-menopause. 


Permanent stretching is 
caused by a build-up 

of collected soil, sebum 
and biological debris 

in the skin pore. 


Don’t squeeze infected 

or inflamed lesions and 
seek treatment for severe 
acne conditions. For any 
acne condition, avoid 

use of oil-based products. 
Substitute water-based 
foundations and 
moisturizers, powdered 
blushes/rouges. 


Have a complete 
physical. If hormonal 
imbalance is revealed, 
follow prescribed 
medical treatment. 


e Avoid use of oil-based 
cosmetic products. 
Substitute water-based 
and powdered products. 
Check with your doctor 
if you are using any 
regular medication. If 
it is acnegenic, discuss 
whether it can be 
discontinued. 

Don’t lean face on 
hands. Sweat from 
palms tends to push oil 
back into skin pores 
and aggravate 
condition. 

e@ Change pillow slip 
frequently. 


Cannot be refined 
permanently, but 
protection against a 
worsened condition is 
possible by controlling 
oiliness. 

e Apply astringents after 
each cleansing. 

e Use water-based 
foundations and 
moisturizers. 

e Substitute powders for 
creamy rouges 
and blush-ons. 


Light scarring and 
pitting can be 
camouflaged by 
foundations offering 
heavier than average 
coverage. Be sure to 
choose a matte-finish 
product—as with 
wrinkles, any light play 
will exaggerate the area. 


Light growth: 
e Bleach with a 
commercial product; or 
@ Dissolve with a 
chemical depilatory. 
Light to medium growth: 
@ Waxing: Hot wax is 
spread on skin, allowed 
to dry, then peeled 
off, removing hair 
and root. 


Use an anti-acne soap 
and follow cleansing with 
application of an 
astringent. Control 
oiliness during the day 
by wiping face with pre- 
soaked astringent pads. 
Keep hair meticulously 
clean if forehead has 
eruptions. 


Apply clay mask two 
times per week to absorb 
surface oil. This also 
causes slight temporary 
swelling, which makes 
pores appear smaller. 


Condition can 
sometimes be made less 
noticeable by: 

@ Dermabrasion—an 
office procedure in 
which skin surface is 
planed down, making 
surface more even. 
Chemical peeling—an 
office procedure that 
peels away uneven 
surface skin layer. 


Electrolysis, an office 
technique, destroys 
hair root bulb with an 
electric current 
running through 
needle. Effective for 
medium to heavy 
growth. 


Antibiotics: Some 
drugs given over 

a period of months 
may suppress oil 
gland activity. 
Chemical peels burn 
away superficial outer 
skin layer, decrease 
oily secretions from oil 
glands, and peel cell 
layers that clog pores. 
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to stitch them and then connect them 
with white cotton lace into a top layer 
before quilting it (using lightweight 
batting) on the small quilt frame she 
keeps in her den. 

“The Quilt has so much value to me, 
that I don’t know how to calculate it,” 
says Erma. “When someone gives you 
the gift of their time, they have given 
you something very precious!” 


AUNT ERMA’S QUILTING TIPS 


Whether your friends are as famous as 
Erma’s or not, you can create an origi- 
nal quilt that will be special to you 
and your family. To follow Erma’s 
lead, here’s her expert advice: 

1. You don’t have to use expensive 
materials; I used plain old muslin. 

2. Make your request personal, and 
treat people as if they are doing you a 
big favor. They are. 

3. Don’t expect everyone to answer 
quickly—or even at all. It took me two 
years to get a square from my hus- 
band. I had to ask him for it every day. 
4. Ask the participants to write or 
draw something personal on the 
square, leaving a one-inch margin 
around all four sides for joining the 
squares together. I put lace between 
each of mine, to set them off a bit and 
give the quilt an heirloom-y feeling. 

5. Provide postage for returning the 
square. 

6. Send a note or postcard to thank 
people for their squares as soon as they 
arrive. This will assure them that they 
weren't lost in the mail. When (if ever) 
the quilt is finished, you may want to 
send them a photograph. I’m not doing 
that for my friends, so they had better 
take a good look at the picture with 
this article! End 


MARCH RECIPE INDEX 


Here is a lisung of recipes appearing in this issue including 
those from the Journal kitchen and advertisements 


DESSERTS 

Ambrosia p. 108 

Apricot Parfait p. 104 

Blue Bonnet Margarine 
Boston Creme Pie p. 52 

Caramel Pears p. 108 

Cherries Jubilee p. 108 

Deep, Dark Chocolate 
Cake p. 58 

Fruit Crisp p. 108 

Fruit Pizza p. 105 

Peach Smoothie p. 39 

Pear Parfait p. 105 

Pitta Colada Parfait p. 104 

Pineapple Rum Sorbet 


Shepherd’ Pie p. 102 
Sloppy Josés p. 39 
Southern Fried Catfish 
p: 122 
Southern Fried Chicken p. 85 
Tempura p. 85 
funa Noodle Combo p. 103 


MISCELLANEOUS 

Chilled Borscht p. 39 

Dill Sauce p. 39 

Foolproof Chocolate 
Fudge p. 61 

Ham Mousse p. 104 

Hamburger Soup p. 39 

Healthy Ham Hero p. 102 

Manhattan Ham 
Chowder p. 104 


SALADS 

Broccoli Salad p..76 
Fairy Dusted Spinach 
Salad p. 106 

Ham Salad p. 102 
Island Salad p, 102 


p. 108 

Plum Whip p. 108 

[rifle p. 105 

Tutti-Frutti Tortoni p 108 
Walnut Carrot Cake p. 49 


ENTREES 

Batter-Fried Chicken p. 123 
Best Ever Meat Loaf p. 103 
Chicken Piccata p. 122 

lerel VEGETABLES 

Broccoli Benedict p. 39 
Eggplant Cutlets p. 122 
Hush Puppies p. 123 
LHJ’s Perfect French 





ies p.8 
Oriental Broccoli p. 39 
Potato Stars p, 122 

sautéed Broccoli With 


Garlic p. 122 





sutéed Potatoes p.122 
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there were privates home on leave 
from Camp Devens. There would be 
many more in the months to come... 

“T love this tune,” Jophy was saying. 
“What’s its name?” 

“ ‘Hindustan.’ ” 

““Hindustan’!” She laughed happily, 
her head back. She looked stunning. 
Jophy, a Portuguese fisherman’s 
daughter, was dressed now as a Turk- 
ish princess, in a scarlet vest adorned 
with golden spangles and loose, diaph- 
anous trousers gathered at the ankles. 
There were gold bracelets at her wrists 
and ankles, and a chain of tiny gold 
coins circled her brows. She was wear- 
ing her hair long—it shone in the pas- 
tel light from the net floats; she looked 
older, mysterious, beguiling. Yes, dar- 
ing. She moved with a sensuous ease 
that amazed him. 

“Where did you learn to dance like 
this?” he demanded. 

“Never had to learn!” Her eyes spar- 
kled with mischief. “We never do.” 

“Another inherited characteristic, 
you mean.” 

“Of course! Actually, ’m descended 
from a long line of Moorish prin- 
cesses,” she teased. 

“Moorish—!” 

“Why not? Don’t look so stunned. 
The Moors were all over southern Eu- 
rope for centuries. Improved things no 
end. Othello was a Moor, you know.” 

“So I’ve heard.” 

“—And Desdemona was wildly in 
love with him. Wildly!” 

“Until he started to strangle her, I 
imagine.” 

“Even after that. Nobody can stran- 
gle the way a Moor can.” 

“But Moors—!” he bantered. “Why 
do you want to take after them? 
Sneaky people, falling on their knees, 
wailing to Mecca every evening—lI’ve 
seen them ... and the way they treat 
their women!” 

“Oh, that’s only in the daytime.” 

He laughed, watching her out of the 
sides of his eyes. “But they’re so grub- 
by—that’s no one to take after...” 

“And what are you? Danish pirate 
with horns growing out of your hel- 
met—” 

“Oh, well—if you go back far 
enough.” 

“That’s just what I want to do!” she 
cried. “Go back and back—to the first 
man.and woman on the first South Sea 
island. Discovering everything for the 
first time—all wild and new ...” 

Smiling, he drew her closer to him 
and spun her round and round until 
they were both dizzy. He never knew 
what she was going to say, not remote- 
ly. It intrigued him and made him un- 
easy at the same time, and that very 
uneasiness was part of her fascination. 


and the Vincent dances bored him 
stiff. He attended them—Aunt Serena 
expected him to go and he played his 
role—but he despised the girls he saw 
there. They talked about their water- 
color classes or who was going down to 
New London for the crew races or 
whether the fleet would put in at Bar 
Harbor this season. They stared at you 
blankly when something was funny— 
and then they giggled like children 
when something was serious. When 
you danced with them their left arms 
were rigid, holding you in place, meas- 
uring the distance. 

Of course, there was Shirley, the 
chorus girl at the Old Howard, and a 
girl named Carol in a house out on 
Columbus Avenue who flung herself 
on him like a raging Amazon. There 
were other girls, in other pinched and 
squalid rooms, but they were boring, 
too—though in a vastly different way 
from the Brahmin maidens ... 

“You're a wild one,” he murmured in 
Jophy’s ear. 

“IT know! A dead whale or a stove 
boat. That’s why I’m going to win.” 

“What do you want to win?” 

She tossed her head; her silky black 
hair whipped densely about her shoul- 
ders. “Oh—everything! I told you—a 
dead whale or—” 

“No—really. What do you want 
most? Most of all?” 

A jolly French sailor with a bright 
red pom-pom on his hat—Chapin knew 
it was Gus Lawring—cut in on him 
just then, and he surrendered Jophy to 
him. 

“Remember, now,” he called. 
“You’ve got to tell me...” ~ 

“Oh, no, I don’t!” she answered, and 
swept away into the crowd. 


Chapin had a glass of punch; they'd 
used a siphon to pep it up a bit, but it 
wasn’t spiked. He strolled out onto the 
wharf. Tip, in a hastily assembled cos- 
tume of bandanna, burnt cork mus- 
tache, sash and boots, with their | 
grandfather’s old cavalry saber dan- 
gling from his waist, was leaning 
against a bollard, gazing out at the 
channel. He looked curiously forlorn 
against the shimmering lights of the 
harbor, the soft night sky, and Chapin 
laughed and chanted: “ ‘Would’st 
thou’—so the helmsman answered, 
‘Learn the secret of the sea?’ ” 

Tip said, “Hello, Chay.” 

“Why aren’t you in there, tripping 
the light fantastic?” 

“T never was much of a dancer.” 

The two brothers watched the har- 
bor in silence. At the end of Blackfish 
Point the lighthouse flared into a 
fierce garnet eye, died away again; and 
the flickering yellow light of some ship 
slipped along in the velvet dark like 
the first voyage to (continued) | 











es 









Heavy Duty 
Motor 







$360 Top- 





| 
| 
i 


| That's right. While supplies last $29.95 is the FULL PRICE for this genuine, 

|/2ommercial size, 52” CIRCULATING FAN. Looks so much like the $360 
| op-of-the-line American Classic, we dare you to tell us the difference! 

Quiet as a whisper, our rich and elegant PANAMA CEILING FAN adds the 

| 2erfect enchanting touch of romance to your favorite living area. Gently circu- 

_ating thousands of cubic feet of air per minute, it’s a luxury that actually pays 

' or itself—and quickly—saving you big money on summer cooling bills, and 
hen slashing winter heating costs by drawing warm air off the ceiling and 
ecirculating it throughout your home. Does all this and uses less energy than 
175 watt light bulb! 

Handsome hand stained mahogany blades, a full 52” across, coupled 
vith gleaming genuine brass finished construction make the PANAMA 
' ZEILING FAN ideal for livingroom, bedroom, kitchen, TV room—any room of 

he house. For real energy savings and Classic American elegance, PANAMA 

ZEILING FAN is an idea whose time has come. ..again! Order yours today! 


90-DAY GUARANTEE 
| fou must be absolutely delighted, or return within 90 days for a prompt re- 
_ und of your purchase price. 


Circulating Ja 


Genuine 
Hand Stained , Brass Finished | 
Mahogany Blades Construction 4 


A Stunning 
Reproduction Of The 
-The-Line 
American Classic! 


| ¢ Slashes Cooling And Heating Costs 
| *Quiet As A Whisper eAdds The Perfect Touch 
Of Enchanting Romance To Any Room! 




























| Panama Ceiling Fan Company, Dept. PF-95 
j 900 Market St., Perth Amboy, N.J. 08861 


| Please RUSH me the following PANAMA CEILING FANS #21233: 
! CF One for only $29.95 plus $9.95 shipping & handling. (Total $39 90) 
| O SAVE $7.35! Order TWO for only $54.95 plus $17.50 shipping & 
j handling. (Total $72.45) 

| Total Enclosed $__——S—S———S (NJ. res. add sales tax.) 

| Charge my 0 VISA O MasterCard (Bank #_ _ z) 





WACCi iat ater a aE X Ds |Date= = =a 
pounGNames= = = sine 
CGI CSS 5a a a ee 
HiGity2 aaa Ba abe State. Soe 7 | poet at ee 
i ALLOW 4 to 12 WEEKS FOR DELIVERY 


55 sams ; cn wart /emem | mew mn ue) ous cen Veh ees is eed 


A GREEN DESIRE 


continued 


unknown lands. Behind them the orches- 
tra was playing “For Me and My Gal.” 

Chapin drew a silver flask out of his 
jacket, took several swallows and ex- 
tended it to Tip, who said, “No, 
thanks.” 

“It’s first-rate Scotch.” 

“T don’t doubt it.” 

“Oh, hell, don’t be such a bluenose. 
It’s a party, for God’s sake.” 

“So I gather... Been seeing much of 
Jophy?” Tip asked after a little pause. 

Chapin looked at him. “Now and 
then. Why?” 

“Just wondered.” 


Chapin shrugged and looked away 
again. So that’s what it was. Tip had 
only come down from Boston the night 
before; Chapin had slept late, as he 
usually did, and there had been no op- 
portunity to talk before they’d started 
to dress for the evening. Chapin had 
been surprised when their aunt had 
invited Tip down for the ball only the 
week before, surprised and strangely 
irritated. 

“Look,” he said now to Tip, “I invited 
Jophy to this shindig two months 
ago—I didn’t even know you'd be here, 
for God’s sake .. .” 

“That’s all right.” 

“Of course it’s all right! Why 
shouldn’t it be?” He felt angry out of 
all proportion to the situation. “What 
are you so worked up about?” 

“['m not worked up about anything. 
You are.” 

“She didn’t have to come with me if 
she didn’t want to—there are dozens of 
men who would have invited her.” 

“Are there?” 

“Of course there are! Do you think 
they’re all blind?” Being with his 
brother invariably turned Chapin iras- 
cible. “Jophy’s a very popular girl. In 
case you haven’t noticed. You have 
some objection to my taking her out?” 

Tip turned then and faced him, look- 
ing foolish in the bandanna headdress, 
the smudged charcoal mustache. 

“That depends,” he said quietly. 

“Depends on what?” 

“On you.” 

Chapin laughed. “On me? Why on 
me?” 

“Because I don’t know if you’re seri- 
ous. I don’t know what your intentions 
are.” 

“Intentions—!” Chapin stared at 
him; he could feel the old antagonism 
rising between them like ground fog. 
“Look now, I don’t owe you any expla- 
nations...” 

“Yes, you do.” 

“The devil I do! I’m just one more 
portrait in a long gallery of admirers— 
what’s wrong with that?” He saw a 
muscle flex once in Tip’s cheek, and it 
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gave him a curious, subtle thrill of 
pleasure. Couples were moving around 
them, laughing and calling to one an- 
other. The band was playing “Smiles.” 

“All right,” he said in a bantering 
tone, “why do I owe you an explana- 
tion?” 

“Because Iam.” 

“You're what?” 

“Serious. About her.” Tip’s lower lip 
was thrust out in that funny, stubborn 
way. “Are you?” 

“Well, that’s news—that’s headline 
news,” Chapin ran on, ignoring the 
last query. “I had no idea... Only of 
course the question remains: Is she se- 
rious about you?” 

“... I don’t know.” For the first time 
Tip looked troubled, deeply uncertain, 
and this pleased Chapin even more. 

“Well, hadn’t you better ask the 
lady?” he pursued, grinning. “Find out 
if she does harbor tender sentiments 
toward you, as the saying goes? I 
mean, if you’re—” 

“Just don’t go too far, Chay. You 
got me?” 

The words were spoken quietly 
enough—they were barely audible 
over the band, the clatter of talk and 
laughter around them; but there was a 
sudden tough force behind them and a 
look in Tip’s face Chapin had never 
seen before. Tip was a salesman, out 
there—in that unpredictable, often 
menacing world of cigar stores and 
pool halls and back alleys, of blatant 
vulgarity and casual violence, where a 
drink too many, a word too many could 
spill over into broken glass and 
smashed noses... 

“What the hell are you talking 
about?” he demanded. 

“You know damned well what I’m 
talking about.” Tip nodded, his eyes 
flat and unreadable. “Just watch your- 
self, that’s all.” 

“Is that some kind of threat?” 

“No. Just fair warning.” 


“Of course they realize they could go 
back to the animal shelter any day... 





Well, now ... 1s 1t to be boyhood 
fisticuffs again, out behind the old 
barn?” 

“If that’s the way you want it.” 

Chapin snorted. “Oh, come off it, 
Tipton! Act your bloody age...” 

The band had quit, other figures 
were on the stand now. They could 
hear voices calling for some new per- 
formance. Chapin took advantage of 
the general commotion to break off 
this ridiculous row with Tip and 
moved in the direction of the band- | 
stand, where a huge man wearing the - 
striped stocking cap and jersey of an | 
Azores fisherman had begun to sing in 
Portuguese, accompanying himself on 9 
a guitar. 

Near the bandstand Chapin found 
Jophy standing with a good-looking» 
man in full cowboy costume. Jophy in- | 
troduced him as Frank Furtado, a 
doryman with the schooner Dauntless, 
and Chapin remembered seeing him 
once or twice. Couples were still danc- 
ing, but most were listening, swaying | 
to the driving rhythm of the ballad. 
’ “What’s he singing about?” Chapin > 
asked Jophy. | 

“He says, marrying a girl without a. 
dowry is worse than rowing against 
the tide—but arousing a woman’s 
vengeance is worse than being cast 
adrift in a line gale...” 

The singer’s expression had turned 
sly now, his eyes roamed over the 
crowd. He sang a few verses, answered | 
himself in the chorus. The crowd be- 
gan laughing, now and then joining in | 
the refrain. | 

“What is it?” S 

“He’s making up rhymes about dif- 
ferent people in town. Improvising—as 
he sees someone.” 

The laughter came in bursts now, 
like sudden gusts of wind. Individual | 
men and women on the floor turned 
resentful or rueful as neighbors poked | 
fun at them, and (continued) 
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then waited for the next pasquinade. 

Just then Jophy’s face tightened, 
was flooded with that fierce and merry 
defiance, and he knew she’d been sin- 
gled out. Heads turned toward her, to- 
ward them both. 

“Your turn, is it?” Chapin asked her. 
“What was that all about?” 

“He says,” Furtado broke in, “a cer- 
tain bold fisherman’s daughter must 
be more careful about rescuing ship- 
wrecked mariners—” his eyes met 
Chapin’s, glittering with hostile 
amusement—“there are some Yankee 
sailors who are strangely ungrateful— 
who might even ask for payment!” 

“Stop it!” Jophy hissed, though she 
was laughing. “It’s all nonsense, 
everything he sings is nonsense .. .” 

The song ended in a thunderous 
crash of guitar chords and wild ap- 
plause. The band came back. Chapin 
took Jophy away from Furtado, lost 
her to Tip, to another fisherman 
dressed like a riverboat gambler, 
again to Gus Lawring. Everyone want- 
ed to dance with her. Chapin drank 
some more Scotch, avoided Tip adroit- 
ly and felt more pleased than ever 
with the evening. When he finally re- 
captured Jophy half a dozen numbers 
later, the orchestra was playing 
“There’s a Long, Long Trail A-Wind- 
ing.” 

“It’s simply not fair,” he protested. “I 
bring you to this grand affair at enor- 
mous personal inconvenience and ex- 
pense, and I can’t take three steps with 
you without some swarthy blackguard 
whisking you away.” 

“Does that trouble you?” 

“Bien stir.” He pressed the small of 
her back with his hand. “I’m used to 
getting my way. You know that.” 

“Oh, but you can be generous, can’t 
you?” Her face was flushed, her eyes 
merry. “After all, for you this is just 


another dance, while for some of us it: 


” 


has to last a whole dreary winter ... 

“Perhaps for me, too,” he said som- 
berly. 

“What do you mean?” 

“I’m going to join the flying corps.” 

“Oh, no...” Her face stiffened—she 
looked shaken and fearful and even 
lovelier than before. It delighted him 
obscurely. 

“What’s the matter?” 

“It’s so dangerous—flying .. .” 

“War is dangerous. Or hadn’t you 
heard?” 

“Yes. But you don’t have to enlist. 
Couldn’t you be deferred for some rea- 
son?” 

“That wouldn’t be very sporting, 
would it?” 

“Oh—sporting ...” Jophy’s voice 
was heavy with scorn. “Those stupid 
words...” 


go 
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Actually, he planned to do just that: 
secure a deferment and ride it out. 
He’d seen photographs, read the ac- 
counts in the Sunday sections. He had 
no intention of becoming still another 
chunk of cannon fodder served up on 
some gray, wet morning in France. Or 
part of the giddy, glamorous aviation 
side of it, either. Let the romantic fire- 
brands play the dulce et decorum 
theme, rush off to the slaughter; he 
had vastly better things to do with his 
life. 

The band had switched to “Till We 
Meet Again”; a simple tune, sad with 
war and loss. Watching Jophy’s face, 
feeling her arm tighten faintly at the 
base of his neck, he was swept with the 
laughable drama of the situation. How 
fascinating human emotions were! 
How inscrutable and filled with iro- 
nies ... He threw out half a dozen 
words, like a silken seine, and this girl 
swam into them in deadly earnest: 
They were reality to her... 


Ana yet, gliding with this strange, 
entrancing girl under the glass moons 
of light, holding her tenderly, watch- 
ing her dark, entreating gaze, her 
parted lips, he thought in distant 
amazement, she’s afraid for me, she 
cares about me—she really does!—and 
he felt something thrust against the 
underside of his heart for the first time 
since that long ago winter afternoon, 
terrible with clashing voices, slammed 
doors and more terrible silences—and 
a pair of legs he had run against with 
all his might and clung to. 
“‘Tt’s all right, son. Let go, now. Let 
“Dad, please don’t go—you can’t go!” 
The strong arms had swung him up 
and held him. That face, slender and 
fine-featured, that face he loved more 
than any other; the gray eyes troubled 
now, uncertain. 

“Tll see you soon.” 

But soon became never. E 

He leaned down, whispered in 
Jophy’s ear. “Let’s go—let’s leave.” 

Her eyes flashed up at him like mir- 
rors. “You mean—” 

“Yes. Come with me. Let’s leave. 
Now.” 

Her face tightened—a sudden, fierce 
decision. “All right,” she said. “I will.” 

The night was cool and clear, the 
stars looked close enough to shake 
down, like bobbing, glowing fruit. Di- 
rectly above their heads a shooting 
star brushed a swift, bright arc, and 
vanished forever. 

“Did you see it?” Jophy cried. 

“No.” 

“There!” She pointed upward. 

“There’s another one—there .. .’ 

They, were sitting in Chapin’s car, a 
Buick Phaeton his aunt had given him 
for his birthday the year before, 
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looking the bay. Here, far from the 
harbor, they were invaded by silence. 

“IT love it with the top down,” she 
said, lying back against the rich dense 
leather. “It makes it more like a 
sloop—throws you open to things...” 

All her nerves were quivering near 
the surface. Tip’s sudden arrival, the 
dance, Chapin’s talk of going to war— 
events were moving too fast for her, a 
riptide spinning her around, drawing 
her swiftly out to sea. Chapin’s pres- 
ence here in the night disturbed her 
most of all. He seemed subdued, ill at 
ease; he was staring ahead at the wa- 
ter, gleaming darkly under the drift- 
ing, dusty canopy of stars. She began 
talking rapidly about her plans for re- 
storing the old Albatroz and sending 
her to sea again, setting her free— 
knowing she sounded loony, and not 
caring. The very tips of her fingers 
burned. 

“Sometimes I think that old schoo- 
ner is me. Leashed to that rotting 
wharf, only one stick, no sails—the sea 
right out there at the end of the chan- 
nel and she can’t get there, to spread 
her wings and run free, off for Mano- 
kela and Palawan ...” She thought 
then of a hot, sultry afternoon five 
years ago, with Tip, treading water 
and watching him, high in the main- 
mast crosstree, gazing seaward. She 
said, “Tip looked so funny in that mus- 
tache. Didn’t he realize it would 
smear, with the heat and everything?” 

“To hell with Tip,” Chapin said 
sharply. “I don’t want to talk about 
Tip: 

“Why? What’s the matter?” 

“Nothing’s the matter. I just don’t 
want to talk about him, that’s all.” 
Abruptly he drew a silver flask out of 
his breast pocket and said, “Drink?” 

“No, thanks.” i 

“Oh, come on. Just a sip.” 

She watched him a moment, grave- 
ly. “I don’t need it, Chay. Let’s not play | 
that.” 

“Play what?” / 

“The ply-the-girl-with-liquor game. 
You don’t have to play that game with 
me.” 

His head went back in silent laugh- 
ter; he gazed at her wonderingly. 

“You are one extraordinary girl,” he 
said. “Do you know that? You’re mag- 
nificent.” 

“Yes,” she said simply. “I know 
that.” 


His arm went around her then, his 
face blurred against the night, swept 
inside her scan of vision. As always 
with him, that sweet, warm suffusion 
began deep inside her, frightening and 
thrilling her. His lips were firm and 
warm, his fingers moved with tender 
stealth at her throat, her breast. She 
was trembling now, (continued) 
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A GREEN DESIRE | 
continued 


bound in trembling; she wanted to raise sail and run free 
toward that undiscovered— 

“Oh, take me, Chay,” she murmured. “Take me now . . 

She had never known such delight, such surging ne 
Yes, it was true, this was the voyage of voyages, as sh 
suspected, the majestic rocking of sea and stars; the’ 
would never be anything remotely like it... | 

“T love you, Chay,” she murmured, reaching out for hit 
“Oh, I love you so...” 

She felt him stiffen. He seemed to have stopped breat| 
ing. Something was wrong. Very wrong. She did not knc 
what it could be. 

“—] love you,” she repeated urgently. “Don’t you lo! 
me?” 

“Love—!” The word seemed to cut into him like a kni 
blade. He wrenched away from her and gripped the stee 
ing wheel with both hands. 

“Love—look now, if you’re going to start that .. .” 

“Start?” she faltered. “Start?” 

“[’ve never told you that I loved you.” 

“T’ve never asked you.’ 

“Then don’t ask me now!” 

The violence in his voice frightened her. What had ha) 
pened? What had gone wrong? 

. But you do, don’t you?” she ventured softly. “You 
seemed—the times we’ve been together— 

“Yes, of course—that.” His chin was pressed against h 
chest, he was fighting for some kind of precarious balance 
“Sure—affection, fondness—sure, I do, of course I : 
there’s—” 

“No,” she said. “I mean love. There’s only one word. On’ 
one word for it, Chay.” | 

: | 
She drew back, searching his face. The stars were : 
bright, so luminous she could read the confusion in h 
eyes, the evasion, the covert fear. Yes. Fear. She got i 
then—all in a rush. None of this meant anything to hin 
He was toying with her, using her. It was a shadow play, 
game, some kind of dirty, empty game ... a game! Rag 
gripped her, a rage greater than any she had ever know! 
She struck him in the face with all her might, and befor 
he could react, flung open the door and leaped out. | 

“You bastard!” she cried, in a black turmoil of fury i 
mortification. “You ever try this again and I'll kill you 
you understand? Yes! I’ll make you pay for this!” 

“No, wait,’ he stammered, “you don’t understand. 

“Oh, I understand, don’t you worry about that. I unde} 
stand all right!” 

Afraid—he was afraid. All the good jooks and wit an 
easy charm were nothing because he was afraid to act, t 
follow without fear the only thing that mattered on thi 
earth. He was a shell of a man, a charming poster-shell. . 
fraud. And cruel. It was cruel to play with anyone this wa 

“You filthy Yankee coward!” she shouted at him. Sh 
cursed him in English, in Portuguese, words she didn 
even know she knew, spat them at him with all the scor 
she possessed while he turned his face away in grim, sulle 
withdrawal, his hands still gripping the steering wheel. 

“Go on,” she cried, “go into the war, get yourself killed- 
you might as well, you’re dead anyway, afraid of every 
thing in life!” 

He looked at her then, and she could see the hatre 
glittering in his eyes. She whirled around and walke 
away along the packed sand ruts of the road, sobbing dryly 
muttering to herself; she thought her heart would burs} 
The odor of bayberry and beach plum rose dense and acri) 
around her. From the shoal water at the end of Blackfis; 
Point the bell buoy sounded: clang-ding, clang—its mes 
sage pitiless and remote on the cool night air. En\ 
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SOPHIA LOREN 
continued from page 25 





old medieval church located in back of 
the villa. 

“There is nothing about Marino that 
I would change,” Sophia once said. “It 
is an accident of perfection, completely 
isolated, with a serenity that is infec- 
tious. It nourishes my soul.” 

But the Pontis were forced to give 
up this serenity when Carlo was ac- 
cused of conspiring to send a reported 
ten million dollars worth of lire out of 
the country in defiance of Italian law. 
There was a further allegation that 
Ponti had paid an English actor with a 
painting rather than with currency, 
thus enabling the actor to take his 
payment out of Italy. 

As a consequence of these allega- 
tions, the government put a lien on 
Villa Marino, and one evening as 
Sophia was about to leave the airport 
in Rome on a flight to Paris, her pass- 
port was taken from her and she was 
detained in an interrogation room 
where she was scrupulously searched. 

“I was bringing to Carlo some bud- 
get and production papers for a film he 
was working on,” Sophia recalls, “and 
the prosecutor who interrogated me 
was trying to tie these up with Carlos 
alleged money dealings. I was kept in 
that room for eight hours, missed my 
plane, and in the process I was terribly 
humiliated—although nothing out of 
the ordinary was discovered. The fol- 
lowing day, there were lurid stories in 
the press about how they found mil- 
lions of lire being smuggled out in my 
suitcase, how valuables were sewn into 
my dress hem, how I tried to bribe 
officials—the usual wild inventions I 
have encountered so many times.” 

“It was a bizarre attack, this busi- 
ness of my having illegally transferred 
lire,” Carlo says, “since I had no lire in 
Italy. Whatever currency I had there— 
and it has never been much—has al- 
ways been in dollars since I am now a 
French citizen and by law I’m pro- 
hibited from maintaining a lire bank 
account.” 

Despite efforts on Ponti’s part to set- 
tle the matter, the Rome prosecutor 
seemed intent on setting him up as an 
example, and a trial was held, with 
Carlo in absentia, that resulted in a 
fine of approximately 24 million dol- 
lars (in lire) being assessed against 


him, plus a prison term of two years. 
As partial satisfaction of this claim, 
the government seized all of Ponti’s 
considerable art collection, and gave 
him seven million dollars credit for its 


value. But, if today he were to touch 
foot on Italian soil, he would be ar- 
rested and jailed. 

At the same trial, Sophia was ab- 
solved of the criminal charges against 
her, which means she can come and go 


as she pleases. But that hasn’t ab- 
solved her with the Italian public. 
Just last year, when she was in Rome 
filming scenes for the U.S. television 
adaptation of her biography, there was 
hostile picketing of the movie set, and 
insulting epithets were hurled at her 
by her countrymen. 

For his part, Carlo has never 
stopped trying to arrive at some agree- 
ment with the Italian government, but 
realistically a settlement does not 
seem probable. In the meantime, the 
interminable legal battle has visibly 
taken its toll on Carlo. Still, insiders 
insist that the reports of his having 
terminal cancer are untrue. He was 
hospitalized, but with a case of hepati- 
tis, they say. And when Carlo himself 
was recently asked about the cancer 
rumors, he just put his head back and 
laughed. Although the producer has 
shed some 20 pounds, he still appears 
vital and energetic. 


Alarms not new 


These medical alarms in the press 
are nothing new to the Pontis. A few 
years ago, it was reported with con- 
summate authority that Sophia was 
afflicted with leukemia. This rumor 
received such widespread and con- 
vincing coverage that Sophia’s mother 
called her in a panic from Rome, cer- 
tain that Sophia was trying to keep 
the bad news from her. 

At regular intervals, too, reports 
have circulated that the Loren-Ponti 
marriage was on the rocks. Carlo has 
regularly been linked with sensuous 
Italian starlets, and Sophia has re- 
cently been “authoritatively” leaving 
Carlo for (a) the Italian director, Et- 
tore Scuola, (b) the rock singer, Serge 
Lamar, (c) an unidentified French ac- 
tor and (d) most frequently, the hand- 
some French doctor, Etienne-Emile 
Baulieu. 

Sophia’ answer to these allegations 
is: “For as long as I can remember, the 
press has been writing lurid obituaries 
for our marriage. On the rare occasion 
when I go to dinner or a nightclub 
with a friend while Carlo is out of 
town, I’m cheating. If I stay home and 
confine myself to family life, ’m fight- 
ing to save my failing marriage. If I 
don’t perform in one of Carlo’s pictures 
and he hires another actress, I sud- 
denly read that I’m crying myself to 
sleep because my husband is having a 
red-hot affair with this actress. The 
very continuance of our marriage is 
the best answer to all these cheap sto- 
ries, which die quickly because they 
are baseless.” 

Of course, it is possible that Sophia, 
who is so much younger than Carlo, 
and who has been with him for her 
entire adult life, might turn to some- 
one new and younger, but that does 
not seem likely in view of Sophia’s 


utter devotion to her sons and to her 
belief in a stable family while the boys 
are growing up. 

Of more concern to the couple is 
their current rootlessness—their lack 
of a real, permanent home. Will the 
exiled Pontis be able to settle down in 
Switzerland and call yet another for- 
eign country their home? Or is Geneva 
just another temporary way station for 
them—a place where they can reassess 


their options and plans for the future. | 

One real possibility could be a move | 
to the United States. But even here | 
Ponti has run into trouble. Last fall, | 


the Securities and Exchange Commis- 
sion accused him and two associates of 


a fraudulent film deal that cost inves- | 
tors about four million dollars. Ac- | 
cording to a spokesman for the SEC, | 
“Litigation in regard to Carlo Ponti is | 


currently pending.” But as long as 


Ponti is out of the country, he’s out of | 


the SEC’s reach. 


In spite of such problems, Sophia 


and Carlo continue to find strength in 
each other ... 


they will win back Villa Marino. “Per- 


haps it is a foolish dream but I am by | 


nature an incurable dreamer, and dur- 


ing the life Pve lived I have grown | 


quite fond of foolish dreams.” 


Sophia, too, has the ability to look | 
beyond a bleak reality to a brighter | 


future. “My dreams. fescued me from 
the poverty and slums of my child- 


hood, and they have given me hope | 
during the dark periods of my life. I | 


shall never stop dreaming.” 


Or fighting. An indomitable Sophia | 


continues with conviction: “I have 
worked hard for everything in my life. 


Nothing has come easily for me. All | 


the things I’ve really wanted have re- 
quired desperate struggle. 

“To survive my beginnings in the 
slums, to survive starvation, the war, 
the destruction of what little home I 
had, and then to start a career against 


impossible odds. No one has ever been | 
more rebuffed than I,was. Scores of | 


screen tests and each one a disaster. 


But when I want something, I develop — 
a singleness of mind and a physical | 
strength that can carry me through | 
End — 


pestilence and fire.” 
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and in their dreams. 
Ponti has even said that he believes | 























| Ry Featuring a Chokin 
centerpiece, hand-gilded 
‘| with pure, 24K gold and silver. 


ox Brought to the Western 

World for the first time 
ever as a porcelain, limited- 
edition work. 


RL Celebrating nature's 
symbols, as honored by 
| the Japanese Floral Calendar 
_| for centuries, in a 23K gold 

| border design. 


To the Japanese, the fresh evergreen pine 
represents prosperity...and the gentle wading 
crane is a symbol of longevity. These images 
, Prevail on the traditional Japanese Floral 
)Calendar from January | to 15, as wishes for 
‘ithe new year ahead. 
| The symbols of nature represented in the 
Japanese Floral Calendar have been handed 
idown across scores of generations, and today 
he Japanese continue to feel a true reverence 
or the Floral Calendar. 

_ In the same manner, the sensitive art of 
(Chokin has been handed down from father 
to son for more than 700 years. Created by 
‘etching solid copper and gilding it with gold 
and silver, the stunning Chokin masterworks 
‘|first appeared on the armaments of the 
ighty Samurai warriors in the late 12th 
Century. 

) Unfortunately, today there are few surviving 
masters of the Chokin art style. But one of 
‘these great artists, Shuho, was retained to 
‘jdesign and hand-engrave the “New Year’s 
| Day” art of pine and crane exclusively for 
| The Hamilton Collection. 


Each Chokin Image Created by Hand 
|) The re-creation of Shuho’s floral calendar 
images involves performing many delicate 
operations for each individual plate. Master 
craftsmen hand-gild each central image, 
using 24K gold, copper and silver. This central 
piece is then fused to a plate body of pure, 
glistening white porcelain. In addition, a 3/8” 
wide band of 23K gold borders the plate 
| body, enhanced by etched symbols from the 
| Floral Calendar. 

| Thus, “New Year's Day” combines the 
beauty of a magnificent Oriental art with the 
‘mystique of a centuries-old Japanese 
tradition. The result is a masterwork that will 
accent your home with elegant distinction. 


<<. 


A Strictly Limited Edition 
Because of the difficult hand work involved 
lin the creation of each ‘New Year’s Day” 
plate, the firing period must be strictly limited 
| ‘to ten days only. And when this edition closes, 
| no further plates will ever be created. Because 
| of this, a further limit of two plates per 
| customer must be enforced. Each plate will 


| be hand numbered, attesting to its place in 





the edition. 

New Year’s Day is the first issue of a 12- 
plate series honoring all the months in the 
Japanese Floral Calendar. By ordering now, 
you will also be guaranteed the right to 
acquire all subsequent 11 plates in the 
collection, and at the same, guaranteed issue 
price of only $32.50 per plate. But there will 
never be any obligation to acquire or even to 
receive another plate. Furthermore, you may 
inspect “New Year’s Day” in your home for 
30 days, with the option of returning it at 
any time during that period for a prompt and 
unquestioned refund of everything you have 
paid. 


Today a great many discerning collectors 
and lovers of fine art are realizing the pride 
and pleasure of acquiring Oriental treasures 
such as “New Year’s Day.” And because “New 
Year’s Day”’ is the first limited edition 
porcelain masterwork ever to feature Chokin 
art, demand for this first issue is expected to 
accelerate rapidly in the next few weeks, and 
late applicants could be turned away. 

Therefore, an early reservation is your only 
guarantee that you will own the beautiful 
Chokin art of “‘New Year’s Day.” So please 
return your Reservation Form today to The 
Hamilton Collection, 1 Charter Plaza, P.O. 
Box 2567, Jacksonville, FL 32203. 


ee ee = PREFERRED RESERVATION FORM == a eee eee eee eee 
To Assure Acceptance, Mail by: April 19, 1982 


| accept your invitation to acquire “New Year's Day,” first issue in the “Japanese Floral Calendar” 
collection of 12 plates combining Chokin precious metal engraving and fine porcelain, bordered in 
24K gold. Hand-numbered with a numbered certificate. 5-7/8” diameter. Limit: 2 plates. 


Yes, I wish to purchase “New Year’s Day” plate(s) at $32.50* each, for a total of —_—___ 
(1 or 2) ($32.50° or $65.00*) 


Please Check one: 29482 
[| I enclose full payment by check or money order. 
(_] Charge my credit card [_} Visa {_} Master Card [_| American Express 





Full Account Number 





Expires 
Name 
Address 
City State Zip 











Signature 
Charge orders must be signed to be valid Please allow six to eight weeks for delivery 
All applications subject to acceptance by The Hamilton Collection 0613 





HC-376-D 


*Florida residents please add $1.30 per plate. sales tax, Illinois residents add $1.95 per plate, state and local tax 


The Hamilton Collection 


4 Charter Plaza, PO Box 2567, Jacksonville. FL 32203 


PERFECT FRYING 
continued from page 87 


General tips: ¢ Cook a few pieces of food 
at a time. Never crowd pan; keep food in 
a single layer to brown properly. @ Food 
should be dry before cooking to avoid 
spattering. When breading, let stand 
about 15 minutes so coating can absorb 
moisture and adhere better. A moist 
surface will toughen the crust. e 
Always wait for the oil to return to 
proper frying temperature between 
batches. e Skim out any free-floating 
bits and pieces as you cook or they'll 
smoke and burn. e After food is cooked, 
place on paper towels to blot excess oil. 
Never cover; crust will get soggy. Saving 
oil: If you do a fair amount of frying for 
your family, you may want to re-use 
your frying oils. To save, let oil cool down 
and strain through cheesecloth (or cof- 
fee filter) into clean jar; cover and refrig- 
erate. The oil darkens slightly after 
each use. Frying oil is no longer re- 
usable if foamy, cloudy or very dark 
(generally after 3-4 times). If you've 
fried strongly flavored foods such as 
onions or fish, save oil only for cooking 
the same foods. Be careful not to over- 
heat oil past its smoking point. Once oil 
has broken down, its basic makeup 
changes, and it gives off an unpleasant 
greasy taste and aroma. Store all oils 
away from strong heat or light, prefer- 
ably in glass, and in a cool place. 


SAUTE 


SAUTEED BROCCOLI WITH GARLIC 
pictured on page 84 


Crushed red pepper adds zing. 


2 tablespoons vegetable oil 
2 tablespoons olive oil 
1 garlic clove, chopped 
Va feaspoen crushed red pepper 
1 bunch broccoli, trimmed and cut into 
: eee flowerets 
alt 


In heavy skillet heat oils; add garlic 
and crushed red pepper. Add broccoli 
and turn to coat by shaking pan or 
tossing broccoli with spoon. Sauté over 
medium heat 7 to 9 minutes or until 
broccoli is tender but still crisp. Sprin- 
kle with salt to taste. Makes 4 serv- 
ings, about 150 calories each. 


CHICKEN PICCATA 


To save time (not money) we used 


chicken cutlets. 


3 tablespoons flour 

1 teaspoon salt 

Y teaspoon pepper 

1 pound boneless, skinless chicken 
breasts, halved 

3 tablespoons butter or margarine 

2 tablespoons vegetable oil 

%% cup dry white wine 

1% teaspoons lemon juice 


On plate or piece of wax paper combine 
flour, salt and pepper; set aside. 
Place chicken breasts between 


sneets Ol Wax paper and pound e€aCcii to 
Y¥,-inch thickness. Cut each breast in 
half. Dip chicken into flour mixture, 
shaking off excess. In heavy skillet 
heat 2 tablespoons butter or marga- 
rine and vegetable oil until butter is 
melted. Add chicken and brown lightly 
on each side, Place chicken on serving 
plate and keep warm. Add wine and 
lemon juice to skillet; cook about 2 
minutes, stirring and scraping up any 
bits, until slightly thickened. Remove 
from heat and swirl in remaining but- 
ter or margarine. Pour sauce over 
chicken and serve immediately. Makes 
4 servings, about 270 calories each. 


SAUTEED LIVER 
WITH SHALLOT VINEGAR 


A pleasant diversion from the classic 

liver and onions. 

Ya, cup finely chopped shallots 

Ys cup red wine vinegar 

3 tablespoons flour 

1 teaspoon salt 

Y teaspoon pepper 

1 pound calf's or beef liver, thinly slicec 
and well-trimmed 

3 tablespoons butter or margarine 

1 tablespoon vegetable oil 


In small saucepan simmer shallots and 
vinegar 5 minutes over low heat; set 
aside. On plate or wax paper combine 
flour, salt and pepper. Cut liver into 3- 
inch squares and coat in flour mixture, 
shaking to remove excess. 

In heavy skillet heat 2 tablespoons 
butter or margarine and oil until but- 
ter is melted. Add liver a few pieces at 
a time and sauté over medium heat 
about 2 to 3 minutes on each side. Re- 
move liver to serving plate. Stir shal- 
lot mixture into skillet and heat gen- 
tly, scraping up brown bits. Turn off 
heat and swirl in remaining butter or 
margarine. Pour over liver. Makes 4 
servings, about 290 calories each. 


SAUTEED POTATOES 


A grand and oh-so-easy accompani- 

ment to almost anything. 

1% pounds (about 4 medium) all-purpose 
potatoes, peeled and cut into %-inch 
cubes 

3 tablespoons vegetable oil 

1 tablespoon butter or margarine 

Y2 teaspoon Salt 

Ye teaspoon pepper 


Drain potatoes on paper towels. In 
large heavy skillet heat oil and butter 
or margarine until butter is melted. 
Add potatoes, turning to coat. Sauté 
over medium-high heat, shaking pan 
occasionally or tossing potatoes with 
spoon, about 10 minutes or until pota- 
toes begin to brown. Sprinkle with salt 
and pepper. Reduce heat to medium. 
Toss again; cover skillet. Cook about 
15 minutes more, shaking skillet or 
tossing occasionally until potatoes are 
golden and cooked through. Makes 4 
servings, about 190 calories each. 


rAN Fmt 
POTATO STARS 
pictured on page 87 
Similar to potato sticks—nice and 
crispy finger food. 


4 all-purpose potatoes 
veaeiay e oil for frying 
Salt 






| 
| 


Scrub potatoes and remove any blem-| 
ishes with small, sharp knife. Do not. 
peel. Shred in food processor or with. 
hand grater. Drain well on paper tow-. 
els. In heavy skillet heat ¥% inch oil. 
(To test, drop a piece of bread into oil. 
If it sizzles and moves around the pan 
quickly, it is ready. Remove bread.) 
Pack potatoes into Y«-cup measure. 
Slip into hot oil. Cook 4 or 5 at a time 
until golden, about 3 to 5 minutes on 
each side. Remove with slotted spoon 
or spatula. Drain on paper towels and 
sprinkle with salt. Keep warm in 
200°F. oven while frying remaining 
potatoes. Makes about 20, about 100 
calories each. 
| 
SOUTHERN-FRIED CATFISH 


Catfish is currently available frozen in’ 

certain parts of the country and eventu-| 

ally will be distributed nationally. If 

you find it, grab it. 

Ye cup yellow cornmeal 

1 teaspoon salt 

Y, teaspoon ground red pepper 

Y, teaspoon black pepper 

1 pound catfish fillets or other white fish | 
fillets, partially thawed, cut into 2x3- 
inch pieces 

Vegetable oil for frying” 


On plate or piece of wax paper combine 
cornmeal, salt, grourid red pepper and 
black pepper. Dredge fish pieces in 
cornmeal mixture, patting to coat on 
all sides. | 

In large heavy skillet heat about ¥2) 
inch oil. (To test, drop a piece of bread 
into oil. If it sizzles and moves around 
the pan quickly, it is ready. Remove 
bread.) Add fish fillets a few pieces at. 
a time and fry until golden brown, 
about 4 minutes on each side. Drain on. 
paper towels. Makes 4 servings, abou 
335 calories each. 


EGGPLANT CUTLETS 


A great side dish for meat or poultry. 
1 eggplant (about 17% Ibs.) 
Salt 


2 eggs 

Y4 Cup grated Parmesan cheese 
2 tablespoons water 

Ye teaspoon pepper 

Ye cup all-purpose flour 

About 2 cups fresh bread crumbs 
Vegetable oil for frying 


Trim stem and cut eggplant into %- 
inch-thick slices. Layer slices in colan- 
der and sprinkle each layer lightly 
with salt. Place a plate over eggplant 
and weight with heavy can. Let stand 
about 30 minutes. 


3 | 


| Combine eggs, cheese, water and NW Ld Or YOUR GOOD COOKING JUST Oe 33 ON WO le 


‘epper. Dip eggplant into flour, then 
ato egg mixture, then bread crumbs, a Dae _— eee au) ne neha ee 


atting to coat both sides. Place on ; BUT IT JUST ae IT JUS 
ack to dry, about 15 minutes. In GOT BETTER!” _ a 33H Wales 
leavy skillet heat 4s inch oil to 375°F. : 4 

To test, drop a piece of bread into oil. 
“it sizzles and moves around the pan 
luickly, it is ready. Remove bread.) 
ry eggplant about 3 to 4 minutes on 
ach side or until golden. Drain on pa- 
er towels; keep warm. Repeat with 
maining eggplant. Makes 6 servings, 
\bout 540 calories each. 


| DEEP FRY 


| BATTER-FRIED CHICKEN 
pictured on page 87 





per batter is good with shrimp, too. 
(cup all-purpose flour 
jalt 


| teaspoon pepper 
|cup beer 
)broiler-fryer chicken (2% to 3 Ibs.) cut 


/up 
j2getable oil for deep frying 


|. medium bowl combine flour, 1 tea- 
yoon salt, and pepper. Add beer, stir- 
ing with wire whisk until smooth. Let 
land at room temperature 15 minutes 
) 1 hour. Meanwhile, lightly sprinkle 
uicken pieces with salt. 

| In deep-fat fryer or Dutch oven heat 
mete oil to 375°F. on deep-fat ther- 





someter. Dip chicken pieces in beer 
itter, coating on all sides, allowing 
pcess batter to drain back into bowl. 
ly chicken legs, thighs and back 20 to 
) minutes or until golden brown and 
joked through. Drain on paper tow- 
5. Keep warm in 200°F. oven. Fry 
seast and wings about 15 to 20 min- 
es; drain on paper towels. Makes 4 
irvings, about 800 calories each. 





HUSH PUPPIES 


jhatever the menu, these are too good 
) be tossed to the barking dog. 


getable oil for deep frying 

2 pecs yellow cornmeal 
all-purpose flour 

i lab spoon double-acting baking 

/)0wder 

teaspoon baking soda 

| teaspoon salt 

| teaspoon pepper 





‘99s 
cup buttermilk 
' cup finely chopped onion 





) deep-fat fryer or Dutch oven heat 2 
)thes oil to 375°F. 

In medium bowl combine cornmeal, 
! ur, baking powder, baking soda, salt 
id pepper. In small bowl beat eggs 
id buttermilk. Add to dry ingredients 
»th chopped onion; stir to blend. 

Jrop batter by rounded tablespoon- 
i's, a few at a time, into hot oil; fry 
iout 3 to 4 minutes or until golden 
lown and cooked through. Drain on 
joer towels. Repeat with remaining 
lcter. Keep warm in 200°F. oven. 
likes about 30 hush puppies, about 
' calories each. End 
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Ultra Kings, 2. mg. 
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new ways 


New Kool Lights 
There's only one 
low ‘tar’ with 

cS a sensation 
this refreshing. 
<- + Kool Lights. 
The taste doesn't 
ets on) cio oo 


\" 


nT Dae Ta 


to play it... 


New Kool Ultra 
One ultra has 

taste that outplays 

them all. 

New Kool Ultra. 
Even at 2 mg., you 

get the refreshing 

sensation of Kool. 


Warning: The Surgeon General Has Determined 


That Cigarette Smoking Is Dangerous to Your Health. 
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WHAT TO SPLURGE ON, 
WHAT TO SAVE ONE 


ow can you stretch your 
fashion dollar? The secret is 
knowing where to spend and where 
to skimp. Certain clothes may cost 
more, but if they give you many years 
of wear, theyre worth the invest- 
ment. By balancing these fashion 
basics with less expensive clothes 
choices, you'll get maximum shop- 
ping value. Read how one woman, 
Gemma Toomey Sullivan, (left), of 
Montclair, New Jersey, splurged and 
saved to build a wardrobe for her 
three distinct needs: career, casual 
weekends and dress-up evenings. 
You can follow this plan no matter 
what your lifestyle and budget. On 
this page and the six following are 
dozens of smart shopping tips to 
help you look better for less. 





Classic suit (left), is a wise invest- 
ment: it’s polished, yet practical— 
and can be worn as “separates,” too. 
@Splurge: Easygoing gray suit 
with cardigan jacket ($100) and 
front-pleated skirt ($52). Both of 
polyester/rayon by J.H. Collectibles. 
@Save: Ruffled blouse in tartan 
plaid, by Lady Manhattan, $36. 

@ Save: Classic everyday navy 
pumps are a good buy at $48, 

by Corelli. 


~~ By Maureen inch z ¥ : — 


Beagty and Fashion Director ~~ 


aaj a 
% Photographs y Uli Rose, Hair and makeup by Rick Caldwell. 
¥ Thisspage photographed at Montclair State College, Montclair, N. 





‘When I’m working, | want to look professional without being 


| ° ° ° ° 4é 
joverly conservative. A good basic suit is my best investment. 
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emma Toomey Sullivan’s 
story will warm your 
heart. Widowed several years ago, 
Gemma was left in charge of bring- 
ing up four sons. “At first, I focused 
all my attention on my kids, until it 
dawned on me that I was going to be 
fairly young when they were out of 
the house and in college. I knew that 
I couldn’t spend the rest of my life 
playing tennis and golf.” At the age 
of 37, Gemma went back to school at 
Upsala College in East Orange, New 
Jersey, to get her master’s degree in 
counseling services. As part of her 
program, Gemma does practical 
training as a career and guidance 
counselor to undergraduates. “It’s 
important for me to look competent. 
and that meant expanding my ward- 
robe to include a professional 
image.” (See previous page.) Her old 
everyday clothes—jeans,sweater and 
no-nonsense shoes—are now week- 
end staples, when she spends time 
outdoors with John, aged 14; Paul, 
eight; Mark, 12 (left to right on oppo- 





site page) and David, 17 (not shown). 
The most recent development in 
Gemma’s life is a new marriage! This 
brings another element into her 
wardrobe: more social activity. See 
how she incorporates special-occa- 
sion wear into her fashion budget on 
the next page. 


An informal family game of soccer, 
(left), requires clothing that can 
deliver both warmth and easy move- 
ment. Hi Splurge: Classic Irish 
wool sweater is a once-in-a-lifetime 
investment. It wears year after year 
without forfeiting its shape or good 
looks. Crewneck sweater of pure 
natural wool, by Glencraft, $125. 
@Save: Down vest adds extra 
protection from the chills, a splash 
of color—and costs a mere $25. Nylon 
shell vest of down/feathers, by 
Hysport (purchased at a discount 
sporting goods store). HSave: Jeans 
are a wardrobe must for casual 
times, yet don’t have to cost a 
fortune. By Levi Strauss, $18. 


COST-PER-WEARING CHART 


Here's a new way of looking at fashion prices that’s both practical 
and fun. Simply weigh the initial cost of a garment against the 
number of times you expect to wear it the first year, again for the 
garment’s lifetime. If this sounds complicated, look at our exam- 
ples. Although the figuring is somewhat arbitrary (that’s the fun), 
it gives you a reasonable idea of what youre getting for your fashion 
dollar (that’s the practical side). You can apply this approach to 
whatever garment you choose! Sometimes they price out well— 
sometimes not. When they don't, think twice before splurging. 








GARMENT INITIAL HOW OFTEN Ist YEAR WEAR-LIFE FINAL 
cost WORN COST PER COST PER 
WEARING WEARING 
Classic trousers $70 1 x per week $1.94 3 years 64 
for 9 months 
Wool skirt $60 1 x per week $1.82 5 years oy, 
for 8 months 
Good blouse $48 1 x per week $1.33 2 years 66 
for 9 months 
Crewneck sweater $35 | x per wee $1.09 5 years 21 
for 8 months 
Two-piece suit $150 | x per week $6.25 3 years $2.08 
ti ¢ nths 
Leather pumps $50 p eek 69 2 years 34 | 
9 months ‘ 
Special occasion $120 3 x per year $40. 3 years ' 
dress Pe 
Evening bag $45 8x per year $5.62 7 ye BO 
Evening shoes $50 4x per year $12.50 2y $6.25 








ust recently married, Gemma 

and her husband, Tom Sulli- 
van, a lawyer, are still “honeymoon- 
ing” (right). “Tom likes to surprise 
me with champagne and flowers,” 
says Gemma. They share a love of the 
theater and try to go out at least once 
a month. How does Gemma manage 
her fashion budget to include clothes 
for special nights out? “I find that by 
investing in a few quality pieces, 
such as black silk pants, and pair- 
ing them with less costly tops, I can 
easily dress up for more formal 
occasions.” 


The kind of evening clothes every- 

one is always looking for—offering 

value, versatility and a sense 

of style (right). BSplurge: Silk 

crepe de chine pants in basic black 

are sensational going out...or 

entertaining at home. Chinoise 

by Matthew Lombardi, $88. 

@ Save: Chinese jacket with 

aqua-blue lining adds instant drama 
..at a bargain price, $39. 

@ Save: Sexy black camisole costs 

bare-ly nothing ($10) in a lingerie 

department. MSave: Black satin 

sandals let you step out in luxury 

for an amazing $22, by Chandlers. 


Some more ideas for what to: 
SPLURGEON | SAVE ON 








silk shirt T-shirts 

leather belt rope belts 

cashmere cotton 
sweater turtleneck 


leather boots 
tweed blazer 
lizard clutch 
silk scarf 

real pearl studs 
lace teddy 
bathing Suit 


Special 
evenings 





“| like wearing pants when | get dressed up. They give me a 
contemporary look, plus the option of wearing a variety of tops.” 
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rainboots 
windbreaker 
canvas tote 
bandanna 
bangles 
pantyhose 
gauze coverup 


pment 

















Your $hopping 
$trategy in 


10 
co i (el eh 


Betting the most for your fashion 
dollar requires a tactical game plan. 
To hedge against impulse-buying 
and build a better wardrobe, follow 
these simple guidelines. 


Start by reacquainting yourself 
with what you already own. At- 
| ack your closet thoroughly—take 
everything out. 
Separate the winners (clothes 
4 . you wear again and again) from 
the losers. (pieces that never leave 
heir hangers). 
Rethink why the winners are 
winners: Is it the fit, the color, 
he style—or all three? You might 
feven jot down your answers to clarify 
your attitude. Also, try to figure out 
“your shopping goofs. What turns you 
| off about the clothes you don’t wear? 
0 Determine and list in order of 
priority what you need to 
stretch your wardrobe, making sure 
she items listed coordinate with the 
ee in your closet. 





as 


Today you need clothes that 

give you the most for your 
money. We'll show you how to 
make each purchase count by 
taking you through the 
ning stage, looking at fabrics 
and fit...right up to tips on up- 
dating what you already own. 















~ HOW TO STRETCH YOUR 
_FASHION DOLLAR 










plan- 












Before shopping, plan a realis- 
tic budget. (If you require al- 
terations, include expense in total.) 


6 Try to spend a morning or 
lunch hour browsing. Become ' 


familiar with the quality and variety 
of clothes different stores carry. Now- 
adays, difterent stores can have simi- 
lar merchandise at varying prices. 
7 Glance through the fashion 
ads in magazines and news- 
papers. Magazines are good trend 
forecasters; newspapers give you the 
specifics of where to find what you 
want. Use both as inspiration to try 


mew ways of wearing what you al- 


ready own ‘and to zero in on those 
pieces your wardrobe can’t afford to 


’ be without. 


Armed with your list, pocket- 
book and a solid idea of where 
you want to shop, set aside a period 
of time. Monday, Tuesday and Friday 


during the early morning, midafter- 


nooh and evening are least crowded. 
Remember: When the: weather is 
bad, stores practically empty out. 
Shop: in low shoes for comfort. 
. Tote an extra pair with a higher 
heel for trying on with dresses. 
T Funny as it sounds . . ..dress 
up to go shopping. Freshen 
your makeup and hair. Psychologi- 
cally, it will make you feel confident, 
more clothes will look good on 
you, and you'll stick to your shopping 
plan. 








Money- 
== TIPS. 


Use these tips, and you ll still have 
cash to spare! 

@ Plan ahead and buy next year’s 
basics at a bargain during off-season 
sales. (See sales-calendar, next page.) 





@ Rule of thumb: If you doubt your 


ability to make alterations on a par- 
ticular garment, don’t buy it. Tailors 
can be expensive. 


@ Learn to recognize quality by first 
browsing and trying on in designer 
boutiques. (There’s nothing wrong 
with saying, “I’m just looking.”) Then 


- shop around for knock-offs or bargains 
.in department and discount stores. 


@ If you see exactly the same article 
of clothing on sale in a few stores, 
chances are that it’s either a past fad, 
defective or poorly designed. Steer 
clear of this buy. 


@ Bring sales ads with you. Fre- 
quently not all of the on-sale merchan- 
dise is re-ticketed and you'll need the 
ads as proof. 


@ If you are petite, shop in children’s 
and. teens’ sections for classic styles. 
(A teen size ten is roughly comparable 
to a petite size two.) 


@ It’s always worth asking for a price 
reduction if you find an insignificant 
defect (tear, stain, missing button) or 
know that the item has been in the 
store for months. Ask for the buyer or 
manager. 


@ Beige lingerie is a money-saver. Be- 
cause it comes closest to matching 
your skin tone, you can wear it under 
almost anything. Other colors don’t 
work as well, especially beneath see- 
through garments or whites. 


@ Men’s or boys’ departments are 
often less costly sources for shirts, 
sweaters, jeans and, occasionally, jack- 
ets. (Boys' size 16 is equal to a 
women’s size 8.) 


131 


renny-rineners \uide To tne 
sAdddddgg, Details that qt beee Ree 


BUTTONS must be Gg Count S should zip smoothly. 
properly positioned. @ ae HEMS should always fall 
Slight variations in place- “@ smoothly and the stitches be 
ment can significantly alter a @ @ invisible. Check how much fab- 
garment’s appearance; for exam- @ @ ric is used; if fashion lengths 
ple, blouse fronts will gap or pull. Crk change, is there enough fabric to let 
Check that buttons are sewed on § the hemline down? 

well, with enough give to prevent LININGS must be slightly smaller 
them from breaking off under stress. than the garment itself, and be of 
Lightweight fabrics need small comparable weight. For example, a 
buttons sewed on with fine thread. heavy satin makes an ideal under- 
Heavy or coat fabric requires large Qs lining for wool coats. If the outside of 
buttons with stronger thread. Fabric- Qj" a garment pullsor sags, it could be the 
covered buttons are a mark of quality. gag fault of a lining that’s put in too 
Check for an extra button sewn on the gi’ tightly. Check the inside; lining 
lining; it could come in handy. 323 should be sewed onto the garment 
BUTTONHOLES should not be so pag along front opening, neck, neck-to- 
small that pushing the button through "ggg shoulder line and at cuffs. It should be 
takes effort, or so large that the gar- 5g tacked onto or be altogether separate 
ment pops open whenever you make a Sq from the garment at the hem and arm- 
- move. Buttonhole size and positioning holes to avoid tearing under stress. 

is especially important at the neck, SEAMS are determined by the fabric 
waist and bust. St. used and the style of the garment. 
POCKETS are often problem areas. Heavy fabrics (denim, cotton duck) 
Check in a mirror for any distortions often require double-stitching to add 
(ripping, bulging) in the outer pocket strength. For fabrics that fray easily 
fabric. Inner lining should be light- (tweeds, linens), seams are usually 
weight and not show through. bound by two strips of extra fabric on 
ZIPPERS are supposed to be invisible either side. Stitches should be invisi- 
unless they are part of the design; they ble, unless part of the design. 








Savvy shoppers buy the best quality their budgets allow— 
and they buy it on sale. Most stores have regular monthly 
sales, when they empty out their inventory and prepare to 
receive new merchandise. It may take patience, but if you 
hold out, you’ll discover that nearly every article of clothing 
goes on sale for as much as 50 percent less. Time your 
purchases according to the calendar below. 


MARCH APRIL MAY 
Boots After Easter and | Mother's Day, 
Furs spring sales Memorial Day 
Hats 

Hosiery Handbags 
Jewelry 
Lingerie 


JUNE 
Shoes 
Raincoats 


Dresses 
Jackets 
Sleepwear 


JULY 
Fourth of July, 
summer sales 


SEPTEMBER 
Labor Day 


Back-to-scheol 
wear 


OCTOBER 
Columbus Day, 


fall sales 


AUGUST 


Dresses 
Furs 
Coats 
Coats 
Sportswear 
Jackets 
Pants 


FEBRUARY 
Washington’s 
Birthday 


Ski wear 


Sportswear 
Swimsuits 
Lingerie 
Hats 


NOVEMBER 


Veteran's Day, 
Thanksgiving 


Shirts 
Blouses 
Dresses 





DECEMBER 
Post-holiday 
sales 


JANUARY 


Winter sales 


Shoes 
Handbags 
Formal wear 
Coats 
Furs 


Sweaters 
Accessories 
Lingerie 
Fall clothes 





- 





HOW TO AVOID BUYING 


COSTLY 
FASHION 
MISTAKES 





When money is tight, there’s 
no room for error, so it be-. 
comes especially important 
to buy carefully. We'll show 
you how. by pointing out 
some of the most common— 
and costly—pitfalis. 





M@ Learn to spot fashion trends— 
they give you the look of the se 
son. But be selective—you onl 
need a couple of items to loo 


trendy. A whole closet of metallic 


or preppy styles can add up to 
wardrobe disaster: ’ | 


@ Before leaving the 
room, check garment for fit b 


dressinjf 


swinging arms wide and liftinjm 


them overhead. Fold arms acro 
chest and glance at your backvie 
for stress wrinkles. Sit down—cai 
you breathe? Never buy somethi 
that’s tight on the premise t 
you'll go on a diet. Wait until yo 
lose those five pounds. 


WH Get the total’ picture in a three 
way mirror, both close up and fror 
a distance. Try walking across 
the opposite dressing room 
looking in your mirror from ther 


Check another mifror in case of dif} 


tortion (you look too fat, too sho 


Then trust your own opinion; do nif 
ask the sales clerk unless sh : 


knows you well. | | 


@ Always dhodk this fabric conter 
tags. A high price tag is no guaralg) 


tee that a garment will last long 
or hold its shape better. (See fabr’ 
‘chart, opposite page.) 


@ Resist the urge to shop wh 
you're depressed. A fuchsia biog! 
may give you a temporary lift, bi 
how often.will you wear it? = 


@ Know which are your most 4 
tractive features and which net 
camouflage. Fashion has to do wil 
illusion: The more sensitive you 
to your figure, the better you'll 
able to hide problem areas and st 
convey a sense of style. 


@ If you want to coordinate a p: 
ticular garment (say a maw 
skirt), wear it while shoppi 
Never rely on memory for color. 


a — 











, FABRIC 
> Wool and wool blends. Some 


. examples: flannel, gabar- 
dine, serge, worsted. 


Cotton and cotton blends. 
Some examples: flannel, 
f broadcloth, duck, oxford, 
muslin, voile, chintz, poplin, 
denim. 


ilk and silk blends. Some 
mples: brocade, chiffon, 
, taffeta, charmeuse, 








tance. 
nand linen blends. Some 

es: linen blended 
: n, silk or polyester, 


heat sensitivity and low moisture 


Because one designer's size ten is 
another's size eight, you have to base 
your purchasing choices on how the 
clothes fit and not by what their tag 
numbers say. Make sure you don’t 
get stuck with such things as jackets 
that have sleeves hanging down to 

our fingertips. Follow these guide- 
lines for fit from Dress Better For 
Less by Vicki Audette. 


| 


Suit Jackets and Coats. Jackets 
and coats should fit smoothly over 
other clothing (shirts, sweaters, 
vests). A coat’s sleeve should hit the 
wrist bone when arm is bent. A 
_jacket’s sleeve should fall at the 
_ wrist bone. When trying on coats or 
jackets, swing your arms backward 
and forward to test for comfort. 
Skirts. Skirts should fit smoothly 
across the seat and tummy. Pleats 
ought to hang straight and closed 
_when you are standing. The waist- 
band should not be so tight that it’s 
uncomfort; ble and pulls out of 
shape. Make sure the pockets are 
lying flat, not pulled open. 
resses. Make sure the waistline of 
the dress hits your natural waist- 
line. In a dress with a fitted bodice, 
the vertical waist-to-bustline darts 
should end right at the tip of the 
bust. Also check the shoulders. 
They should not droop past the end 
of your own shoulder. 
pyright ©1981 by Vicki Audette. Excerpted from the 


Co 
book DRESS BETTER FOR LESS. Used by permission of 
| Meadowbrook Press, Deephaven, Minn. 


CHARACTERISTIC 


The most versatile fabrics. Long wear 
life. Do not stain easily. Good wrinkle 
resistance. 


Good durability. Can be waterproofed. 
Stain easily. Hold shape best when 
blended with a synthetic. 


Lustrous sheen and soft to the skin. Stain 
and fade easily. Poor wrinkle resis- 


Come in varying weights and textures 
(from smooth to coarse). Relatively 
mildew resistant. Stains are fairly easy 
to remove. Low wrinkle resistance. 









hand wash. 
































cleaned. 


comfortable in warm 


Mostly machine washable, 
but test fabric first to see if 
color bleeds or runs. Iron with 
a dry iron while damp. ; 


Dry-clean all silks and silk 
blends the first time to avoid. 
discoloration. Some silks can 
be hand-washed later on. 


Hand-wash and = dry-iron 
while damp, or dry-clean. 
Silk/linen blends must be dry- 


| Most are machine washoble; 
check cleaning instruction - 
|. tags. Require little ironing. _ 


MMS MTIMATE TO Hprove tour vyvararopes VVvear-Lite 


Dry-clean only. For sweaters, 


If you know how 
different fabrics 
drape and 
respond to daily 
wear, you are in 
the best possible 
position to make 
wise fashion 
investments. 
The following 
chart will help 
you understand 
what you can 
expect from 
your clothes. 
The chart also 
tells you how 
best to care for 
various fabrics. 
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0 How to get one more year out of 


FAVORITE CLOTHES 


Good news: With a little imagination and some sewing know- 
how, you can recycle your oldies to be worn again and again. 
Here are-‘some suggestions to give you at least one more year of 
fashionable wear, and save money in the long run. 

@ Store clothes on padded or broad plastic hangers; the wire type 
contributes to garments losing their shape. 

@ Repair tears, fallen hems and open seams—and replace miss- 
ing buttons—as soon as you notice them. 

e@ Hand-washing is optimum for good maintenance. 

@ Always try to remove stains immediately . 


- BLOUSES: A stain or hole in the 
sleeves can be camouflaged with em- 
broidery (balance decorations on ei- 
ther side). Don’t forget layering; it 
can hide a multitude of stains, tears, 
etc.; cover up blouses under vests and 
sweaters. Frayed collars can be hid- 
den with foldover braid or, for a new 
look, remove the collar altogether. 

+ SWEATERS: Sweaters turn easily 
into vests; remove sleeves and stitch 
around armholes to prevent fraying. 
Wear pullovers under a suit, addinga 
ruffled collar and pearls. Another op- 
tion: sew leather or suede patches on 
worn-out elbows. 

% PANTS: Flared or baggy pants canbe 
updated by shortening to just above 
the knee, adding a cuff ... for 
a pair of Bermudas. Turn them into 


knickers or bloomers by cutting off 
the bettom of each leg 22” below the 
knee, making a hem, securing with 
elastic. 

% JACKETS: Refurbish with different 
buttons, turn the collar up and belt it. 
Try the leather- or suede-patch trick 
for worn out elbows. Jacket labels can 
be narrowed or removed. 

* DRESSES: If the dress has a waist- 
line, cut off the top and wear the bot- 
tom half asa skirt. Use cut-off pieces 
to make a waistband, insert. a zipper 
at the side or back and adda button for 
closure. . 

* SHOES/BOOTS: Resurrect tired 
footwear by putting on new soles and 
heels. When the styling is not quite 
up-to-date, try wearing pants for an 
easy solution on casual days. 
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New research released exclusively to LHJ reveals a whole 
new approach to dieting. Take the test below 
and learn how to ap diet failure forever. By Mina Bender 


y can some people 
keep weight off per- 
manently, while oth- 
ers seem locked into 

demoralizing patterns of diet fail- 
ure? Surprisingly, the answer has 
more to do with your personality 
than with any other factor. 

‘Thompson Medical Company, 
producers of successful over-the- 
counter diet aids, recently asked 
the research firm of Ross-Cooper 
Associates to interview 1,000 men 
_ and women. Participants were 

-asked questions about how they 
cope with weight problems, and 
their responses were then careful- 
ly analyzed. 

The conclusions? Dieters can be 
divided into six major personality 
profiles on the basis of character 
traits that influence their ability 
to diet. Knowing your diet person- 
ality is the key to losing weight— 
and to keeping those extra pounds 
off for good. Once you understand 
your eating habits and attitudes 
towards food, you can alter the 
way you eat to match your person- 
ality ... and stay slim forever. 





To Take the Test: 
Step One: Read each description in the 
Statement column and ask yourself: 
“How much does that apply to me?” 
Pick your answer from among the fol- 
lowing choices and circle the appropri- 
ate number to the right of the State- 
ment. 

1. Do not agree at all. 

2. Hardly agree at all. 

3. Agree somewhat. 

4. Agree almost completely. 

5. Agree completely. 
Step Two: When you are finished with 
all 25, go back and look across the line 
next to the number you’ve circled for 
each Statement. Put an X in each col- 
ored box on that line. 


ETRE DUR SM So ER RS 
Mina Bender, a consultant in nutrition and preven- 
tive medicine, holds a nursing degree from the Uni- 
versity of Pennsylvania and a master’s degree in 
public health from New York University 
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1. I always go on a special. 
maintenance plan when I stop 
dieting. 


I eagerly look forward to a “new 
me” while I’m dieting. 


The diet that helps me lose 
weight quickly is best. Otherwise 
I become discouraged. 


Taking diet pills is a good way for 
me to diet. 


Skipping an occasional meal helps 
me to lose weight. 


I find that couniting calories isa 
good way for me to diet. 


. | feel hungry most of the time when 
I’m dieting. 


Dieting makes me feel as if I’m in 
control of my life. 


. | need the aid of a support group in 
order to stay on a diet. 


. Drinking diet soft drinks helps me 
stick to a diet. 


- | smoke to keep myself from eating. 








To Score: 

Look down column A (on both pages of- 
the test) and add up the number of X’s. 
r . Put the total in the box at the bottom 
12. Crash diets usually work for me. @ oof this page. Now go back and compute 
: . eS the totals for columns B through F. 
The column with the. highest total is 
your diet personality score. 

Now look for the detailed profile of 
your diet’ personality. If you scored 
highest in the first column, look below 
for type A: “Fitness Dropouts”; if your 
total was highest in the second col- 

BBS. : umn, look on the next page for B: 

14, eee eHechive wayifor me to. “Low-Cal Lifers,” and so on. You'll 

: find a description of the advantages 
and disadvantages of your particular 
*e: ‘ - ier personality type, your most common 


iT 15. &xercise is an important part diet trouble spots and how to solve 
: of any diet. them once and for all. 


13. Yl probably have to diet for the rest 
of my life. 


bi 6. In Weight Watchers or another 
support group, I get encouragement 


from others when I lose weight. @ Fitness Dropouts 


Your weight-gain problem is often the result 
mre) its of falling off the fitness bandwagon. You’re 
17. A diet that I plan myself works usually very active; when you slow down you 
| better for me than any pened add pounds—fast! Still, of all the diet/failure 
TL ‘diet plan. patterns, yours is the easiest to beat. (Al- 
ty ; though it may not seem that way!) 

Your pattern rarely involves a’ large 
weight gain, but you agonize over a five- or 
ten-pound fluctuation. Since you haven't 
been troubled by weight gains in the past, 
you're not well equipped to deal with them. 
You frequently feel at a loss to cope with a 
y - problem that would seem relatively minor to 
19. Diet support groups are helpful : z other dieters. 
when I diet. 27 Advantages 
; er e Excellent. attitude cpu food. You enjoy 

eating, but are not obsessed with food. You 
are interested in nutrition and favor 
healthy, simply prepared foods. 

e Minor problems. You catch your weight 
gain early because you are so surprised 
when your clothes don’t fit properly. 

e Highly motivated. Being thin, healthy and 
attractive are more important to you than 
eating. Facing your weight problem is half 
the solution for you. - 

e Love of physical activity. You enjoy sports, 
- exercise, walking, dancing. You get restless 
if you sit still for too long. 


; 18. Dieting is a way of life for me. 


} 20. Dieting i isa Prustcating experience. 


' 21. | only go on diets for short periods 
[ of time. 


_ 22. Dieting is a painful, unpleasant ; 
experience. Disadvantage 

e Over-confidence. Your past experience has 

been that you can cut out bread, play an ex- 

tra set of tennis, and the problem disappears. 


: ae = When you don’t lose weight easily, you feel 
23. ere {SEU 3 frustrated and angry. 


Trouble Spots 

e Any break in your exercise routine. Physi- 

cal activity is the single most important fac- 

24. I find that cutting down on portions ae tor in maintaining your weight. But it’s of- 
is a good way for me to diet. F ten difficult to keep active during the follow- 

ing periods of your life: 

e Pregnancy. You need to start eating for one 

; again, after nine months of eating for two! 

25.1 Sanit be as sensitive to criticism - o— oe The heightened activity level that accompa- 
after I lose weight nies the arrival of a baby may not be enough 

: to keep you thin. 

e Injury or illness. As a sports enthusiast, 

you're prone to injuries that can put you on 

the bench for weeks—sometimes months. 

When that happens, the scale creeps ee 

5 





e Unexpected emotional upheavals. Divorce, 
ajob setback, trouble with a child—any emo- 
tional hurdle—can be disorienting. Turmoil 
can lead to lethargy, which, for you, leads to 
_ weight gain. 


Solutions 

e Don’t stop exercising. Unless you're really 
ill, you’ve got to keep moving. Use your re- 
serve of natural energy when you find your- 
self faced with feelings of inertia. 

e Buy a calorie counter. You don’t have to 
count every calorie, but -you should learn the 
general caloric content of food. 

e Plan an active vacation. Use your love of 
exercise to get you back in a positive groove. 
Camping, hiking, skiing—there are dozens 
of active vacations to choose from. 

e Begin a diet dramatically. Most dieters 
should avoid crash diets. But since you eat 
well most of the time, kicking off your diet 
with a modified fast, or the crash diet out- 
lined below, cari give you the quick weight 
loss you need to become enthusiastic about 
your diet. However, check with your doctor 
before beginning any diet. 


3-DAY KICK-OFF 
CRASH DIET 7 


(Approximately 900 calories per day) 
Breakfast 


6 oz. cocktail vegetable juice 
or ¥2 grapefruit 
Slice of whole wheat toast 


Tea with lemon or black 
decaffeinated coffee 


AM Snack 

3 celery stalks 

Herb tea 

Lanch 

Assorted raw vegetable salad 


with lemon juice or vinegar 
dressing, including: 


Unlimited: lettuce, bean 
sprouts, broccoli, cauliflower, 
zucchini, cabbage, cucumbers, 
radishes, green peppers, 
string beans 
One per salad: tomato, carrot, 
red pepper 

1 small apple or banana 


PM Snack 


Sliced cucumber 
Herb tea 


Dinner 


6 oz. broiled ale: haddock or 
flounder 

Medium-sized raw vegetable 
salad 

or baked potato with 1 tsp. 
mustard 


Herb tea or decaffeinated coffee 
Before Bed 


6 oz. warm skim oii Miaiced 
with % tsp. vanilla and a 
dash of cinnamon) 


or one ae of fruit (orange, 
plum, nectarine, 1 cup 
fmrics or % cup 
pineapple) 
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@ Low-Cal Lifers : 


You consider being overweight a sign of lack 
of self-control, a trait you pride yourself on 
having—and you are generally successful in 
keeping your weight around the desired lev- 
el. You have a built-in calculator in your 
brain that immediately computes the caloric 
content of just about anything. 

Your weight problem—if, indeed, you 
have one—hovers in the “manageable” 
range of between five and 15 pounds. Since 





-you’re usually thin, these pounds really 


bother you. But as long as you stick to your 
own low-calorie program, you're in control. 


Advantages 

e Discipline. You have excellent eating hab- 
its. You nibble on healthy, low-cal snacks, 
avoid junk food and rarely binge. 

e Positive self-image. Maintaining self- 
control gives you a-sense of independence. 
You maintain good eating habits because 
you highly value being thin. 


Disadvantage 

e Rigidity. You create a strict diet plan, 
which you often find oppressive as well as 
depressing. 


Trouble Spots 


e Breaks in routine.: You respond well to 
structure and poorly to change. You have set 
patterns regarding food and can gain when 
there’s a change in your usual pattern. For 
example, a new job can mean a new lunch 
routine. Until you reinstate your low-cal 
habits, you're likely to indulge. 

eIncipient bingeing. You indulge in a 
sneaky kind of bingeing. For example: 
You've been feeling deprived, so treat your- 
self by eating ice cream in bed. You skip 
dinner and substitute a scoop of chocolate ice 
cream for your main course. That would be 
fine once in a while, but you can’t allow your- 
self “quirky” food habits, because you have a 
way of standardizing them into a pattern. 
e Sedentary nature. You control your weight 
solely by counting calories. You don’t get the 
benefit of burning off extra calories through 
exercise. You may not have as good a figure 
as you should because you're not in shape. 


Solutions 

e Keep counting. Extra tastes and nibbles 
can add up to extra calories—and ultimately 
extra pounds. An accurate calorie count is 
the single most important way of keeping 
your weight where you want it. 

e Don't be too hard on yourself. Do you love 
pasta, but deny yourself because it’s “fatten- 
ing”? Remember, a cup of cooked spaghetti 
has only about 150 to 200 calories. Why not 
skip the rich meat sauce and serve the spa- 
ghetti with onion and garlic simmered with 
a few fresh tomatoes for a low-calorie, gour- 
met alternative. 

e Exercise. Think of a diet as though it were a 
bank account: Deposit so many calories; 
withdraw by using them up in extra activity. 
Dance for two hours, 720 calories; wash win- 
dows for a half hour, 120; shovel snow for one 
hour, 420. 

@ Allow planned indulgences. To take away 
the “life-term” prison mentality, “cheat” by 
having dessert on a special occasion. Allow 
yourself lasagna at a friend’s dinner party. 
Think ahead, plan the cheat, compensate 


BICAL UAY WAUEL GAULLVILY WW UUEEE Ul Valued! 
e Beyond calorie counting. Recent studio! 
have shed new light on what we eat and how 
it affects our bodies. Traditionally, getting 
enough protein has been emphasized. New 
research stresses the importance of dietary 
fiber, which can be obtained in the lower- 
calorie food families of vegetables, fruits and 
grains. (See sample menus below.) Now, the 
rule of thumb for a healthier diet is: Increase 
complex carbohydrate consumption (grains, 
vegetables, legumes and fruit); decrease in- 
take of fats, cholesterol, simple sugars and 
salt. 


TEN-POINT ; 
DIETARY PROGRAM 


1. Eat smaller, more frequent meals so 
your calories are spread throughout the day. 

2. Use low-fat dairy products (skim and 
nonfat). 

3. Limit fat (oil, butter, margarine or may- 
onnaise) to one tablespoon daily. 

4. Cut out refined sugar, baked goods and 
candies. , 

5. Eat more vegetables, fruit and whole 
grains. 

6. Use egg whites liberally, but limit yolks 
(which are very high in cholesterol) to three 
per week. 

7. Eat fish, chicken and ‘ily very lean 
meat. Cut out ham, pork, luncheon meats 
and all fatty cuts of beef. 

8. Cut down on alcohol. It’s high in calo- 
ries. Limit yourself to a glass of wine before 
or during dinner. 

9. Eat a wide variety of foods to insure a 
full complement of vitamins and minerals. 
10. Use low-fat cooking» methods such as 
steaming and broiling. ~ 


: oa 
1 slice wholegrain bread 
_ Mustard 
Sliced tomato 
_ Sliced cucumber 
lpear as 
Iced water with lemon ' 
Dinner | 


3 oz. baked fish filet with dill © 

¥% cup cooked carrots 

¥ cup raw spinach salad with. 
_ltsp.dressing | 

1 small baked potato 

1 apple 


Snack 


Ys 02. low-fat cheese 
4 small wheat crackers 


170, 





; 





A@ Needy Groupies 


You need group support when you diet. Con- 
stant supervision and monitoring are cen- 
tral to your success because you hate the 
idea of restricting yourself—and rarely do so 
on your own. You enjoy eating, love restau- 
rants, eat three full meals a day and resent 
giving up snacks. You're also a good cook 
and like to spend time in the kitchen. 


Advantages 


» You seek out and accept support. You know 


you need structure and the support of others. 


in order to control your weight, so you enlist 
the aid of family, friends and outside support 
-systems. 

 You’re mctivated. You want to stay on a 
regimen that keeps you slim, and you're 
willing to make the effort needed to tackle 
your problem. 

¢ You hav2 a positive self-image. You con- 
sider yourself intelligent and successful. 
You like feeling as if you’re “in control,” 
which you do when you utilize a support sys- 
tem to help you exercise your willpower. 


e You, enjoy food. You love to cook and ex- ~ 
periment with new recipes and different 


types of food. You can channel your interest 
in good-tasting, nutritious, diet-conscious 
food to your own advantage. 


Disadvantage 

e You need external supervision. You cannot 
diet by yourself. You must have outside help 
to reinforce your own willpower. Constant 
supervision and group monitoring are the 
only things that keep you on the diet track 
and in a positive frame of mind. 


Trouble Spots 

e Periods of withdrawal. Leaving the team 
environmert, for whatever reason,.is your 
biggest stumbling block. A new job, new 
home, new baby, travel—anything that 
breaks up your routine and keeps you away 
from your support system—can lead to 
weight gair. 





e Holidays/weekends. It’s hard to resist 


temptation when the food you love is avail- 
able in abundance—at Thanksgiving, birth- 
days or long Sunday brunches. 

e Anger/gui't. You may be embarrassed to 
admit to the group that you’ve cheated— 
which can cause you to miss meetings and 
avoid the interpersonal relationships that 
work so well for you. 

e Hunger. Vou have a healthy appetite so 
you get into trouble when you try a diet that 
starves you. You need a diet that allows 
enough good-tasting food to satisfy your nat- 
ural desires. 


Solutions: 

e Expand your interest in nutrition. Read up 
on health and nutrition, and find new, less- 
fattening ways to prepare your favorite 
foods. You’l| enjoy cooking, eating and enter- 
taining more if you have a strong interest in 
the nutritional value of what you’re serving. 
e Take advcntage of diet-support programs. 
Weight Wetchers and Overeaters Anony- 
mous are just two of the many weight-reduc- 
tion programs available. Check your local 
phone bock and join. (Choose one close to 
home; this will help you avoid making ex- 
cuses on those rainy’or snowy nights.) 

e Create your own support group: 


ee | ee ee BORN RI ER VV RES CEE G ER 
ily available, like co-workers or neighbors. 
Day-to-day access to the members of your 
group helps insure success. 

2. Choose a group leader who is responsible 
for scheduling meetings and calling mem- 
bers on a regular basis to reinforce’ team 
spirit. (Rotating leadership helps make each 
member a full “team player.”) 

3. Write down the specific goals and rules. 
For example, the group might agree on a 
slow, steady, healthy weight-loss regimen 
that all members will follow. 

4. Each member should keep a personal 
record of weight-loss progress and pitfalls. 
Also, keeping’a record of photographs is es- 
pecially fun after the first month when pro- 
gress becomes visible! 

5. Share recipes and behavior modification 
tips. 

6. Plan and organize group exercise or 
sports activities at regular intervals. 

7. Find a restaurant that will prepare 
good, low-cal meals and celebrate successes 
together. Top losers don’t pay! 

8. Don’t disband the group once you’ve 
achieved your goals. Keep your exercise rou- 
tines and telephone support systems. 


@ Chronic Gainers 


If you’re a Chronic Gainer, you’re a “fooda- 
holic.” You have an enormous appetite and 
you eat compulsively—often to ease psycho- 
logical distress. You’re caught in a vicious 
cycle: You “treat” yourself with food, but eat- 
ing usually makes you feel guilty because 
you know you “shouldn’t.” Your pattern 
typifies the classic diet-failure syndrome: 
You diet and lose weight, only to regain 
more than you'd originally lost. 


Advantages 

e You enjoy food. Your biggest “liability” can 
actually be a great asset. If you love to eat, 
chances are you're a great cook as well. A 
logical next step is to channel your interest 
in food into developing a healthier diet. 

e Self discipline. Although slow to get going, 
you can commit yourself to diets for specific 
periods of time and you do lose. 


Disadvantage ~ . 

e Your appetite. Simply stated, you hav 

formed the habit of eating too often and too 
much, which makes dieting uncomfortable 
and difficult. 


Trouble Spots 

eA well-stocked refrigerator. You simply 
can’t have fattening food in the house and 
still expect to stick to a sensible diet. 

e Sweets and heavy foods. Your love of sugar 
could almost be considered an addiction. You 
also favor heavier foods. Although you’re 
aware of the calories, you don’t like to de- 
prive yourself. 

e Special occasions. Eating out, holidays, va- 
cations, dinner parties—almost any special 
occasion is an excuse to eat. (“How can I pass 
up the cake? It’s a celebration!”) 

e Poor track record. Your diet history is your 
excuse for not dieting now. You rationalize 
that the last time you tried, you gained back 
the weight you'd lost. 

e Sedentary nature. You’re not a sports en- 
thusiast and, in general, you don’t like get- 
ting up and going. If you’re not physically 





GLLIVE, YUU Callt DUTT UP CACESS CalOries. 
e Lack of inspiration. You’d rather eat than 
be thin. When you do go on a diet, it’s usually 
because a friend or relative has suggested it 
or there’s some special occasion coming up. 


Solutions 
e Eat. Snack all day, if necessary. You havea 
large appetite, and it’s unrealistic to think 
that you can lose weight by trying to deprive 
yourself completely. Here are ten foods you 
can eat to your heart’s delight: lettuce, cu- 
cumber, celery, green pepper, string beans, 
zucchini, cauliflower, broccoli, cabbage; 
bean sprouts. : 
e Cut out all refined sugar. You may contin- 
ue to crave sugar for a few weeks or even feel 
a bit depressed for a few days. But, the long- 
er you go without sugar, the easier it will 
become, the better you will feel and the more 
you'll lose. 
e Begin an exercise program. Consistent ex- 
ercise will do more to help you break your 
diet/failure cycle than you can , imagine. 
Choose an exercise class, aerobic dance class 
or membership in a health club to get you 
going. It may take a while to build up enthu- 
siasm. Stick with it. 
e Finish a task. Clean a closet, knit a sweat- 
er, devote time to.a charity. You need to es- 
tablish—and then reinforce—positive atti- 
tudes about yourself. You'll find that success 
breeds success. 

Keeping busy will keep you away from the 
refrigerator. 
e Set a realistic timetable. Overcome your 
self-defeating attitudes. You may have been 
struggling with your weight problem for 
years, so you can’t expect to solve it over- 
night. 

Make two lists: immediate goals and long- 
term goals. Under immediate goals, you 
might list: no sugar today; take a 20-minute 
walk today; join an aerobic dance class. Un- 
der long-term goals, you might target a 15- 
pound loss for your first month and an addi- 
tional ten pounds for your second. The secret 
is not to expect too much of yourself—or too 
little. 
e Don't cheat to punish yourself. You have a 


pattern of using backsliding as an excuse to » 


fail. When you do indulge, don’t punish your- 
self by falling back into a failure pattern. 
Give yourself a day off your program and 
then get back on. 

e Basic high-fiber diet. A high-fiber diet is 
especially well-suited to your eating pat- 
terns. You'll be able to satisfy your appetite 
with lower-calorie foods and your blood-sug- 
ar will level off and prevent you from feeling 
actual hunger. See next page for sample 
high-fiber menus. ; 

For still more information, see The Bar- 
bara Kraus Guide to Fiber in Foods (Signet 
Books, 1981). 

e Easy substitutions. Lower-calorie substitu- 
tions for higher-calorie ingredients: 

1. Intuna fish, instead of mayonnaise, use 
mustard and yogurt. 

_ 2. When preparing fish, instead of butter 
or oil, use white wine, garlic, herbs and lem- 
on juice. 

3. In place of jam, serve puréed fresh 
fruits (blueberries, peaches or apricots) with 
toast. 

4. Instead of mayonnaisé, blend tofu 
(white bean curd) with mustard, garlic, 
herbs and a few drops of lermon juice. 

5. Instead of sherbet, serve puréed fruit 
that has been frozen. Bananas, peaches and 
raspberries are all delicious 
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e@Lry GPPpeulle SUPPTEssaitis. OUIME OVET- Le 
counter diet aids such as Dexatrim have 
been proven safe and effective by the U.S. 
Food and Drug Administration. They can 
help curb.your desire for food—which is your 
single biggest problem. (As with any medi- 
cation, check with your doctor before using 
these products.) 


_ HIGH-FIBER MENUS 


Breakfast cal. 

1 cup cooked oatmeal 

¥% cup skim milk 80 

1 cup tomato juice 46 

Launch _ 

1 cup tomato juice 

Whole wheat pita bread pocket 
stuffed with 2 oz. water-packed 
tuna, 1 grated carrot, shredded 
cabbage and sliced tomato 


_ Yecup apricot juice 
- Dinner 
¥ baked chicken breast 


¥ cup non-egg noodles with 1 tsp. 
low-fat cottage cheese and 
l.tsp. grated Parmesan cheese 


1 cup broccoli with lemon wedge 


Melon balls with fresh _ 
strawberries 


Snack 


1 cup unbuttered popcorn 


TOTAL 


46 





@ Diet Yo-Yo’s 


Conflict is your middle name. You're a good 
dieter and you're able to lose weight success- 
fully: At the same time, dieting makes you 
feel deprived, frustrated and lonely. So, just 
_ as your name suggests, you go up and down. 
You take weight off, but then give in to your 
desire for food, so pounds go right back on. 

You're savvy about your eating—you 
know you often eat for psychological reasons 
that have nothing to do with physical hun- 
ger. Unfortunately, that knowledge doesn’t 
help you stop eating. 


Advantages 
e You're an experienced dieter. Name a diet 
and you’ve been on it. What’s more, you’ve 





managed to lose a considerable amount of 


weight in the past. 

e You're motivated. You really want to be 
thin. You may need an upcoming special oc- 
casion as the impetus to begin a new diet, 
but once you've decided to diet, you have 
great determination. 

¢ You care about your appearance. You fully 
accept the idea that it takes work to be at- 
tractive. You're willing to make sacrifices as 
long as you can see’results quickly. 
Disadvantage 

e Inability to stick to a routine. You start out 
with good intentions, and often achieve 
great results. But consistency is not: your 
forte. As a result, you swing from one rou- 
tine to another 
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Jfouble Spots 


° Giving in and going. off. You dd cvebythine ; 


150 percent. Either you're on a diet or com- 
pletely, disastrously, off one. You use cheat- 
ing as an excuse to begin an “off” cycle. 

e Psychological swings. You're jealous of 
thin people. You attribute many good things 
in life—success, popularity, sexiness—to 
being thin. You feel ugly and embarrassed 
when you're heavy. You blame yourself for 
your lack of control. When you’re back on a 
losing cycle, however, your good opinion of 
yourself returns. 

e Binge behavior. You eat compulsively and 
you diet compulsively. You can’t bear to 
leave half a portion on your plate (unless you 
know you can polish it off in the kitchen lat- 


er).. You're the nighttime eater, the choco- - 


late chip cookie freak, the weekend binger. 
e Food in the house. Since you are a compul- 


sive eater, having food around makes you | 


want it more. You sometimes play games 
with yourself, buying food you know you 
shouldn’t in anticipation of a binge. 


Solutions 

e Try on your “thin” clothes often. You've un- 
doubtedly got clothes in your closet from a 
slimmer time. As soon as you gain weight, 
try on your favorite “thin” pants each morn- 
ing to keep highly motivated. 

e Decrease your weight swings. It’s simply 
not healthy to put your body through fre- 
quent extreme changes. If you normally fluc- 
tuate around 15 pounds, cut it to seven. If it’s 
been 20, catch it at ten. 

e Try these habit-breaking tips for bingers: 


1. Identify your problem. Keep a record of . 


what and when you eat for one full week. 

2. Consider the consequences of your be- 
havior. List all the ways in which your self- 
destructive food habits limit your eneyanant 
of life. 

3. Create a reward system. Decide on spe- 
cific (non-food!) rewards for each time you 
refrain from destructive eating. 

4. Restrict where you eat. Don’t eat in bed, 
standing up or in front of the TV. No food 
should cross your lips unless you’re seated at 
your dining room table. 

5. Eat from a plate. Those extra nibbles 
out of serving dishes and food containers can 
really add up. 

6. When you feel like bingeing, do some- 
thing else. Go jogging. Take a bath. Better 
yet, go to an exercise class. Plan activities 
for those hours that you find most difficult. 

7. Establish a hot line. Find a friend who 
agrees to talk to you when you need a friend- 
ly voice. Knowing you have someone to call 
can really help when you find yourself head- 
ed for the cookie jar. 

8. Try a several-stage plan. If you can’t 
stop cold-turkey, begin to cut back in phases. 
First, substitute low-calorie foods for high- 
calorie ones. Binge on raw vegetables or pop- 
corn. Once that habit takes hold, you can 
begin to binge less often. 

9. Seek skilled help. Some bingeing habits 
are too tough to break by yourself. If yours is 
one of them, admit it and get the help you 
need. There are support groups springing up 
all over the country to help women cope with 
this increasingly prevalent problem. Check 
with your doctor or hospital for guidance. 
e Eat throughout the day. Your mood goes up 
and down with your blood-sugar level. Keep 
your blood-sugar level steady by snacking 
throughout the day on low-calorie foods. 
Some under-100-calorie snack suggestions: 











a oe see a “ed 
small pris st ks : 


Ps 1 cup fred cherri 
. 1 medium plum ~ 


1 cup onion soup : 64 
48. 1 cup low-cal frstid cocktail 145 
49. ¥2 medium corn m Be 

50. 1 cup tomato clam chowder 86 













@ Problem-less Dieters 


You're the people the rest of us envy. In gen- 
eral, dieting is not a problem for you. You do — 
oc¢asionally gain a few extra pounds. But — 4 
you can usually take weight off just by notic- 
ing that you’ve put it on. In other words, you 
have your own methods for dealing with di- 
eting that you find easy and successful. 
You just need to keep on doing what you're 
already: doing. Consequently, a program 
hasn’t been outlined for you. Still, if you 
were able to identify. with some of the atti- 
tudes in the questionnaire that are associat- 
ed with other dieting personalities, reading 
about the other groups will help you cope 
with the areas in which you may be slipping. 
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~ MILDEW: HOW TO 
PREVENT IT, WHAT 
TO DO WHEN IT 
ATTACKS 


By Lois Libien and Margaret Strong 


The best defense against mildew 
is to keep things as warm, dry and 
well-ventilated as possible. Still, 
there are times when mildew fun- 
gus seems to flourish no matter 
what you do. Here are some tips on 
how to treat and prevent mildew. 


To prevent mildew 


© An electric dehumidifier can help 
prevent mildew problems in a damp 
basement. Keep basement closet doors 
open as much as possible so air inside 
can circulate. Solid closet doors can be 
replaced with louvered doors for better 
ventilation. If the basement isn’t 
heated, a space heater can be operated 
when weather is especially humid. 
Leaks should be fixed as soon as 
theyre discovered; where there's 
dampness, mildew is likely to follow. 

e@ Keep bathrooms as dry as possi- 
ble. Hang towels and washcloths flat 
instead of leaving them wet in the tub. 
Never put damp things in your 
hamper. Rinse the shower curtain with 
cool water after each use, then open it 
out to dry. Wipe wet shower stall tiles 
with absorbent toweling. Keep the 
window (if there is one) and the door 
open as much as possible. 

e In closets, hang clothes loosely so 
air can circulate around them. Avoid 
storing things on the floor. Instead, 
keep leather shoes, belts and luggage 
(especially susceptible to mildew) on a 
shelf and place a desk blotter under 
them to absorb any moisture. If damp- 
ness is noticeable, sprinkle mildew- 


enough water to form a thick paste. 
Then, wearing rubber gloves, scrub 
the paste on shower curtains, bath- 
room tiles, grout, etc. You can even 
clean the tub with it. 

@ Or you can rely on the classic 
mildew remover for bathroom clean- 
ups: 50-50 solution of chlorine bleach 
and water. Be sure to work with bath- 
room window wide open; if there is no 
window, take frequent breaks. Be 
careful not to add any other cleaner to 
the bleach to make it stronger. The 
combination of chlorine bleach and 
ammonia can emit lethal fumes. 

e If neither of these household re- 
medies works to clean the grout 
around your tiles, try commercial 
mildew stain removers, such as X-14 
(in supermarkets or hardware stores). 
Such cleaners contain a_ chlorine 
that is many times stronger than the 
chlorine in chlorine bleach. They should 
not be used on mildewed fabric, how- 
ever, or on any surfaces that could dis- 
color. Follow the directions on the label 
carefully. 

@ Mildewed non-skid shower mats 
can be washed in the washer with de- 
tergent and a little bleach. Add a 
towel or two to the load to help do the 
scrubbing. Let mat air-dry. 

e@ Wash mildewed shower curtains 
the same way. Hang curtain imme- 
diately, opening it out flat so it will 
dry quickly. 

@ For a mildewed closet, follow this 
plan of action: Empty the closet, then 
take clothing outdoors to brush away 
all mildew spores. Or vacuum. Let 
clothing air for several hours. 

Wash all washables in hot water and 
an appropriate bleach; dry thoroughly. 
Send nonwashables to the cleaners. 
Shoes, belts, luggage, etc., should be 
brushed or vacuumed. 

Next, tackle the mold inside the 











YOUR FEET — 
NEED A DOCTOR 
OF THEIR OWN! 


There's one medical specialist 


closet. The easiest way is with the 
vacuum cleaner. Using the attach- 
ments, vacuum the walls several times 
until all signs of mold are gone. Throw 
away the disposable bag and clean off 
the attachments. 

You may also scrub the closet with a 
mild alkaline solution, such as tri- 
sodium phosphate and warm water. 
(Trisodium phosphate is still available 

e If you dampen clothing before in many hardware stores.) Be sure to 
ironing it and then find that you can’t test the solution first on an 
iron it all, put it in the refrigerator or inconspicuous section of the closet wall 
freezer. You can store it there up to to be sure it won’t damage the surface. 
two days and it won’t mildew. When If it does, add more warm water to the 
you do iron, you may find that the solution and test again. 
cooled things iron more easily than When the closet is mold-free, sprin- 
usual! kle paradichlorobenzene moth crystals 
| around it to help absorb moisture and 
deter mold growth. Bags of para crys- 
tals can also be attached to hangers 


inhibiting moth crystals around the 
-closet—and keep the closet door open 
whenever possible so any moisture can 
escape. 
_ @ Never put mops away while they 
_are still wet. If you do, the mops will 
probably mildew and acquire an un- 
pleasant odor. Instead, let them dry 
thoroughly, head up, before returning 
them to your cleaning closet. 


who understands your feet... 

a Doctor of Podiatric Medicine 
(D.PM.), a podiatrist. The 
Doctor’ years of medical train- 
ing have focused exclusively on 
preventing, diagnosing and 
treating all foot disorders, both 
medically and surgically. 

So, if you have problems, or 
want to avoid them, visit your 
podiatrist regularly. California 
Podiatry Association podiatrists 
are listed under “Podiatrists” 
in the yellow pages. Or phone 
your local Podiatry Society 
for a referral. 





R, for mildew problems 





) California’s Doctors of 


| e Here’s one remedy for mildew Podiatric Medicine 









spores in the bathroom: Buy a box of and at the tops of garment bags, but x Caliarnieodiagaccoe 
the least expensive automatic dish- be careful, as the crystals may damage 96 O'Farrell Street 
washer detergent you can find. plastic buttons and ornaments, End 
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Enjoy the first cup. 
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FOR MARCH 


PISCES (Feb. 19—Mar. 20) The first 
two weeks of the month are ideal for 
establishing a new routine at work or 
at home. But don’t attempt anything 
risky around the middle of the month. 
Put forth your ideas after the 19th, 
when they'll be warmly received. 





ARIES (Mar. 21—Apr. 19) The tempo of 
life quickens on the 21st. Your energy 
is renewed and you forge ahead with 
plans. Money may be in short supply 
now, but look forward to a bonus soon. 


TAURUS (Apr. 20-May 20) This 
) month your spirits will lift. One warn- 
ing: Deal with difficult colleagues be- 
fore the 15th. The following week may 
be fraught with complications. At the 


end of the month you will be content. 


GEMINI (May 21—June 20) Your pa- 
tience is rewarded at the start of the 
month. You'll travel, make headway at 
work and meet new problems head-on. 
By the 16th, put on the brakes until 
April. You can expect some delaying 
tactics from others around the 30th. 


CANCER (June 21—July 22) Home 
conditions have eased recently and 
now you can make improvements you 
desire. You may find your partner is 
reluctant to go along with you, but by 
the 25th you should get your own way. 


LEO (July 23—Aug. 22) There are 
challenges to your ingenuity on every 
side, but you can handle them. Just 
don't let your bossy streak surface. 
Avoid adventurous situations until 
around the 17th or 18th. You'll be able 
to break from routine by the 25th. 


VIRGO (Aug. 23-Sept. 22) This is a 
stormy month—but you weather it 
well. You may even achieve two of your 
most cherished goals. But don’t trust 
news you hear around the 17th. It'll be 
a week before you can adjust your 
priorities to take in rewarding jobs or 
hobbies. Distant news is vital now. 


LIBRA (Sept. 23—Oct. 22) If you hope 
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Saffola margarin 


light, delicious flavor 


Saffola’ margarine is one of the healthier things 
you can do for yourself. 

It contains absolutely no cholesterol. 

And its low in saturated fats. 

But its higher in beneficial polyunsaturates than 
corn oil margarine. (Including Fleischmanns and 
Mazola.) A fact that many doctors take into account 
when recommending a total dietary program to 
help reduce serum cholesterol. 

Saffola contains pure, natural safflower oil. 

With a delicate, premium taste. 

Which may be the most heartening news of all. 






NO CHOLESTEROL § ’ 





Absolutely no cholesterol. 
And higher in beneficial polyunsaturates. 


to have your wishes granted, the first 
two weeks could be vital. Get in touch 
with influential people. You may have 
a minor setback but you'll soon suc- 
ceed. Personal relationships could be 
disturbed by your impatience, so 
watch your nerves and relax! 


SCORPIO (Oct. 23—Nov. 21) March 
comes in like a lion—perhaps in the 
shape of a new Leo acquaintance. 
You'll meet new challenges and cope 
with new people. You could make your 
mark on the 11th and 21st. 


SAGITTARIUS (Nov. 22—Dec. 21) A 
better phase is beginning. Involve 
loved ones in your plans. Friends are 
supportive during the first two weeks 
of the month, but cool around the 15th. 
The 20th brings good news. 


CAPRICORN (Dec. 22—Jan. 19) Solv- 
ing cash-flow problems should be 
easier this month, although you still 
have worries. Your hectic schedule 
should calm down, allowing more time 
for home and family until mid-month. 


AQUARIUS (Jan. 20—Feb. 18) Ro- 
mance is on the horizon and your fi- 
nancial prospects are looking up, too. 
Mid-month may find you in temporary 
difficulties, but they'll ease around the 
25th. —LEON PETULENGRO 
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Unlike other specialty bakeware that you use only once or 
twice a year, this tart pan can be put to work just about every 
time you bake! All the luscious desserts shown—fruit tarts, 
pecan pies and maids of honor— were baked in this pan. 

And its versatility doesn't stop there —make cupcakes, muffins, 
pastry shells, even quiches Lorraine. 

The pan measures 10 1/4" by 15" and has 12 two-ounce 
fluted cups. Made of heavy aluminum, to help baked goods 
brown beautifully, ithas a non-stick coating assuring 
quick, easy removal and cleaning. 

Order your McCall's Tart Pan today, complete with 
McCall's own recipes. Create such a beautiful assortment of 
delectable miniatures, friends will think you hired a pastry 
chef! (Of course money back, if not delighted.) 
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McCall’s Tart Pan 

P.O. Box 14122 

Church Street Station t 
New York, NY 10249 


Please send me 


Tart Pan(s) at $9.95 
each plus $1.00 for shipping and handling. 
(SAVE! Order two or more and McCall's 
pays the shipping on all except the first.) 
Enclosed is my check or money order 


for $ 

charge credit card: 
0 Visa 

(1) MasterCard 


, payable to McCall's. Or 


1) American Express 


Card No. 


Exp. Date 
Name 


(please print) 
Address 





City State Zip 

CA, NY, PA residents, please add sales tax. Offer 
valid in U.S.A. and Canada, payable in U.S. funds. 
Shipping charges to Canada: $2.00. 





MEDICAL MENACE .- 
continued from page 94 


a program to help “impaired physi- 
cians.” (The term “impaired physician” 
applies to alcoholic doctors as well as 
to those who are addicted to other drugs 
or have physical or psychological han- 
dicaps.) But the AMA has no record of 
how many physicians have been helped. 
Complete anonymity is an integral 
part of the rehabilitation program. 

Still, while specific names are usual- 
ly not known, a broad profile of the 
physician-addict has evolved. Accord- 
ing to surveys of doctors under treat- 
ment, the typical doctor who has a 
problem with drugs is about 45 years 
old and male. (Women doctors, a mi- 
nority in the profession, have tended 
not to show up in the studies, so no 
hard data exists on their drug addic- 
tion problems.) The drug-dependent 
physician is respected in his communi- 
ty and by his peers, but is unhappy at 
home, in his profession—or both. He 
uses drugs to cope with the pressures 
of his demanding life. 

Recently, however, another doctor- 
addict profile has emerged: a physician 
in his 30s who “gets off,” usually on 
cocaine. This younger generation of 
doctors starts taking drugs for psycho- 
logical insights or a social high. “Their 
orientation toward drugs is very differ- 
ent,” says Dr. Edward C. Senay, pro- 
fessor of psychiatry at the University 
of Chicago and one of the founders of 
he impaired physicians committee of 











“The billman is here.” 


the Illinois State Medical Society. 
“Among young professionals, the way 
to be sophisticated now, the way to 
demonstrate your sociability, is with 
cocaine instead of alcohol. ... Five 
years ago, a physician who said that 
he had to have cocaine to function was 
unheard of. Now we’re beginning to 
see doctors who complain about de- 
pendence on cocaine. Just a handful of 
them, but they’re there.” 


Why so many doctors? 


Obviously, doctors have easy legal 
access to all sorts of potent, habit- 
forming narcotics, and can afford to 
buy a chic drug like cocaine—both of 
which contribute to and help explain 
their high addiction rate. But the full 
reasons for the problem are much more 
complex. One school of thought be- 
lieves that doctors—by virtue of their 
personalities, profession and life- 
style—are especially susceptible to a 
drug habit. In the journal Arizona 
Medicine in 1978, Dr. Thomas E. Bitt- 
ker, a psychiatrist who works with im- 
paired physicians, said that addicted 
doctors tend to have autocratic and re- 
strictive parents who forced them to 
overachieve as children, and that as 
adults, they push themselves merci- 
lessly, yet are never satisfied or con- 
tent with their achievements. The in- 
herent stress and responsibility of a 
doctor’s role, both on the job and at 
home, may also be a factor, according 
to a study by Richard C.W. Hall, of the 
University of Texas psychiatry depart- 


ment. A doctor spends his day giving 
aid, perhaps even saving lives, and 
would benefit from opening himself up 
for comfort and support from his fam- 
ily. Yet, typically, he doesn’t like to 
admit that he is emotionally vulner- 
able, and therefore, he jealously guards 
his position as “head of household.” 
His wife usually defers to his authority 
and sees him as stronger than he truly 
is, so she doesn’t offer him a chance to 
vent his feelings. Eventually, no long- 
er able to cope alone, the physician 
turns to drugs for relief. 

On the other hand, some doctors dis- 
agree with the notion that as a group 
they are more prone to drug abuse 
than the members of other professions. 
They see the physician-addict’s prob- 
lem as simply a manifestation of the 
universal craving for intoxicants. “We 
have an awful lot of job security, satis- 
faction and status,” says Dr. Senay. “If 
you balance up our ledger, I can’t buy 
that the stress of our occupation is 
pushing us in any one direction.” Dr. 
Senay points out that everyone’s life, 
not just a doctor’s, is filled with dilem- 
mas. “Our marriages don’t work for 
the same obscure reasons that every- 
one else’s marriages don’t,” he says. 
“In other words, we’re people, and the 
reason we go tilt are the same reasons 
other people go tilt.” 


Getting hooked 


Whatever the root psychological 
cause, a physician’s use of drugs often 
begins for a medical reason. Dr. Leon- 
ard Harrison (a pseudonym), for exam- 
ple, was feeling tense and over- 
wrought. He was chief of the 
department of anesthesiology and was 
active in his hospital’s heart disease 
treatment program. At the same time, 
he was starting a farm, raising dogs 
and having serious problems with a 
teen-age daughter. “I was attempting 
too many things at once,” he recalls. 

At night, he couldn’t get to sleep, so 
he began taking a shot of Demerol, the 
brand name for meperidine. This nar- 
cotic painkiller works on the central 
nervous system to relax the person 
taking the drug, and after a while it 
gives a sense of euphoria. Demerol, Dr. 
Harrison says ruefully, “is an ideal 
drug. You take it, it works, and it 
wears off quickly. You very seldom feel 
any effects when you get up the next 
morning.” 

Dr. Harrison convinced himself that 
what he was doing was right, even as 
he was gradually increasing his in- 
take. He had started with the normal 
dosage of 50 to 100 milligrams before 
bed but began to wake in the small 
hours of the morning for another shot. 
“A tolerance was building,” he says, 
“but I didn’t admit it at the time.” 

To keep his habit going, Dr. Harrison 
began a practice common (continued) 
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REMOVE HAIR FOREVER 


Perma Tweez®) is the ONLY home electrolysis instru- 
ment recommended by 4 medical textbooks (titles on 
request). ‘Tweezer-like’ action permanently removes 
hair from face, arms, legs and body. Save hundreds of 
14 DAY MONEY 
BACK GUAR. 


dollars over salon electrolysis. 


$16.95 —4DVERTISED 
ELSEWHERE AT $19.95 


Cal. residents add 6% sales tax. 


[J I enclose $16.95. 
(J MasterCard/Visa #/Exp. date 
[] COD requires $4.00 deposit. Pay balance plus COD 
charges and $1.00 handling. COD in U.S. only 
GENERAL MEDICAL CO., Dept. LJ-118 
1935 Armacost Ave., W. Los Angeles, CA 90025 


©1982 GENERAL MEDICAL CO 
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24 Wallet Photos or 3—5 x7 
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(returned) Add 55¢ per selection for postage 
and handling and an additional 50¢ for 1st class 
service. Satisfaction guaranteed or money back 
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man of the impaired physicians co 
mittee of his county’s medical s 
ciety. 

Dr. Harrison was lucky—and 
were his patients. His habit had n 
yet affected his medical skills or h 
interaction with other people, but | 
probably would have in time. “An a 
diction is progressive,” says Emanu 
M. Steindler, PhD, director of tl 
AMA’s Department of Mental Healt 
“and eventually, maybe months, ma 
be years later, something is going 
happen behaviorally.” Depending on 
person’s physiology and the amount 
the drug taken, Demerol will event 
ally cause dramatically debilitatir 
side effects, as Dr. Larry Hudson (al 
a pseudonym) found out. 

Dr. Hudson, a young internist, fir 
started taking the narcotic when | 
suffered attacks of a rare heredita 
ailment that caused periodic abdor 
nal pain as severe as the agony of 
ruptured appendix. But as his profe 
sional and social pressures grew, L 
Hudson began injecting the drug 
anticipation of the attacks. He start) 
with the normal dose every four houi 
but was soon going for the needle e 
ery two hours, around the clock. On 
a gregarious, sociable family man w 
enjoyed bantering with friends, he 
came sullen, withdrawn and erratic 
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among addicted physicians. He wrote 
prescriptions for himself in other peo- 
ple’s names. “Heck,” he now laughs, “I 
had even written them for a sick dog 
we had at home. He got one shot, but I 
got the rest.” 

Then one day, he asked a colleague 
for a prescription for codeine as insur- 
ance against possible pain following 
an operation on his jaw. While walk- 
ing to the pharmacy, he relates, “I de- 
cided that codeine wasn’t going to be 
enough, so I simply changed it to De- 
merol.” He had altered a prescription 
written by another physician. Punish- 
ment for such an offense varies from a 
reprimand to loss of license, depending 
on state laws and existing circum- 
stances. 

The hospital pharmacist, a close 
friend of Dr. Harrison’s, had become 
suspicious of the doctor’s large number 
of Demerol prescriptions over the pre- 
vious two years. When he saw the 
changed prescription, he decided it 
was time to call a halt to the doctor’s 
addiction. He confronted Dr. Harrison, 
and together they went to the hospital 
authorities and discussed the problem. 
Dr. Harrison entered a treatment pro- 
gram at the Mayo Clinic and, except 
for the authorized administration of 
Demerol following back surgery, has his behavior. He fell asleep sever 
not used the drug—or any other nar- times while taking patients’ histori¢ 
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lost about 40 pounds as his addiction 
progressed. 

Dr. Hudson was hooked for about 
four years. Then one night when he 
was shooting up in his kitchen, he sud- 
denly fell to the floor in uncontrollable 
convulsions. He had overdosed, and his 
system was simply not able to absorb 
any more of the narcotic. He managed 
to get himself to the hospital for a dose 
of nalorphine, a Demerol antidote. For 
the first time, his colleagues saw the 
needle marks on his body, and he was 
compelled to enter a treatment center. 
He has now recovered and is resuming 
his career. 

In another extreme case, a doctor 
even suffered from hallucinations. The 
addict, an orthopedic surgeon who was 
on Demerol for nine years, would leave 
the operating room to inject the nar- 
cotic. His drug habit, however, finally 
caught up with him: He was arrested 
one night for erratic driving at 80 
miles per hour. He said he wanted to 
get away from pursuers who would cut 
him into pieces. 


Effect on the patients 


Obviously, as a doctor on drugs be- 
comes more debilitated, his patients 
must suffer. Yet, often the patients 
who are used to depending on their 
doctors won’t speak up. “People are 
blinded by the medical mystique. They 
invest doctors with great authority 
and power, not recognizing they’re hu- 
man,” says Linda Wolfe, author of Pri- 
vate Practices, a novel inspired by the 
drug-related deaths of the Marcus 

twins. She found that many of the 
Marcus patients continued to see the 
two obstetrician-gynecologists even 
though they were upset with their 
treatment. 

“After the news was out, they said, 
_‘That’s why he was staggering around 
the office. That’s why he had erratic 
bursts of anger,” says Wolfe. “At 
the time, they blamed themselves: ‘I 
must have said something to offend 
him.’ ” 

Inevitably, though, the doctor’s con- 
dition gets worse. “The nature of im- 
/pairment is such,” explains Dr. 
Charles W. Landis, a psychiatrist and 
president of the Medical Society of Mil- 
waukee County, “that the doctor’s 
practice deteriorates and there’s a 
kind of selecting-out process. His fam- 
iy slides. He slides.” Dr. Harrison 
adds, “Eventually, he can’t work.” The 
pattern is almost classic. A physician 
usually starts with drugs because he 
wants to improve his professional per- 
formance. He carefully plans his drug 
intake so that it doesn’t interfere with 
his work. But as the demand for drugs 
becomes more urgent and frequent, he 
emoves himself more and more from 
his patients. The more “impaired” he 























becomes, 
shrinks. 

When his condition is at its worst, 
the doctor may exhibit bizarre behav- 
ior. One doctor tore an anesthesia 
mask from a patient’s face and placed 
it over his own mouth. Another doctor 
gave a patient a shot of Demerol and 
then, not able to resist, calmly gave 
himself an injection in front of the pa- 
tient and her family. Some doctors on 
drugs have passed out in the operating 
room, while others have verbally 
abused patients. One pediatrician 
threw a woman out of his office, yell- 
ing at her not to come back, because 
she forgot to bring a record of her son’s 
toilet training as he had instructed 
her. 

Occasionally, a drug-dependent doc- 
tor may seriously injure a patient. Ina 
California malpractice case in the mid- 
1970s, a 32-year-old grocery clerk sued 
a surgeon at a Veterans Administra- 
tion hospital, claiming the doctor had 
performed unnecessary back surgery 
that caused him great pain and emo- 
tional distress. The surgeon, who had 
25 other malpractice suits pending at 
the time, testified that he had been 
addicted to “uppers and downers.” Ac- 
cording to the judge’s decision, the doc- 
tor had confessed that “the drugs ren- 
dered him incompetent and caused 
him to treat his patients improperly.” 
The court awarded the grocery clerk 
3.7 million dollars. 

More often, however, a doctor with a 
drug habit may do damage that’s diffi- 
cult to pinpoint. For instance, can a 
doctor take a proper history if he nods 
off while the patient is talking? Can a 
drug-addicted doctor be relied on to 
make a correct diagnosis, write proper 
prescriptions or have the necessary in- 
sights to practice medicine? “They 


tne more his_ practice 


might end up making rounds at 
strange hours, asking patients to be 
awakened,” points out Dr. Landis. “An 
impaired physician gives an order on 
the telephone and it’s a garbled order. 
This is before we’ve been able to iden- 
tify him as being addicted.” As a re- 
sult, a patient’s illness may last longer 
than it otherwise might have, pain 
may be unnecessarily prolonged, or 
anxiety intensified. 


The code of silence 


Traditionally, it’s been difficult to 
identify addict-doctors and prevent 
such medical abuses. The doctor might 
be too wily to get caught, and other 
physicians would simply not admit 
there’s a problem in their profession. 
“It’s not just the physician who’s deny- 
ing, it’s everyone with whom he comes 
into contact—his family and all the 
other hospital personnel and even his 
patients,” explains Dr. Landis. “We 
don’t like dissatisfying, unsavory epi- 
sodes in our lives that we don’t know 
how to handle.” Also, a doctor who sus- 
pects a colleague is addicted might 
keep quiet out of fear of a libel suit. A 
physician wrongly accused of impair- 
ment could sue the accuser for every- 
thing from defamation of character to 
loss of income. Or physicians might 
just be reluctant to bring charges 
against another M.D., afraid of violat- 
ing the “old-boy” code. 

Gradually, however, this conspiracy 
of silence is being broken. Hospitals 
and even colleagues have been named 
in malpractice suits against impaired 
physicians for failing to intervene 
after the impairment was recognized; 
in some states, such failure is a statu- 
tory offense. Under the aegis of the 
AMA, county and state medical soci- 
eties in all 50 states have (continued) 


“This time I think he’s serious.” 
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MEDICAL MENACE 
continued 


set up programs to identify and help 
addicted doctors. The AMA has also 
written a model “Sick Physicians Act” 
which has been passed, with variations, 
by more than 35 state legislatures. 

Under the old laws, explains Dr. 
Steindler, an action against a physi- 
clan “was an either-or situation: Ei- 
ther the doctor continued to practice 
medicine, or he was out. There was no 
in-between.” 

Since a doctor’s livelihood was at 
stake, action was usually taken only 
when an obviously impaired physician 
caused actual injury to a patient. Un- 
der the new legislation, however, im- 
paired physicians are given the oppor- 
tunity to enter treatment programs, 
during which their practices are limit- 
ed or suspended, depending on the na- 
ture and severity of their condition. 


Kicking the habit 


A complaint filed with the local 
medical society is the first step toward 
rehabilitating an addicted doctor. “The 
complaint can come through a number 
of routes—a family member, a medical 
staff authority, a patient or a colleague 
in the community,” explains Dr. Lan- 
dis. (The identity of the person making 
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the charge is kept confidential.) Some- 
times the report will originate with a 
spouse or friend who knows that the 
physician is abusing drugs, but more 
often it’s based on observed behavioral 
changes. “The primary things,” says 
Landis, “are slurred speech, difficulty 
in getting along, personality changes, 
handling patients differently, unusual 
changes in methods of practice or 
hours of practice.” 

If the complaint seems justified to a 
medical society committee, the doctor 
is sent a letter inviting him to discuss 
“a matter of grave concern.” The letter 
informs him that if he fails to appear, 
the case will be referred to the state 
licensing board. Invariably, the doctor 
knows why he has been summoned, 
and he shows up. 

Typically, the physician displays 
predictable reactions. Usually, he de- 
nies the charge, then he turns hostile. 
Eventually, he may attempt to assess 
the problem objectively—indeed, medi- 
cally—and finally agree to enter a 
treatment program. Most medical soci- 
eties do not run such programs them- 
selves, but maintain a file of therapists 
and institutions for referral. “We 
might take him right from that meet- 
ing to get treatment,” says Dr. Landis, 
“physically take him. We’ve done 
that.” 

But the sick doctor is by no means 
abandoned. He undergoes a detailed 
monitoring program that includes re- 
ports from the psychotherapist and pe- 
riodic urine analysis to test for the 
continuing presence of drugs. The doc- 
tor’s family is encouraged to get in- 
volved in his recovery, and a particu- 
lar doctor may be assigned to oversee 
his progress. “I have acted as a case 
manager,” says Dr. Senay. “I saw that 
they were adhering to the program, 
and if they did that—and they usually 
did—we were able to underwrite them 
to their hospital administration.” In 
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most cases the rehabilitated doctor is 
reinstated. 

A comeback, however, isn’t always 
easy. Some hospital administrators are 
reluctant to hire former addicts. 
“When I wanted to return to the hospi- 
tal,” recalls Dr. Harrison, “I met tre- 
mendous resistance. The chief of sur- 
gery wanted no part of my returning to 
work.” Even after four drug-free years, 
Dr. Harrison says that he’s still having 
problems with that doctor. But he is 
practicing again. 

Despite the difficulties of rehabilita- 
tion and reentry, more and more phy- 
siclans appear to be getting help. Al- 
though no one knows the actual 
number of participants, the medical 
establishment’s treatment programs 
seem to be working. One measure is 
that other professionals—lawyers, 
judges and dentists—have formed 
similar programs. But the addiction 
problem in other fields doesn’t seem to 
be of the same magnitude: Other pro- 
fessions are not as involved in life and 
death situations: For that reason, doc- 
tors are being solemnly encouraged to 
heed the biblical admonition: “Physi- | 
cian, heal thyself.” To some extent, at 
least, they seem to be succeeding. End | 





BLU Ug ANH cud? 








HELPING MOM AND DAD 


continued from page 36 


before any papers are signed. Like- 
wise, if a parent moves in with you, 
both of you should allow some time 
before burning bridges. 

Sarah and Tom agree. Several 
weeks after his mother’s fall, they im- 
pulsively insisted she move in with 
them. “She’s a terrific woman,” relates 
Sarah, “and we figured we’d all get on 
fine. And, in fact, we were delighted to 


Choosing the Right 
Nursing Home 


* After you've determined the level of 
care necessary, list the appropriate 
homes in your area. (For help in com- 
piling your list, see the organizations 
in the box, page 30). Now youre 
ready to make appointments to visit. 
Try to see the homes at various 
times of the day; make sure you get a 
complete tour and that all of your 
questions are satisfactorily answered. 
Don't be shy about calling back if you 
forgot to ask something during the 
tour. You'll want to feel that your 
choice is based on as much informa- 
tion as possible. 
Here are some suggested ques- 
tions and some things to look for: 
@ Are the home and its administrator 
licensed? Ask to see the licenses. 
@ At an SNF, find out the number of 
nurses on duty per shift. Medicare 
requires one RN per day, but first-rate 
homes usually have more. 
@ Is the place well-lighted? Bright? 
Safe? Does it smell clean? Are there 
grab-bars in the bathrooms and 
handrails in halls? 
e@ Are the other residents up and 
about or languishing in bed? Is there 
a feeling of warmth and life to the 
place? 
@ Are the staff friendly and kind or 
too preoccupied to give residents 
much attention? 
@ Ask to see the kitchen. Is it clean? 
If possible, eat a meal with the resi- 
dents. 
@ Is there an array of activities that 
‘gives meaning to each day? 
@ Do volunteers come in frequently? 
Lots of volunteers is a sign of a good 
nursing home. 
@ Is a receipt given for cash assets 
entrusted to the home? Are withdraw- 
als also noted by signed receipts? 
@ Is the contract clear? If not, ask for 
Clarification from the administrator or 
from your own lawyer. 
e@ Will your parent receive a refund of 
advance payments if he or she leaves 
the home? 
@ Are the date of admission and the 
degree of care to be furnished speci- 
fied in writing? 

























































Nave her with us—she was the one 
who went crazy. Having been widowed 
for twenty years, she’d become accus- 
tomed to her own lifestyle. 

“At first she didn’t say anything— 
we'd been so nice to her and she didn’t 
want to hurt our feelings. Rut sudden- 
ly she began to act as though she were 
getting senile: She became forgetful, 
depressed, uninterested in doing any- 
thing or in how she looked. Finally, 
my twenty-year-old daughter, home 
from college, said, ‘I don’t think 
Grandma’s getting senile. I think 
something’s bothering her.’ 

“So we sat down and talked with 
Mother,” Sarah continues, “and it all 
came out. She loved us, she didn’t 
want to hurt us, but she didn’t want to 
live with us. She just didn’t think she 
had any alternative—she couldn’t live 
alone and she didn’t want to go to one 
of those awful nursing homes.” 

Sarah and Tom were able to reas- 
sure his mother that they’d find a 
place in which she could be happy. 
Three months later, she moved to a 
residential home, two blocks from a 
senior center and within easy visiting 
distance of Tom and Sarah. “And,” 
adds Sarah, “as soon as we got every- 
thing out in the open, all Mom’s symp- 
toms of senility disappeared. We've 
since heard from several doctors that 
such behavior is common in elderly 
people who have been uprooted and 
feel they have no options.” 

Margaret and her family also took in 


a parent—a move tnat has proved posi- 
tive for all of them. “I must admit we 
took Dad in with great trepidation,” 
confides Margaret. “We were really 
apprehensive about how he’d adjust to 
the move East, how the kids would feel 
about having Grandpa in a wheelchair 
living with us, how much we’d have to 
change our lifestyle. Right from the 
start we all agreed—including Dad— 
that if it didn’t work we’d try some- 
thing else. 

“But it’s worked out fabulously,” she 
continues, her eyes shining. “First of 
all, the kids adore my father. He’s full 
of stories about the old days, he’s a 
whiz at math and science and helps 
them with their homework—some- 
times I think he does it for them—and 
they love pushing him in the wheel- 
chair; in fact, they compete with each 
other to take him out for walks. My 
twelve-year-old son rushes home from 
school every day because he wants to 
be alone with Grandpa before his 
brother gets there. 

“IT don’t mean to imply that our fam- 
ily hasn’t had to make some changes,” 
Margaret hastens to point out, “or that — 
everything is always sweetness and 
light. We’ve certainly had our irrita- 
tions. But,” she smiles and shakes her 
head in wonder, “when the three gen- 
erations sit down to dinner each night 
and I hsten to the exchange of ideas 
and see how we're all learning from | 
each other, I can’t help thinking how 
very lucky we are.” End | 
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“What do you mean you think it’s advisable 
for my wife to remain overnight in your beauty salon?” 
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Great Cooks, 
Great Cakes 


We’ve asked Julia Child, 
James Beard, Craig 
Claiborne and others to share 
their most fabulous recipes. 


Women vs. Women 


A surprising report on the 
new cold war between 
housewives and working 
women (is sisterhood over?). 


Warm, witty & wise: 
Justice 
Sandra Day O’Connor 


LHJ’s exclusive interview 
with this year’s 
most admired woman. 








Special Spring 
Shape-Up 


You won’t want to miss 
these terrific body toners 
from Suzy Prudden, Miss 

Craig and other pros. 





“Deceptions” 


Curl up with a delicious 
novel of romantic intrigue. 


“Too Tired” for Sex? 


Stop yawning and read 
our insightful report on a 
dilemma many couples share. 
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Dear Journal 


Special Children 
I was deeply moved by your fea- 
ture on Rachel and Carl Rossow 
and their “special children” in 
your December issue. As a trib- 
ute to their generosity and good 
will, I would like to send them 
homemade baked goods. Could 
you please give me their address? 
Also, my thanks to the staff of 
the Journal for sharing the 
Rossows’ story, and for reminding 
us that Christmas is really in the 
heart.—S. Flynn, Utica, N.Y. 


Ed. note: We are very gratified 
that our story of the Rossows 
touched you personally and that 
you wish to send them a gift. 
Many readers, in fact, have writ- 
ten to request the Rossows’ ad- 
dress so that they, too, could make 
a contribution of some kind to 
this worthy family. While we are 
not at liberty to give out their 
address, contributions can be sent 
in care of Li Dwork, 641 Lex- 
ington Ave., New York, N.Y. 
10022. 


Tipping Tips 

rices are already skyrocketing, 
and if I’m to follow the advice 
offered in Sylvia Porter’s Decem- 
ber money column, “Tips on Tip- 
ping,” I’m never going to stop 
paying through the nose. I will 
go along with the suggestion on 
cab drivers’ tips, but up to 50¢ to 
use a ladies’ room? Ridiculous! — 
Mrs. Ellis Shorb, Asheville, N.C. 


Ed. note: We sympathize with 
your complaint, but must point 
out that we did not intend to im- 
ply that such tipping practices are 
mandatory—merely that they are 
the current accepted norms. Do 
remember, however, that many 
workers, such as waitresses and 
deliverymen, depend on your tips 
as a major source of their income. 


You Saved My Life 
After reading “Doctor, Is It Se- 
rious?” in your September issue, 
I began to notice several of the 
symptoms that Dr. Leppert cau- 
tioned could be possible grounds 
for concern. I debated, but after a 
few days made an appointment to 
see my physician. 

A thorough examination con- 
firmed that there was something 
terribly wrong: A massive tumor 









































on my uterus and several smaller 
ones on my ovary were detected) 
A hysterectomy was called for 
and surgery was quickly ar. 
ranged. I am now at home re: 
covering rapidly. 

If your magazine hadn’t askeg 
the question, I wonder how long 
it would have taken me to go to 4 
doctor for help. Thank you LH 
Yes, it was  serious.—Nanc 
Hendrickson, Ocala, Fla. 


Ed. note: We take much satisfac 
tion in the fact that our warning 
inspired you to seek medical help 
We would also like to remind al 
our readers that whether or no 
suspicious symptoms exist, 
yearly checkup is imperative. 


White House Christmas 
Your December issue’s feature o 
Christmas with the Reagans wa 
a real treat. It’s so refreshing te 
see grace, elegance and beaut 
restored to the home and famil 
that stand for this country o 
ours. Thanks for letting us get ¢ 
peek.—M. Taylor, Peoria, Ill. 


In these days of rampant infla 
tion, high unemployment an¢ 
cutbacks in social services, wh 
do you see fit to show us thd 
opulence in which the Reagan 
celebrate their Christmas? 
think you could use the time an 
space in your magazine in a mor 
valuable way that would be mor 
meaningful to people strugglin 
to survive in_ these ‘oul | 
times.—S. Collins, Denver, Colo.f 








Christmas Wishes. 
Just finished reading “Kiss ani | 
Tell” in your December issuef 
You can let Cheryl Tiegs hav§ 
Rhett Butler, but please inforn 
Brooke Shields that I have ha 
my order in with Santa Claus fo 
Sean Connery under the misleto: 
since I was 13. I am now 29. ] 
Santa is fair, I’'d better be the on 
Sean smooches! My fiancé say 
this would be okay—he know 
I've been wishing this for a ver 
long time.—Janet Deaver Browr 
Columbus, S.C. 


Please address letters to L 
Dwork, Ladies’ Home Journa 
641 Lexington Ave., N.Y., N.Y 
10022. We regret that we cannc 
reply to every letter. 
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SSW Vag Furey 


You've come 
a long way, baby. 


S}4aqoy Janis :suoiysv{ 









Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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7 mg nicotine av, per cigarette, FTC Report Mar: 81 






lif diets haven’ helped you I lose 





Debbie Perotti, Miami Beach, FL 
Weightloss: 85 Ibs; 28 weeks 


Kathryn Fikes, Cortez, CO 
Weight loss: 75 Ibs; 27 weeks 





Patty Cunningham, Columbus, OH Kathy Howell, Albany, MO 
Weight loss: 60 Ibs; 20 weeks Weight loss: 60 Ibs; 24 weeks 


Terrence Hunt, Naw Windsor, Il IL Linda ieviess Sterling, IL 
Weight loss: 135 lbs; 36 weeks Weight loss: 70 Ibs; 23 weeks 





These people lost weight with the Extra Strength Dexatrim diet plan. Dexatr 
contains the strongest, most effective formula available without prescription to 
help you lose weight fast by suppressing your body’s appetite cravings for food 


Dexatrim’s formula has been approved as safe* and effective by a 
U.S. Government Medical Advisory Panel. Clinical studies involving more 
than 30,000 patient days under doctor’s supervision proved Dexatrim can help 
you lose weight safely and successfully. 


N 
Like the slimmer, happier people shown above, you too can lose weight wif ; 
Extra Strength Dexatrim- 


©1982 Thompson Medical Co., Inc ‘Take as directed. Read all package statements. Amount and speed of weight loss varies with the individ} 


veight, do what these people did. 





Rosemarie Garetta, Brooklyn, NY 
Weight loss: 122 Ibs; 78 weeks 






a | 
Sandie Woller, Pound, WI 
Weight loss: 41 Ibs; 10 weeks 





Dianne Hogan, Springville, NY 
Weight loss: 60 Ibs; 18 weeks 


lo diet pill 
rorks harder 


2» help you 
»se weight. 










Vicki Rogers, Ronan, M 
Weight loss: 105 los; 32 weeks 






ae 2 = = 


Mark Scoles, Midwest City, OK 
Weight loss: 70 Ibs; 22 weeks 


Stephanie Lovings, Dayton, OH 
Weight loss: 85 Ibs; 44 weeks 





Available in Regular Strength, Extra Strength 
and Extra Strength Caffeine Free, 
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Sondizal Forayihlenos art of what a magazine must do is spot and report on 

ARTICLES EDITOR trends that their readers should know about. This month 

Suzanne Oppenheimer we have two trend-spotting articles that will certainly 
Assistant Managing Editor interest you. “Women vs. Women,” about the new cold war between | 

Articles housewives and working women, is adapted from a book by Nancy | 

STORER aan Rubin. In order to report on women today, Nancy spent months | 

DOROTHY GLASSER going from town to town across the country to conduct her inter- | 
MARY MOHLER views. Women told her frankly how they felt about their lives, | 
Re eine a themselves—and one another. 

CLAIRE M. TALLARICO Nancy, who is married, has two children and lives in New York's 

BETH WEINHOUSE Westchester County, says: “Probably the single most important 

Books and Fiction social change in the twentieth century has been in the role of 
MARY ELIZABETH GUIMARAES women. I believe the shock waves of this transition have affected 

JANNY LEHMAN 9 

cay every American woman today, whatever her chosen lifestyle.” Her 

Lys Margold, editor report on page 94 is fascinating, disturbing and, we believe, impor- | 
SASHA ANAWALT tant as a record of our times. 

Beauty and Fashion Judy Klemesrud, who originally came from Thompson, Iowa, 

Mave eigen) Oitecion writes for The New York Times and has worked for that newspaper 

Beauty 

MARLENE DILLMAN for fifteen years. Recently, we sent Judy back home to lowa for a 

Foodlantieqiagnient feature on a surprising new development in marriage. The story 

Sue B. Huffman, editor she came back with made me feel good—and I think it will | 
JAN TURNER HAZARD gladden you in the same way. At a time when we héar so much bad 

JOANNE BORKOSKI : : “49 = O | 
SiG news about relationships, it’s wonderful to find out there is a joyful | 
MICHELE SCICOLONE way couples can renew their marriages and express their commit- 

SUSAN CUSATO ment to each other. (See page 67.) | 
Home and Design A concern about good health isn’t a new story anymore; for most. 


ALICE KASTBERG 


Sa AMD TRe ATG of us staying healthy is an abiding interest. But do we turn that | 





concern into the right kind of habits? I know from experience that | 




















Crafts 
Ann B. Bradley we don’t. That’s why we have a special shape-up section this month 
Production, Copy that includes highly effective exercises for those “problem” areas | 
ANNE MOISEEV by four top women professionals. We also have an extra eight-page 
} <LOTTE BARNS 1 j j 
Sack Me section of health advice by Dr. Keith Sehnert. Dr, Sehnert, who 
PaRGHAGIE lives in Minneapolis, believes you should be a well-informed health 
Margaret Hickey consumer and, whenever possible, take care of yourself. We think 
Assistant to The /EMIGER-CHIct you will agree after reading this informative feature. 
LAIWAH LOUIE Now aren’t you glad it’s finally- spring after this long cold 
aoe 8 : See ; 9 
Art. Department winter: 
Jane Wilson, design director 
JOANNE ARBETI " 
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J you smoke 
Carlton 100's because you 
think they're lowest in tar, 

yow’re in for a little shock. 


‘y arlton claims to be lowest in than Carlton. In fact, Now Box There's no question about 
tar. And in fact, Carlton 100s is lower than any other it. Now is the Ultra Lowest Tar™ 
and Now share the distinction 100mm cigarette anywhere. brand. 















And if that’s what you'd 
like in a 100s cigarette, there's 
no question about what brand 
you should be smoking. 


of being the lowest 80s Box. 
And the lowest 85s Soft Pack, 
regular or menthol. 

But when it comes to 
100s Soft Pack, regular or men- 
thol, you'll note in the chart on 
the right that Carlton contains 
more than twice as much tar 


BSNoi! NUMBERS DON’T LIE. NOW 100s 
} 
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ARE LOWER THAN CARLTON 100s. 
soft soft | 
1008 -2eutar| LOO'Smentror| LOO'S vox 


NOW | 2mg | 2mg | oni 
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CARLTON | 5mg | 5mg 





And when it comes to 
100s Box, Now is lower by far 
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All tar numbers are av. per cigarette by FTC method 
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The lowest in tar of all brands. 





BOX, BOX 100's: Less than 0.01 mg. “tar”, 0.001 mg. nicotine, 
Warning: The Surgeon General Has Determined SOFT PACK 85's FILTER, MENTHOL: 1 mg. “tar”, 0.1 mg. nicotine, 
SOFT PACK 100's FILTER, MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine, 
av. per cigarette by FTC method. 





That Cigarette Smoking !s Dangerous to Your Health. 














A spanking new, clear, 















optimistic collection of colors 
especially picked to celebrate you 
and your fabulous kind. 

Not the least optimistic thing 
about this springtime collection 
is this: They were created 
not only to look great 

with your new spring coat, 
but with your July bikini, 
your October Shetland, 


and your January thaw. 
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ela itching 


LANACORT™ has the strongest 
hydrocortisone formula you 
can get without a prescription. 
So LANACORT relieves painful 
itching. Then, the double- 
action LANACORT formula ac- 
tually continues to work. 


Treats rashes, 
inflammation 


LANACORT™ goes beyond itch 
relief to treat red, swollen, 
irritated skin often associated 
with dermatitis, eczema, even 
detergent reactions, in- 
flamed insect bites, poison 
ivy. LANACORT calms the 
body's reaction to these skin 
disturbances so it helps speed 
natural healing. 

Next time you have more 
than justan itch, get double- 
action hydrocortisone 
relilef—LANACORT, from 
LANACANE Research. 
LANACORT Is available in 
Creme and new Ointment 
form. 

Special Introductory Offer. 
For trial sample (state prefer- 
ence, creme or ointment) 
send 50¢ to LANACORT, Box 
328 BC, White Plains, NY. 
10602. 1981 COMBE Inc 
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CAN THIS 
MARRIAGE BE 
SAVED? 

“My husband's past 
still haunts us” 

By Betty Hannah Hoffman 


STREISAND AT 40 
Taking the gamble 

of her life 

By Sally Ogle Davis 

Fearful that her time is 
running out, she’s risking 


everything on a film some 
call “Barbra’s Folly.” 


YOUR JOURNAL 
Ideas for spring— 
from daisy Easter eggs 
to cleaning your 
medicine chest. 





29 


IT’S NOT EASY TO 
BE A WOMAN 


TODAY! 

“T had the 

‘Happy Hour’ blues” 
By Joan Thomas 





Be. 


HOW AMERICA 
LIVES 

By Joyce Kuh 

A salute to the many ways 
women achieve success. 





40 


SANDRA DAY 
O'CONNOR 

Warm, witty and wise 

By Pam Hait 

LHJ exclusive—the first 
woman Justice of the 
Supreme Court talks about 
her many roles. 
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54 CAN YOU REALLY 
BE TOO TIRED 
FOR SEX? 


By Shirley Streshinsky 


How to keep sexual vitality 


in your relationship. 


67. EDO: 1.DO- 


By Judy Klemesrud 

LH/J’s special report on 
a heartwarming trend: 
couples who renew 
their marriage vows. 


WOMEN VS. 
WOMEN 

The new cold war 
between housewives and 
working mothers 

By Nancy Rubin * 


94 


118 MOTHERING 
“Mommy, 
nobody likes me” 
By Geraldine Carro 





When a child has trouble 
making friends. 





128 PET JOURNAL 
Fancy felines 
By Roger Caras 





131 HERSELF THE ELF 


An amusing 
touch of spring. 
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ereiiat Home Permanents 
Predictable results 


and a long-lasting perm that can 
really hold a set. 


Only Ogilvie Home Perms have oT Pre-Perm® 
conditioner with protein. It helps 
put your hair in the best possible 
condition. So you can style it the 
way you want. And geta long-lasting 
perm that can really hold a set. 
This salon-proven conditioner 
exer aa all three Ogilvie Home 
. sme Perms. For more Lele with Beastie 
» waves orcurls, it's Regular Body & Set. 
’ For full body with waves or curls, it's 
Soft Body Wave. And for the most 
j body and the springiest curls ever, 
it's Extra Body & Set. 
Three different OFS Home 
Perms for three different looks. But g 
each one can give you the two 
things youwantmostfroma =, 
home perm: predictable results 
and a long-lasting perm = 
that can really holda set. 
And hold it. And hold it. 
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YOU AND YOUR 


MONEY ey | 
By Sylvia Porter iction 
Auto and health ———— SSS 
insurance, “no children Sls ST SE ed EOL eg eee Pee 
allowed” rentals. 78 DECEPTIONS 


By Judith Michael 


Identical twins change 
places. Part One of a 
special condensation of an 
intriguing romantic novel. 


DEAR JOURNAL 


Letters from readers 


pecial Features 


t Home 
SPRING SHAPE-UP 
SECTION 48 THE THREE- 
SEASON SALAD 
THE FAMILY GARDEN 
DOCTOR’S By Walter Chandoha 


HEALTH TIPS 


Grow a variety of salad 
fixings in one small plot. 


By Keith W. Sehnert, M.D. 
A complete guide to 
keeping you and your 
family healthy. 


126 STITCH A SAMPLER 


Send for complete kit. 
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needs this 
medication 


One of the most common—and 
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EASY AS 1-2-3 


Fast, never-fail recipes. 


SUPER SHAPE-UP 38 


By Maureen Lynch 

Get in shape for spring— 
four exercise experts 
show you how. 


70 SKILLET. DINNERS — 


By Sue B..Huffman | 





most uncomfortable—of feminine 
disorders is the itching and burning 
of external vaginal irritation. Yet to- 
day this discomfort can be relieved 
in seconds with a special medical 
formula— VAGISIL” Creme Medica- 
tion. VAGISIL is the only doctor- 
tested medication available without 
a prescription that’s been used by 
over two and a half million women 
for immediate relief. 





Tasty, satisfying meals 
you cook all in one pan. 


THE GREAT COOKS’ 
GREAT CAKES 


Favorite recipes 
from famous chefs. 
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VAGISIL cools burning, stops 
itching almost instantly. A grease- 
less, non-staining creme, its cooling 


protective film soothes irritated tis- 
sue, checks bacteria and so aoe 
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The news in fashion ts 
blouses. Four women 
newscasters give their 
up-to-the-minute fashion 
and beauty advice. 
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STEP-BY-STEP 
HOME PERM 


By Marlene Dillman 
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European doctors tested it... European women loved tt. 
Now, American women discover it. It's unanimous. 


You needn't take our word for it any longer. Revion’s exceptional 10-day beauty 
cream, European Collagen Complex, was introduced in this country just a few 
months ago. American women, in city after city, now use It, too. 

European Collagen Complex combines European skin care secrets with 
advanced research into collagen—the ‘young skin’ protein. This extraordinary 
combination works. In just ten days. And it’s ready for your skin. Today. 

In cream or lotion formulas. 
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The exceptional 10-day beauty cream 
created and tested in Europe. 
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CAN THIS MARRIAGE BE SAVED? 


“My husbands$ past 
still haunts us” 


For Millie, the Vietnam War ended years ago, but Ted relives it every day. 


Can one partners emotional scars ruin a relationship forever? 





his. case is based on infor- 


mation from the files of 
Family Services of King 
County, Washington, an agency 


funded by United Way and which 
is a member of the Family Services 
Association of America. The true 
story reported here is from coun- 
selors reports of interviews. Names 
and other details have been 
changed to conceal identities. The 
counselor in this case was Susan 


Prescott, M.S.W., A.C.S.W. 


MILLIE’S TURN 

“Tm terrified 
| my  husband’s 
| going to kill 
himself,” _be- 
gan Millie, 31, 
a soft-spoken 
blonde with 
wide, beseech- 
LTE | ing eyes. “Yes- 
terday, he said flatly he was going 
to die young. When I asked him 
why he felt that way, he said, ‘’'m 
so depressed.’ 

“Materially, we're better off now 
than ever before in our seven-year 
marriage. We’ve got a nice house, 
a healthy child and an adequate 
income. Ted’s also getting a college 
degree with the help of the GI Bill, 
so the future should seem promis- 
ing to him, not hopeless. 

“Ted’s a Vietnam veteran, and I 
read recently that deep depression 
might be an aftereffect of Agent 
Orange, a chemical defoliant used 
in the war. I thought maybe that 
caused Ted’s problems, but he said 
no, he’d never been exposed to it. I 
guess he’s just unhappy being mar- 
ried to me. He always acts so cal- 
lous and uncaring. 

“Ted’s also not functioning nor- 
mally. On the weekends, he'll sit 

taring at the wall, not speaking 





4 


for hours. If I make some _ in- 
nocuous suggestion, like ‘Please 
come to dinner, he flies off the 
handle and says he won't be or- 
dered around. Yet during the 
week, he drives himself to exhaus- 
tion with twenty-one-hour days. In 
addition to attending college full- 
time, Ted, who is very talented 
musically, makes good money at 
night playing guitar with a well- 
regarded rock band. However, he 
often doésn’t get home until four 
A.M., and his morning classes start 
at eight-thirty. 

“Some nights, he can’t sleep. I 
fee] him thrashing around the bed, 
soaked in sweat, or else moaning 
and even crying out. 

“When I first met Ted, he 
seemed to be a normal, happy guy. 
Vd dropped out of college and was 
staying with some girlfriends in 
Seattle, working as a file clerk. 
Ted was a handsome young lieu- 
tenant, just back from Southeast 
Asia, who had his arm in a cast. 

“[ve never been a political per- 
son and didn’t have any strong feel- 
ings about Vietnam, but he was 
still gung ho about the war, proud 
of his platoon and proud, too, that 
none of his men had been killed 
while he was their leader. Now, he 
rarely mentions the war—and 
thats okay with me because I 
gather it was pretty gruesome. 

“Anyway, we hit it off right away 
that first night we met. Ted told 
me later he was on drugs at the 
time, but I never even suspected. 
He made perfect sense to me. In 
fact, he came over to my apart- 
ment the next night and the next. 
Although I wasn’t a virgin, I was 
naive about birth control. Within 
six weeks of falling in love with 
Ted, I was pregnant. 

“When I told him, he was aghast 
and suggested an abortion. But 


' Minnesota to have the~baby.. 
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that was totally against my princi 
ples. I felt so mixed up: I wanted 
the baby, but Ted wasn’t proposing 
marriage, and without a college 
degree or well-paying job, | 
couldn’t afford to be a single par 
ent. And I couldn't go home 


parents would have been shocked 
out of their senses to have an un- 
married pregnant daughter on 
their hands. So I felt I had only, 
one option. | made arrangements 
with an adoption agency to give up 
the baby as soon as it was born.*} 

“During my pregnancy I com 
tinued to work in Seattle, but Ted 
visited me only three times. That 
really hurt my feelings. He ex 
plained that seeing me in that con+> 
dition was too pamful for him. Inj 
the end, though, he did pay for m 
medical expenses, and he came to 
the hospital. 

“T gave birth to a boy—a beauti 
ful, healthy child with long 
slender fingers like Ted’s. I didn’t 
dare hold him in my arms because 


though, I wish I could see him just 
once, from afar. ; 

“If Ted had stayed out of my life, 
everything would have been fine. 
But he began turning up again, 
and I found I was still crazy about 
him. ‘Someday I’m going to marry 
you, he told me solemnly one 
night. I was thrilled. There just is 
something about Ted that is spe- 
cial to me. As soon as he finished 
his stint with the army and found 
a job with a traveling rock band, I 
insisted we get married. 

“Within a couple of months, I 
was pregnant again. This time, 
Ted seemed excited about being a 
father. He made me (continued) 
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This seal applies to 
The Princess House 


Collection Only” <| 


Youve probably heard a friend or 
neighbor talk about a Princess House party. 
It’s a very special way to see and touch 
a beautiful collection of Princess House 
fine crystal and decorator accessories... 
elegantly designed with hand-cut details. 
\ collection of superb crystal that can 
add sparkle and life to your home. 
Bringess Flouse party you ‘Il also get 
srt advice on selecting the right 
-e for your home and your taste 
n a Decorator C Ol iltant, 
Se next time you're invited to a Princess 
House party, do. Say VES. 
And if you're interested in selling the 
Princess House collection or hostessing ga 
ss Hlouse party, contact Lori Jones 
ontinental U.S. at 1-800-343-5940. 
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erk.up your pork chops. 





rice tonight. Rice is delicious by itself, but when mixed with 
vegetables, fruits or nuts, it’s even better. The things you add to 
rice bring out the flavor of your entrée, complement its texture, 
add color and excitement...the way apples enhance the flavor of 
pork. So serve rice. And perk up your pork chops with this 
simple recipe. ; 
Spicy Rice 1 tablespoon brown sugar 
¥4 cup each chopped celery 3 cups cooked rice 
and onions Y cup raisins, plumped 
1 tablespoon butter or margarine 1 tart cooking apple,cored 
¥g teaspoon each ground and chopped 
allspice and cinnamon Y% cup sliced almonds, 
Salt and black DEDESE toasted 
In a large oe cook celery and onions in butter until 
tender crisp. Stir easonings, rice and raisins. Heat thoroughly. 
Stir in apple; ren ‘om heat. Cover and let stand 5 minutes. 
Sprinkle with almonds. Makes 6 servings. 
Serve mee soon. You'll see that things go together 
better when you g« 4 the grain. 





© Rice Con dof Anoes 1981 


For more great recipe iceas, send a self-addressed stamped envelope to: 
Rice Side Dishes, !?.O. Box 740121, Houston, Texas 77274 








THIS MARRIAGE 


continued 


quit my job and follow him aroun 


the country. When Becky was born 
however, our traveling life became dif; 
ficult. So we bought a three-bedroom 
house, and I stayed home with herjt 
Although Ted travels quite a bit, vel 
never worried about him getting in/§ 
volved in drugs or hard liquor or wit 
other women. Since our marriage, 
feel he’s been a straight arrow. 
“But whenever my husband joined a 
new band, strife broke out. Ted can’t 
stand taking orders. He also begani 
complaining that he wasn’t enjoying i 
guitar playing anymore. Recently hei 
decided to go to college. At first, heli 
majored in music and got straight A’s, 1 
Then he switched to business admin-§ 
istration, which he thought would beg 
more practical. But he hates it and isi 
only getting Cs. 
“About six months ago, Ted an-§ 
nounced out of the blue that he wa 
leaving. Our marriage was over, h 
said, but he wouldn’t explain why, 
Dreading the idea of being alone, I® 
took Becky to Minnesota with me, but 
after a month of my parents I camej 
back to Seattle. Ted met us at thei 
airport and that night made love ta 
me. He never did move out. 
“But Ted’s crazy behavior and burst 
of anger have affectéd our lovemaking, 
He never gives me an affectionate 
word or hug during the day, so I end) 
up feeling like a sex object in bed. As a 
result, our sex life has shrunk to 
maybe once a month: 
“My husband, seems totally con- 
fused. He’s the one who suggested we 
get help, so I know he must be desper- 
ate. I don’t know what's wrong, but 
whatever it is, I'm afraid it might 
drive him to suicide.” 




















































TED’S TURN 
“My wife does 
not understand 
the hell ’'ve been 
going through 
the last few 
years,” said Ted, 
a skinny  six- 
footer with red 
hair. “She doesn’t 
realize it, but the Vietnam War is) 
still haunting me. 
“Millie’s a highly practical, down-to- 
earth person. When I talk to her about. 
my experiences in Vietnam, which is 
rarely, she'll say, ‘That’s in the past. 
Stop torturing yourself. Forget it.’ 
“Well, I try to block out those years, 
but I can’t. During the day, I have) 
flashbacks of mutilated flesh. On the} 
freeway, I keep anticipating head-on|f 
collisions and seeing in vivid color all 
the blood and mangled bodies. I can't | 
read about a plane crash (continued) 
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LHS MARRIAGE 
continued 


without visualizing those I saw during 
the war. In bed, I have nightmares. 

“I grew up listening to my father’s 
tales about World War II and how he 
was welcomed home with brass bands 
and cheering crowds. So I couldn't 
wait to serve my country, and I en- 
listed right out of high school. My dad 
was really proud of me. He told me to 
tackle everything with a positive, open 
attitude, which I did. In fact, I learned 
so fast I was chosen for officers’ candi- 
date school. 

“In 1967, I was a twenty-year-old 
lieutenant with my own platoon in the 
main Vietcong stronghold in the 
jungle north of Saigon. Our mission 
was to search and destroy. 

“But we learned very soon that we 
had no chance of winning the war. 
Within a short time, our only goal 
became survival. I grew so aware of 
my surroundings, every quivering 
bamboo leaf or tiny sound, that I was 
‘hyper’ all the time. I’m still super 
tense and alert. If a truck backfires, I 
instinctively duck to the ground. 

“But it didn’t matter how careful I 
was; I was still wounded. I was advanc- 
ing on my hands and knees toward a 
bamboo thicket when a hail of bullets 
lifted me into the air. I thought my 
whole arm had been blown off. The 
pain was unbelievable. 

“I lay on the ground for quite a 
while before a medic got to me. Within 
hours, I was loaded on a cargo plane 
with dozens of other wounded men and 
flown back to a military hospital in 
California. Three operations were 
needed to patch my elbow together, 
and I still suffer a lot of pain. 

“When I finally got convalescent 
leave, I couldn’t believe what I saw 
and heard. I came back to miniskirts, 
protesters and hippies. Most people 
didn’t even care about Vietnam. I felt 
like a member of a different species. 

“Then one day, I met a soldier from 
my battalion who told me my whole 
platoon had been wiped out. After that 
news, I was in emotional ruins. My job 
had been to take care of my men, and I 
had failed. To dull the pain, I started 
drinking too much and getting high on 
mescaline. 

“Millie didn’t know about my binges 
because I was careful not to be high or 
drunk when I saw her. I could act like 
the upstanding young man who was 
proud to have fought for his country. 

“When Millie told me she was preg- 
nant, I thought, ‘Oh, my God, not that 
on top of everything else.’ ' knew I was 
a mess and any child would be better 
off without such a father. Yet when I 
saw my son at the hospital, ! almost 
gave in. Millie was the practical one, 
as usual. But even now, every time I 
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ties into knots. 

“Shortly after his birth, I swore off 
booze and drugs and got a job with a 
traveling rock band. Although I was 
only twenty-two, I felt like an old, old 
man. Millie and I got married, and 
soon Becky was born. They traveled 
with me for a while, but it was horri- 
ble. My relationship with Millie was 
better when I could be away for a few 
weeks at a time. If I ever thought of 
leaving my wife permanently, however, 
I found I couldn’t desert Becky. 

“But I don’t know how good a father 
I can be to her. Lately, everything— 
even my music—has been going down- 
hill. Ever since I was a kid, I’ve been 
hooked on the guitar, but recently I 
haven’t gotten any joy out of it. 

“A year ago, I enrolled in college 
because I thought studying would help 
me find a goal in life and occupy my 
mind. Well, it hasn’t worked. I’ve lost 
all interest in sex, my family—and 
even living. I’m ashamed to say it, but 
I wish I were dead.” 
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THE COUNSELOR'S TURN 

“Ted and Millie were extremely na- 
ive about their emotions,” said the 
counselor. “Millie was mute and ac- 
cepting, while Ted was so enveloped in 
a negative cloud he couldn’t express 
his feelings to her. 

“Thousands of Vietnam veterans, 
like Ted, are suffering delayed-stress 
reactions. The most common symp- 
toms, which may occur months or even 
years after the war, include flashbacks, 
nightmares, uncontrollable anger, par- 
anoia, anxiety and depression. 

“Most troubled veterans benefit 
from rap groups with other veterans, 
but Ted preferred individual therapy 
with me as well as some joint marital 
counseling. I worked with this couple, 
on and off, for three years. During that 
time, Ted’s depression slowly lifted. 

“Ted felt he’d been ‘used’ by his 
country. As a consequence, he resisted 
all authority, and this contrariness af- 
fected his work and his marriage. He 
also suffered a measure of ‘survivor's 
guilt’ for having outlived his platoon. 
Emotionally numb from his war expe- 
riences, he felt detached and was un- 
able to enjoy the activities that had 
once given him pleasure. 

“Ted was eager to tell me about 
Vietnam. After he had talked about 
his war experiences for many ses- 
sions—the first time he had confided 
the whole picture to anyone—he 
seemed less pessimistic. To help Ted 
develop a positive attitude, I asked 
him to list three goals he wanted to 
achieve. He chose: ‘I can be happy,’ ‘I 
can live to be eighty’ and ‘I can grow 
and change.’ He wrote these affirma- 
tions on a card and placed it on his 
dashboard as a daily reminder. 


down sometimes, saying ‘I’m a failure 
or ‘I have no ambition.’ When he di 
this, ’d ask him to describe his be- 
havior. He began to see that during) 
the war all his energy and strength 
had been focused on being a good 
leader and staying alive. After the 
war, he felt drained of all creativity) 
and vitality. 

“Recently, he’d been sapping his en- 
ergies again by overtaxing his body 
and not getting sufficient rest. Most 
importantly, he was blocking out his 
emotions. When something bothers 
him nov, he'll think about it and dis- 
cuss it with me and Millie, and this, 
too, improves his energy. 

“Ted and Millie have finally been 
able to talk about their lost son. Both 
feel a great deal of pain about their 
decision to give him up for adoption, 
so they've agreed to try to find him, 
once the boy is older. There are agen- 
cies to facilitate such searches, provid- 
ing the adopted child wants to meet 
his natural parents. 

“As Ted’s burdens began to lift, his 
love for music was rekindled. He be- 
gan playing the guitar better than 
ever, but he recognized that his 
chances of becoming rich and famous 
through his music were slim. So, after 
earning his degree, he took a job asa 
management trainee. 

“For her part, Millie had been over- 
whelmed by Ted’s problems and devas- 
tated by his indifference and sudden 
anger. After one of his outbursts, she 
would feel disapproval and withdraw 
into silence. Her depression and lone- 
liness coexisted with Ted's. 

“While in therapy she developed her 
own identity more fully. With Ted gone 
most of the time and her only child in 
nursery school, -she felt her life was 
empty, so she went back to college to 
study early childhood education. She 
found her classes stimulating but de- 
cided she was a homemaker at heart 
and would seek part-time work, not a 
full-time career. | 

“In making these decisions, Millie 
developed a more positive self-esteem. 
She learned to understand her feelings 
and better fulfill her needs. She did. 
this primarily on her own. Ted was 
unable to give her support because of 
his own problems. 

“As Ted became more communica- 
tive with Millie, she responded, and 
they became closer. When she had a 
better idea of the turmoil he had en- 
dured, she saw him as more human— 
in need of her help and understanding. 

“With time, their sex life improved. 
Eventually, Millie became pregnant 
and recently gave birth to a healthy, | 
red-headed boy. Ted now feels he’s | 
been given a second chance to be the | 
kind of lover, husband and father he’s 
always wanted to be.” End 
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ON ANY HALF-GALLON OF TROPICANA 
100% PURE ORANGE JUICE 


ack is pure pasteurized | fim 
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the only leading brand 
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In the history of women and Hol- 
lywood, they don’t come any more suc- 
cessful than Barbra Streisand. Cele- 
brating her fortieth thday this 
month, the once gawky star-struck kid 

Brooklyn would seem to have it 
ll—a huge talent, an unprecedented 
career as an _ actress/singer, more 
wealth and success than even she 


could have imagined. Barbra Strei- 
sand musicals are to Hollywood as 
blue chips are to Wall Street. They 


just don’t fail, Even if the critics are 


not always ecstatic, Streisand’s sound- 
track albums sell in the millions. As a 
studio executive once remarked, “All 
you have to do is point a camera at her 
singing and you can make a fortune.” 














Yet at a time when she might be 
expected to be basking in the success 
she has so long planned and struggled 
for, Barbra, at age 40, is working just 
as furiously and is every bit as driven 
and compulsive as she was at 25. Even 
more so, because there is a greater 
sense of urgency about her—a feeling 
of time running out, of (continued) 


eo 














For me, there’s only one 
control top...Leggs. 

Leggs Control Top slims 

and trims, but doesn't bind 
like some other brands. So 
you get comfort and control. 
In Sheer Elegance* and 
Undie-Leggs* styles, too. 
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SAVE 20% 


on the purchase of 
one pair of 
Leggs'Control Top 
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CONSUMER: CAUTION! Your retailers may not 
redeem coupons unless you make the required 
purchase of the brands and quantities stated. 
ANY OTHER USE CONSTITUTES FRAUD. 

RETAILER: We will redeem this coupon for face 
value plus 7¢ for handling providing you and the 
consumer comply with the terms of this coupon 
offer. You must credit the face value of the cou- 
pon against the retail selling price. The consumer 
must pay applicable sales tax. Invoices prov- 
ing sufficient purchases of the product to cover 
coupons presented must be available on request. 
Failure to do so will void all coupons submit- 
ted. Offer void where prohibited. Cash redemp- 
tion value of 1/20 of 1¢. By submitting this cou 
pon to Leggs Hosiery, Box 1002, Clinton, lowa 
52734, you represent that you have redeemed 
it pursuant to these terms. ANY OTHER 
USE CONSTITUTES FRAUD. LIMIT ONE 

cour PER PACKAGE PURCHASED. 
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STREISAND 


continued 


things still to accomplish and too little 
time to do them in. 

For some women, the fortieth birth- 
day is a trauma, a time of unhappiness 
and stress; for Barbra it has brought 
relief—the truth is, it is an age she 
half expected never to reach. 

Since childhood she’s been obsessed 
with the idea that she will die young. 
Explains a friend: “Her father died at 
thirty-seven, and she’s always been 
afraid it would happen to her.” 

At this stage in her life, being one of 
the most successful entertainers of all 
time no longer seems enough for Bar- 
bra. Now all of her energies are di- 
rected at leaving her mark on the 
world by producing a work that will 
bring her lasting artistic as well as 
popular recognition. “She wants to do 
something that will put her up there 
among the immortals,” explains her 
friend. “She wants to do great work, to 
be recognized as a great artist.” 

Always her’ own severest critic, she 
judges herself and her work by only 
the highest standards. She worries 
about not having had a college educa- 
tion and is concerned about how she 
measures up to those she considers 
more intellectual than herself. 

Novelist John Gregory Dunne, who 
with his author-wife, Joan Didion, 
wrote the original screenplay for A 
Star Is Born, recalls a dinner at his 
home when Barbra was a guest. 

“She suddenly turned to me,” he re- 
calls, “and asked, ‘John, what do you 
think of me?’ I thought I hadn’t heard 
her correctly, so she said it again. ‘No, 
what do you really think of me?’ I 
laughed and said, ‘Barbra, I’ve been 
married sixteen years and Joan has 
. never asked me a question like that.’ 
But I think she genuinely cared.” 

To gain the kind of recognition she 
wants, Barbra has chosen a work 
worlds away from the films that have 
brought her success. Normally you’d 
expect Streisand to do a furiously 
paced musical that takes advantage of 
her Brooklyn spunk and million-dollar 
voice—a proven formula that would 
have studio heads lining up to become 
involved in the project. 


Instead, she’s taking the biggest 
gamble of her career to play a girl in 
nineteenth-century Poland. The film, 
Yentl, is an adaptation of a story by 
Nobel Prize-winning author Isaac 
Bashevis Singer, who writes only in 
Yiddish. An unlikely tale for the big- 
screen treatment, it is the story of a 
young Jewish girl who wants to attend 
a religious seminary to study Torah 
(the Jewish scriptures). Barred from 
doing so because she is a girl, she 


man, which causes. her 
eventually to marry another wan. 
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The plot deals with a world long 
gone, a world which Hollywood _ be- 
lieves is of little interest to the aver- 
age moviegoer. Industry insiders have 
been bemoaning the twenty-million- 
dollar project as if it were doomed be- 
fore it started. So embattled has Yentl 
become that in some filmtown circles, 
the picture has become known as 
“Barbra’s Folly.” 

In fact, when Streisand arrived in 
Czechoslovakia last month to begin 
pre-production work on the film, it 
marked the culmination of a fourteen- 
year struggle by the actress-singer to 
get the picture off the ground. Several 
major studios had turned it down flat, 
including Orion Pictures, the company 
originally expected to make it. United 
Artists finally was the studio to make 
the commitment. 

However the film turns out, it will 
show us a new Streisand. Explains 
Marilyn Bergman, Streisand’s closest 
friend and half of the Oscar-winning 
Marilyn and Alan Bergman lyricist 
team (“The Way We Were”): “Barbra 
has lots of artistic and creative mus- 
cles that she should exercise and this 
is one piece she can do it with. She 
feels so passionately connected to it.” 

Why is Yentl so important to Barbra 
now? Why has she decided to risk her 
reputation, her clout and even some of 
her own money to produce this movie? 

Friends say that her fear of prema- 
ture death—and her desire to leave an 
important mark—have been aggra- 
vated, especially in recent years, by 
assassinations and threats to the 
lives of prominent figures in show 
business and politics. A friend who 
was with her the day John Lennon was 
killed recalls, “I’ve never seen her 
in such a state. She felt enormously 
vulnerable.” 


A sense of danger 


But this sense of danger pre-dates 
the Lennon murder. When, several 
years ago, she did her famous open-air 
concert in New York’s Central Park, 
she admitted, “I jumped around a lot 
so that nobody could get a clear shot at 
me.” When she ventures out in public, 
it is often with friends and bodyguards 
forming a phalanx around her. 

Before Streisand left for Europe, she 
was spending more and more time at 
the three houses she owns—behind 
high walls, electric fences and an 
armed guard on duty at all times. She 
loves her homes (one is decorated in 
perfect art-deco style, another in art 
nouveau and a third, a California 
ranch), and in them, she can hide com- 
fortably from the world. 

Not long ago, she redid her entire 
household in lavender and began to 
wear clothes in only that color. Strei- 
sand believed the color had _ special 
spiritual significance, and for a while 


everything had to be lavender. She re- 
corded an album called “Wet,” and on 
the cover even her sunglasses wer 
lavender tinted. She believed the color 
was a protection against death. 
The superstar is also preoccupied 
with her health. She battles her 
weight constantly. When Barbra dines 
out in an expensive restaurant, she 
carefully draws a line down the center 
of her plate and eats the food on only 
one side of it. Caterers who cook for 
her are lectured endlessly on nutrition 
and health. But they say she’s incon- 
sistent and will eat five desserts at a 
sitting or order a meal with enough 
cholesterol to clog a horse’s arteries. 
One woman who cooked a dinner for 
her on a special occasion says Barbra 
gave her a list of foods to be included. 
“It was thoroughly unbalanced,” she 
says. “All heavy stuff. Nevertheless, | 
cooked it exactly as she ordered. After 
dinner Barbra came into the kitchen. 
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that?’ she yelled at me. ‘Food like tha 
could give you a heart attack!” 

When Streisand does put on extré 
poundage, she shows up at Bodies by 
Gilda, a Los Angeles shape-up salon. 
Recently she’s been showing signs of 4 
little middle-age spread. But that is 
her usual pattern between projects 
and there’s no doubt that any excess 
weight will disappear before she step 
in front of the camera as Yentl. 

In spite of all her fears and eccen 
tricities, in some ways Barbra appe 
more stable emotionally than wher 
she was younger. Her unlikely rela 
tionship with Jon Peters has lastec 
longer than many. thought possible 
and now seems to be on a more ever 
keel. For a while Barbra, though in 
credibly strong-minded herself, wa: 
bending to Peters’ will. In fact, in the 
early days of their relationship, th« 
singer occasionally sounded like <f 
Hollywood version of “a total woman.’ 
“T actually enjoy being subjugated i 
him,” Streisand said of Peters. “It 
important to a man’s ego. I get all thi® 
ego nourishment I need from him.” 


Constant battles 


But “subjugation” was hardly a nat 
ural state for Barbra and led to con 
stant battles between them. At tha 
time, Peters was very much involve¢ 
in Streisand’s career, but later he be 
gan working with his own productio1 
company, Polygram Pictures—witl 
mixed success. He and his partner 
were responsible for clinkers like End 
less Love and King of the Mountain§ 
But their last effort, Missing, starrin; 
Jack Lemmon and Sissy Spacek, whicl 
was released in Febryary, is consid 
ered by many insiders to be brilliant. 

Although Peters recently left th® 
company, he is unlikely to go back t® 
holding (continued on page 115— 
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PERFECT HOMEMA 


With new RAGUs Pizza Quick» 
Crust Mix and new Pizza Quicke Chunky 
Style sauces its simple to make perfect 
homemade pizza. 

Pizza Quick Crust Mix has every- 
thing you need to easily make the trickiest 
part — the crust. Even a scoop to measure 
out the Mix fora crust thats thin and crispy 
or thick and chewy. 

Just spoon on either new Chunky 
Style sauce —‘ The Works’ or” The Big 
Combo — complete with chunky toppings 
like peppers, mushrooms and tasty meats. 
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Add fresh cheese, and bake. 

In minutes youll have hot home- 
made pizza with taste you cant get froma 
freezer, or a boxed pizza kit. 

New Pizza Quick Crust Mix, in 
your stores boxed pizza section. And new 
Pizza Quick Chunky Style sauces, in the 
RAGU’ Sauce section. 

The Ragu pizza. No matter how you 
slice it, youll get perfect homemade pizza, 
simple as pie. 

New ' Pizza Quick Crust Mix 
and rw Ch Style sauces. 


Virginia Slims remembers when the higher forms of literature 
were well within a womans reach. 
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Narning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. Regular: 8 mg’ ‘tar; 0.6 mg nicotine—Menthol: 9 mg’ ‘tar’; 
0.7 mg nicotine av. per cigarette, FIC Report Mar:81 





Youve come a long way, baby. 
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Sure, soap leaves your skin clean. But soft? 


l’hat’s something else. And that something else is Caress. 


Caress is better than soap. It’s the body bar with 


oil. And it leaves your skin softer than any soap can. 


In fact, we're so sure—we’re willing to bet on it! 
ir of Caress. If you don’t think it leaves your skin 
0 han what you use, we'll send you a coupon 


Caress with bath oil. For the soft you can't get from soap. 





Try Caress with bath oil. If you don’t think it leaves 
r skin softer, get a free bar of your regular soap—on us! 





good for a free bar of your regular soap. Just send 

us the Caress wrapper, the name of your regular soap, and 
the reason why you think your soap softens better. 

Mail to: Caress, P.O. Box 7885, Westbury, New York 11592. 
(Please enclose stamped, self-addressed envelope.) 


Limit one coupon per customer. Offer not valid for any bar of soap 
whose purchase price exceeds $.75, Offer expires July 31, 1982. 


— 











































Oscar's Top Losers 





April is the cruelest month ... if 
youre nominated for an Academy 
Award and you don’t win. But how 1m- 
portant is winning? And who are the 
real winners—the pictures that get 
the Oscars or the losers we’ve come to 
love and enjoy again and again? The 
prizes are a mockery. How can dispar- 
ate pictures be compared? You 


wouldn’t dream of taking one painting 
each by Picasso, Degas, El Greco, 
Jackson Pollack and Rembrandt, lin- 
ing them up along the wall and saying, 
“The envelope, please!” Yet the movies 


| , Fools Beh In 


ou can fritter away April 
Fools’ Day by playing silly 
pranks, but for the tastiest 
trick of all—serve your fam- 
ily a real Fool. If youre a 
wee bit hazy on culinary 
lore, a fool is a sweet English dessert, 
mixing equal parts of thick fruit purée 
and whipped cream (or sometimes 
custard). Why a “fool”? The word was 
once synonymous with the word “tri- 
fle” (also a yummy dessert), meaning 
something of little importance. Ob- 
viously the cooks of yore decided that 
fruit blended with cream wasn’t terri- 
bly difficult—rather, a mere trifle. 


















that are thrown into Hollywood's com- 
petitive cauldron are as different from 
each other as are those artists’ paint- 
ings. America has an obsession with 
#1, as if all others are losers, in the 
word's most pejorative sense. But have 
you any idea how many movies that 
we've loved lost the “Best Picture” 
award? 

Let me count the nays. The classic 
Fred Astaire-Ginger Rogers musical, 
Top Hat, was tapped out. Charles 
Laughton’s Private Life of Henry 
VIII went uncrowned. And Captains 
Courageous? Sunk. The original, leg- 
endary A Star Is Born? Comet-tose. 
The Wizard of Oz? Under the rainbow. 
Ninotchka, Greta Garbo’s famous 
fling? Nyet. Wuthering Heights? 
Nada. The Oscar eluded Grand Illu- 
sion, one of history's artistic triumphs. 
Grapes of Wrath withered on Hol- 
lywood’s vine. The Maltese Falcon got 
the bird. The towering Citizen Kane? 
An empty envelope. Other losers: The 
Ox Bow Incident, Olivier’s Henry V, 
Sunset Boulevard, A Streetcar Named 
Desire, The Philadelphia Story, Trea- 
sure of the Sierra Madre, Bonnie and 
Clyde, To Kill a Mockingbird, The 
Graduate, Butch Cassidy and the Sun- 
dance Kid, Cabaret, Twelve Angry 
Men—not a “Best Picture” among 
them. 

Movie competition for the Oscar 
statuette is ridiculous. What Hol- 
lywood really needs is a statuette of 
limitations.— GENE SHALIT 

















I was seated at the ballet 
behind a 3-year-old child 
who squirmed and whined 
throughout the performance. 
What age is the appropriate one to take a 
child to the ballet or theater? 

























Three is obviously too young. 
A mother who takes a very 
small child to a live perfor- 

ea mance is being unfair to the 
other members of the audience and to her 
child as well. Children do vary in their 
ability to sit still and concentrate, but in 
general I think 8 or 10 is the right age to 
take them to see live theater or dance. 





























What do you do about friends 
who borrow books and never 
return them? 
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First of all, make sure you 
write your name inside any 
book that you lend. Some bor- 
rowers forget from whom they 
have taken the latest best-seller. In addi- 
tion, always put a time limit on the loan. 
“T need this back in two weeks,” I say, and 
then if the book is not returned in that 
time, I call and ask for it back, saying an- 
other friend has asked to borrow it. 
















Originally, fools were made with | 
fresh green gooseberries (now hard to | 
come by), but you can whip up one 
with glorious strawberries (below), 
raspberries, apricots or, to keep the 
original greenish color, kiwis. 

Cook 1 pint of cleaned fresh strawber- 
ries over low heat, about 20 minutes. 
Mash fruit against sides of saucepan to 
extract juices. Stir in 2 cup sugar and 
simmer until dissolved. Purée in a} 
blender or food processor; chill. Whip 1 
cup heavy cream into stiff peaks. Swirl | 
in purée with a spatula. There should | 
be streaks; do not overmix. Serves 6. | 
@ No fresh berries? Use 16-ounce car- 
ton of frozen whole berries in syrup 
Omit cooking procedure and sugar. | 
Simply thaw, purée and fold into f 
whipped cream. 












The chocolate mousse I so 
carefully prepared for a din- 
ner party wasn’t jelled when I 
@ tried to serve it. I poured the 
| mousse down the sink and served a plate of 
| store-bought cookies instead. What would 
you have done? 


I would have served the 
mushy mousse. An occasional 
culinary disaster 1s inevitable 
when you entertain. When | 
| have one, I turn it into part of the eve- 
ning’s entertainment. I enter the dining 
| room laughing, explain what has hap- 
| pened and then serve the runny mousse 

These mishaps, though they look less 
than French-chef perfect, usually taste 
i just fine. Do not apologize. Embarrassed 
| apologies will make your guests uncom- 
| fortable and bring your party to a halt.— 

| CHARLOTTE FORD 































































Safe Car Seats 


he statistics are grim: The 
number-one killer of chil- 
dren today is automobile 
accidents. And that 


doesn’t take into account 
the numerous injuries suffered by 
very young victims of car crashes. An 
equally stunning fact: Ninety per- 
cent of these casualties could have 
been prevented if the children had 


been strapped into car seats or belts. 

The U.S. Department of Transpor- 
tation (DOT) and the Insurance In- 
stitute for Highway Safety recently 
conducted simulated car-crash tests 
using life-sized dummies. The tests 
visibly demonstrate the fate of unre- 
strained children; they turn into fly- 
ing missiles during a crash. A child 
cuddled in an adult's lap in the front 
passenger seat smashes into the dash 
and is then crushed against it by the 
adult’s body as it, too, is thrown for- 
ward—all within a split second of 
impact. Unrestrained children - sit- 
ting in the back seat, the safest spot, 
still bounce about like balls. Chil- 
dren riding in the back cargo area of 
a station wagon with the rear win- 
dow open can shoot out the back. 

As a result of these tests, the DOT 
revised safety standards for chil- 
dren’s restraint systems. The stiffer 
standards apply to car seats man- 
ufactured after January 1, 1981. New 
seats must meet the standards and 
carry a label saying: “This child re- 


Science Update 


2. Which planet 
is biggest? 

a. Jupiter 

b. Mars 


c. Pluto 


3. Water boils 
at a temperature 
1. How ) of 
planets in ti a. 100°F. 
olar system? b, 212°F 

6; b= 9eeRd 1 448°R 





straint conforms to all applicable 
federal motor vehicle safety stan- 
dards.” 

When choosing a seat for your 
child, the most important thing to 
look for is a seat that you will be 
comfortable using all the time—one 
that you will strap your child into for 
each car trip. Basically, a seat with a 
five-point harness is best: an over- 
the-lap strap, a crotch strap, two 
shoulder straps and a strap on the 
car seat itself to anchor the child’s 
seat (many cars are not equipped for 
this strap). In fact, all car seats do 
not fit all cars, so check to be sure 
the seat you choose will work in your 
car. You can learn about various 
child-restraint systems currently on 
the market and how to use them in 
the pamphlet, “Don’t Risk Your 
Child’s Life.” To order a copy, send 
50¢ and a self-addressed, stamped 
envelope to Physicians for Automo- 
tive Safety, P.O. Box 208, Rye, N.Y. 
10580. 

You don’t have to buy a new car 
seat. A seat made before 1981 is ac- 
ceptable as long as the seat conforms 
to the new standards. Check it 
against a new one or call the Na- 
tional Highway Traffic Safety divi- 
sion at the toll-free number (800) 
424-9393. 

Note: Infant seats and so-called car 
beds are intended for household use. 
They will not protect your child 
while he or she is riding in a car. 
Children who no longer use car seats 
should always wear a seat belt. 





Are kids getting smarter, or does it only seem that way? Just for fun, match | 
wits with your resident science whiz and see who wins this “simple” quiz. 


5. The speed of 
light is approxi- 
mately 186,282 
miles per 

a. second 

b. minute 

c. hour 





4. The air we 


6. The largest 
breathe consists creature known 
mainly of to science 1s 
a. oxygen a. African 
b. argon elephant 
c. nitrogen 
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Spring Forward 















































According to legend, Daylight Savings 
Time was Ben Franklin’s bright idea. 
But the concept, officially known as “the 
advancement of standard time,” wasn’t 
put into effect till long after his time. It 
first became national policy during 
World War I, as a fuel-saving measure, 
then switched on-again, off-again across 
the nation for the next 46 years. Many 
individual states and municipalities did, 
however, opt to carry on local daylight 
savings programs. 

The Uniform Time Act of 1966 rein- 
stated Daylight Savings Time. Under 
the 1966 act, the nation’s timetable 
moves forward one hour on the last Sun- 
day in April and moves backward one 
hour on the last Sunday in October for 
most of the country. Hence the time- 
honored formula for telling which direc- 
tion to move your clocks and wrist- 
watches: “Spring ahead, Fall back.” 

Most of us benefit from the long days’ 
light: lower electricity bills, improved 
traffic safety and a reduction in violent 
crime. But there are dissenters. The 
states of Arizona and Hawaii and the 
eastern time zone of the state of Indiana 
have elected to exempt themselves from 
the act. Other dissenters are farmers 
and drive-in movie theater owners. 
Farmers complain that daylight savings 
makes them rearrange their schedules, 
especially early in the day (dawn comes 
an hour later). Outdoor theater owners 
say daylight savings étuts into business: 
They have too long a wait till dark to 
start screening their movies. 

They may have more to 
complain about soon. There Yaa 
is a move afoot in Con- 
gress to amend the 1966 
act to add two months 
of Daylight Savings 

aa 
(id 
lives, we'd spring 
forward the first 
—JvUiit MAXEY 
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Time to the present 
six-month period. To 

add the additional 
sunshine to our 

Sunday in fist 
and fall backward the 
same last Sunday in - 
October t 


a. plant kingdom 

b. animal 
kingdom 

c. neither 

8. H.O is the 

formula for 

water, but what 

does it stand for? 


b. tyrannosaurus 
rex; a. two hydrogen 


c. blue whale 
7. Bacteria 
belong to the 


atoms and one 
atom of oxygen 
b. one hydrogen 


onarper iS Dest 


nyone who spends time in 

the kitchen knows that a 

super-sharp knife is easier 

to work with than a dull 

one. But some people don't 

realize that a sharp knife is 

safer, too. Sounds paradoxical, but no: 

The sheer brute force required to cut 

with a dull knife makes accidents more 
likely. 

It takes a proper sharpening tool to 

keep knives conveniently and_ safely 

sharp. Of the several kinds available, 


the preferred type is a slender rod of 


steel or a special ceramic material, with 
a sturdy, easy-to-grip handle. The sharp- 
‘ening rod should measure about 12 
inches, exclusive of handle. 

To sharpen a knife, hold rod in your 
left hand; grasp knife in your right. (Re- 
verse if you’re left-handed.) Knife blade 
should be facing away from you. 

Hold knife so blade and rod meet at a 
15-degree angle. Then stroke blade 
firmly down the length of the rod. 
(Think of how you used to sharpen 
sticks for roasting marshmallows at 
camp, and you've got it!) 

“Arching” strokes are better than 
straight ones; by wielding knife in a 
shallow arc, the entire blade edge from 
handle end to tip is honed with each 
stroke. 

Stroke several times down the rod 
with one side of the knife blade. Then, 
holding knife under rod, stroke several 
times to sharpen the other side of blade. 

This method puts a keen edge on all 
‘but the dullest knives. Sharpen reg- 
ularly. Don’t neglect touch-ups—two or 
three quick strokes for each side of 
knife—before cutting jobs. 

A long-neglected and very dull knife 
may require more than rod sharpening. 
n that case try a sharpening stone 
(sometimes called an “oil stone”). Avail- 
able where cutlery is sold, these stones 
re rectangular in shape and about six 
inches long. Sharpening with a stone is 
much the same as rod sharpening: With 
stone on a flat surface, stroke knife 
olade against it at an angle several 
times, first on stone's rough side, then 
dn its smooth side. Finish by stroking 
against rod.— MarGARET DANBROT 





































9. Which is 
smallest? 

a. an atom 
b. an electron 
c. a molecule 


10. How many 
elements are 
there? (Hint: 
Scientists keep 
detecting new 
ones.) a. 98; 

b. 102; c. 106 









9m and two 
yms of oxygen 
two helium 
yms and one 

om of oxygen 















Keeping old medicines is usually not 
a good idea. Many change composi- 
tion or lose potency with age, and 
can actually become hazardous to 
your health. Here are tips for keep- 
ing your medicine chest up-to-date: 

@ Don’t save antibiotics unless in- 
structed otherwise, since many lose 
their effectiveness and may change 
chemically with age. In fact, liquid 
antibiotics, often prescribed for chil- 
dren, may be good for only two weeks. 

@ Look for date codes on bottles or 
prescription labels—these indicate 
the last month that the drug should 
be used, though properly stored 
drugs in stable form (particularly 
tablets) are probably good for a few 
extra months. If no date appears on 
the bottle or prescription label, ask 
the pharmacist about its shelf-life. 

@ Discard any medication that 
seems to have altered in color, smell 
or consistency. A bottle of aspirin 
that smells vinegary is starting to go 
bad and should be discarded, as 
should an ointment or cream that is 
caked or has a film on the top. Effer- 
vescent medications that have lost 
their fizz probably have been 
damaged by moisture. Liquid cough 
medicines that contain alcohol may 
become more condensed as the alco- 
hol evaporates. When this happens 
they thicken and should be dis- 
carded. Do the same with any cap- 
sules or pills that are furry, 
crumbling or have partially melted. 

® Don't save any prescription drug 


against the colored background. 


The materials you need include large, white, hard- 
cooked eggs, an egg carton, a white or yellow wax 
crayon, blue and/or other vibrantly colored Easter 
egg dyes, a glass bowl for each color dye, a spoon 

For each egg: Draw your daisy design first on one 
half of the egg, then the other, with the crayon. Be 
sure the lines are thick so the daisy will show up. 

Mix a strong solution of Easter egg dye in the glass 
bowl. Put egg in dye for 10 minutes. Remove egg 


with spoon and put in egg carton to dry 


Daisy Easter Eggs 


Bright daisy eggs are a pretty addition to your 
Easter baskets and to your Easter table centerpiece 
You simply stencil a daisy design on each egg with a 
wax crayon, then dye the egg as usual. The dye does 
not penetrate the wax, so your daisy stands out white 





after your need for it has subsided 
(unless advised differently by your 
doctor). Even if the symptoms recur, 
it’s better to see a doctor again, since 
the problem may be different. 

e Extend the effectiveness of non- 
prescription drugs by storing them 
properly. Try to find a place other 
than the bathroom to keep them, 
since the extremes of heat and hu- 
midity in most bathrooms hasten 
drug detericration. Always recap 
tubes and bottles tightly. Don’t re- 
frigerate drugs unless instructed to. 
Always keep drugs in their original 
containers, but discard the cotton 
padding under the lid of pill bottles. 
Do not discard (or mistakenly con- 
sume) the little white disc containing 
silica-gel that is placed in many bot- 
tles (designed to keep pills dry). 

® Replace topical antiseptics often. 
Hydrogen peroxide and alcohol dete- 
riorate rapidly, especially if they are 
not tightly capped. If hydrogen per- 
oxide has lost its fizz, it should be 
discarded. Also be careful with 
things like tincture of iodine—tinc- 
ture means it contains alcohol, which 
evaporates quickly. When that hap- 
pens, iodine condenses and may 
cause burning. 

e Keep track of purchase dates. 
When buying nonprescription drugs, 
write the purchase date on the label. 
Go through your medicine chest once 
a year and throw out those that are 
more than a year old. 

—GENELL SUBAK-SHARPE 
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“but her hair held up 


Catering. What with pool parties, buffets and dinners 
i forhundreds, the last thing you need to think about is your 
hair. With Final Net® you don't have to. ' 

it's not an aerosol, it's concentrated. With enough hold e 
to take you from the kitchen to the office to the parties— Bec ea 
and keep your hair looking soft, natural, and so good you 


don't have to think twice about It. © 1971-81 Clairol Inc 


Final Net holds up longer than you do. 
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IT’S NOT EASY TO BE AWOMAN TODAY || =o eee 


By Joan Thomas* 


**! had the 
‘Happy Hour’ blues” 


When I realized how much I was drinking, 


I struggled to take control of my life. 





any women know the 

loneliness of the Happy 

Hour. Each evening at 
the stroke of five, they begin 
“drowning their sorrows” in a 
stream of cocktails. I was once 
one of those women. At first I 
used alcohol as a tranquilizer, 
but then it became my crutch. 

Ironically, as a young woman 
I was never much of a drinker. 
In fact, alcohol made me a bit 
sleepy. But then I met Christo- 
pher, the man who would be- 
come my husband. From the 
first date, our entire social life 
revolved around going to parties 
and local bars. I was thrilled to 
be included in his circle of well- 
educated friends. Chris had 
grown up in New York City and 
had an advanced degree in edu- 
cation. I had been raised in a 
small town in New Jersey, and 
though I was a registered nurse, 
I had never had the opportunity 
to go to college. I found that 
having a few cocktails before 
dinner seemed to put me more 
at ease with his crowd, and my 
tolerance for alcohol grew. 

Indeed, my husband taught 
me to drink, and since he was a 
heavy drinker, he was a good 
teacher. But I was either too na- 
ive or too much in love to recog- 
nize how serious a drinking 
problem he had. Before we were 
married, we had two violent ar- 
guments that were a direct re- 
sult of his drunkenness. Yet I 
assumed that once we were a 
family, our differences would 
miraculously disappear. 

Well, our relationship did 
change after we were married, 
but not in the way I expected. 
Nightly cocktails became a rit- 
ual for us. Instead of Chris's 
drinking less, I drank more, 
though never as much as he. 


Even the births of our two chil- 
dren were celebrated with li- 
quor he had smuggled into my 
hospital room. 

Yet in our first years together, 
I still was reluctant to admit 
that alcohol was ruining our 
marriage. I even looked forward 
to Happy Hour each evening, 
because in the flush of his first 
few whiskeys, he was always so 
charming and exuberant . . . so 
loving. I would pray that he 
would stop there, but more 
often than not he continued 
drinking into the night. Too 
much liquor turned him into a 
differént man. He slurred his 
words, repeated himself end- 
lessly and forgot things. He also 
became hostile. Although he 
never attacked me _ physically, 
he constantly insulted me in 
front of the children. 

More and more his drinking 
affected our family life. Chris 
was fired from his teaching job 
because his perennial hangover 
prevented him from getting to 
class before nine. Then, he lost 
job after job in publishing. At 
one point he gave sales a try. To 
boost his new “career,” we be- 
gan entertaining often and 
somewhat lavishly. I hoped if we 
drank enough, laughed enough 
and surrounded ourselves with 
enough people, our marital 
troubles would go away. 

They only got worse. I had to 
return to work as a full-time 
nurse just to keep our family 
afloat. That meant Chris, who 
was again out of work, cared for 
the children in my absence. | 
soon realized that his anxiety 
had built to where he was vent- 
ing his anger toward the little 
ones, who were (continued) 





*All names have been changed to protect 
the privacy of the people involved. 
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IT’S NOT EASY 


continued 





only four and seven. For me that was 
the final straw. I asked for a divorce. 
Not only had I lost every ounce of love 
and respect for Chris, but I no longer 
trusted him either. 

The first month following our sepa- 
ration was a period of exhilaration and 
immense relief for me. After eight 
long years, my life was my own again. 
I no longer spent every waking hour 
walking on eggs for fear of provoking 
Chris's anger. I could craw! into bed at 
night without dreading his clumsy, 
drunken advances. A great burden 
had been lifted from my shoulders and 
I felt nothing could stop me. 

Unfortunately, my emotional high 
was short-lived. Bitterness set in. | 
had once expected to live happily ever 
after, but I had chosen the wrong 
Prince Charming. Also, I found having 
to explain my change in marital status 
embarrassing. The most _ troubling 
problem was the pain my children suf- 
fered. Even though Chris had often 
been a neglectful and surly father, 
they remembered only the happy 
times we'd all shared. By filing for a 
divorce, I had, in effect, deprived them 
of the father they adored. 


The pressures mount 


As any woman who has experienced 
a divorce will tell you, coming home 
after a long day at work to a house full 
of children and chores—and no man— 
can be devastating at first. Happy 
Hour had once been the time when my 
husband and | were the most affection- 
ate. Now, facing five o'clock without 
Chris depressed me and made me rest- 
less. It was too early for dinner, too 
late to begin any household projects 
that might have kept me occupied. I 
felt pressure from all sides: Money was 
short, good baby-sitters were hard to 
find, our “friends” did not want to en- 
tertain a woman alone. 

To stave off self-pity and forget my 
many problems, I began to have a 
cocktail alone before starting dinner. 
Having a drink relaxed me and 
seemed to make facing the evening 
more tolerable. If one drink did the 
trick, then two obviously worked even 
better. Pretty soon, I began to reward 
myself with a third. Each week, the 
tumblers were fuller, the drinks 
“stiffer.” 

One evening I noticed how cranky 
the children were at the 


and sleepy 


dinner table. Glancing at the clock, I 
was appalled to see that it was almost 
nine! Homework hadn’t been done, 
baths hadn’t been taken, clothes for 
the next day hadn’t been ironed—and 
is drunk. 

That did it! I was forced to confront 
fact that something was very 


wrong. Was I failing in my new role as 
a single mother, which I had gained at 
such a high emotional cost? How could 
I put my children through another 
nightmare? It horrified me to think 
that perhaps I might be heading down 
the very same destructive path I had 
watched my husband follow. 

As a nurse, I have helped treat 
many alcoholic patients, and two 
friends of mine are active members of 
Alcoholics Anonymous. Consequently, 
I was quite knowledgeable about the 
early signs of the disease. Though I 
was certain that I did not have a phys- 
ical addiction to alcohol, I was develop- 
ing a psychological dependence. Yet, 
neither my mind nor my body was 
beyond the point of no return. A per- 
son in an advanced stage of alecholism 
is not so lucky. 

I had taken six months to develop a 
serious drinking problem. I took one 
day to stop. 

Old habits are never easy to break, 
however, and drinking is certainly no 
exception. My first weeks of absti- 
nence were incredibly tough. Oddly 
enough, the most effective tool I had 
was denial. I refused to admit to my- 
self I wanted a drink! I consumed pots 
of coffee instead, and smoked twice as 
many cigarettes. As a result, I could 
not sleep at night, my moods swung 
lke a pendulum and my hands shook 
so I could hardly hold my coffee cup. 
But I never mixed a cocktail! Gradu- 
ally, I cut down on the caffeine and 
nicotine, and my nerves stabilized. 


Loneliness didn’t go away 


Of course, the loneliness of the cock- 
tail hour did not disappear simply by 
willing it to go away. To this day, my 
mood sometimes sinks at five o'clock. 
But now I use that time to do some- 
thing nice for myself. I take a lei- 
surely bath, read a novel or just settle 
in my favorite lawn chair in the back- 
yard with my feet up, sipping a diet 
soda. One of the biggest payoffs is all 
the time and energy I now have each 
evening. 

True, everything does not always 
come up roses, but I am succeeding as 
a single mother, enjoying my job and 
proud to watch my youngsters grow 
and thrive. Also, | am more confident 
about myself than ever before. Muster- 
ing the strength to conquer the stran- 
glehold alcohol was beginning to have 
on my life was quite a feat. 

Even today, years later, the threat of 
developing a true dependence on 
drinking remains very real to me. But 
now | am able to enjoy an occasional 
glass of wine with friends, something 
a true alcoholic would find impossible 
to do. I will be forever grateful that I 
do not need a drink to help me handle 
my problems and face the end of an- 
other day. End 




























































While the author was able to con- 
trol her drinking problem by her- 
self, a true alcoholic often needs the 
help of support groups such as Alco- 
holics Anonymous. Below are 
twelve questions about your drink- 
ing patterns. If you answer “yes” to 
four or more questions, you might 
want to contact your local A.A. 
group, listed in your phone book. 


1. Have you ever decided to stop 
drinking for a week or so, but 
only lasted for a few days? 

2. Do you wish people would mind 
their own business about your 
drinking—stop telling you 
what to do? 

3. Have you ever switched from 
one kind of drink to another in 
the hope that this would keep 
you from getting drunk? 

4. Have you had a drink in the 
morning during the past year? 

5. Do you envy those people who 
can drink without getting into 
trouble? 

6. Have you had problems con- 
nected with drinking during the 
past year? 

7. Has your drinking caused trou- 
ble at home? 

8. Do you ever try to get “extra” 
drinks at a party because you 
do not get enough? 

9.Do you tell yourself you can 
stop drinking any time you 
want to, even though you keep 
getting drunk when you don't 
mean to? 

10. Have you missed days of work 
because of drinking? © 

11. Do you have “blackouts”? 

12. Have you ever felt that your life 
would be better if you did not 
drink? 

These questions are reprinted from 

‘Is A.A. for You” with the permis- 

ston of Alcoholics Anonymous 

World Services Inc. 








We'd like to know how you, as a 
woman, are facing your own life 
and problems. We'll pay $250 for 
each manuscript accepted for pub- 
lication in our “It’s Not Easy to Bea 
Woman Today” column. Tell us how 
you are resolving a specific situa- 
tion, large or small, that represents 
the changing times in_ which 
women live today. Manuscripts 
should be about 1,000 words, typed 
if possible, and must be accom- 
panied by a stamped, self-addressed 
envelope. Please send all entries to: 
Box INE, Ladies’ Home Journal, 
641 Lexington Ave., New York, N.Y. 
10022. Keep a copy of your man- 
uscript. We cannot be responsible 
for lost or damaged manuscripts. 
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Its proven fluoride 


hen she needs it. 
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Awake, asleep, at school 
or at play, daily brushing 
with Colgate® gives your 
child the maximum 
fluoride protection you 
can get in a toothpaste. 


Unbeaten cavity protection, 


because Colgate’s MFP® 
Fluoride keeps on 
working day and night. 





The Penetration Principle: 

Painting a piece of chalk with colored 
liquid illustrates how. with regular 
brushing. Colgate’s MFP® fluoride joins the 
surface of tooth enamel to strengthen it 
against cavities 


And Colgate gives kids the 
fluoride protection they 
need, with a choice of two 
unique flavors. Tne 100% 
pure mint taste of Colgate’s 
Great Regular Flavor, or 
the wintery fresh taste of 
Winterfresh™ Gel. So for 
maximum fluoride 
protection and great taste, 
get Colgate today! 
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fighting cavities day and night. 
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“Colgate® with MEP® fluoride has been shown to be an effective decay-preventive dentifrice that can be of significant value when used in a 
conscientiously applied program of oral hygiene and regular professional care.” Council on Dental Therapeutics, American Dental Association 


See your dentist, limit sweet snacks, brush regularly with Colgate. 


€) 1982, Colgate-Palmolive Company 





Crafts are big business for a group of Carolina 


women, including Sara Carr (/eft), Linda McDonald. 


Spare-time moneymakers 





Nine women in Charlotte, N.C., re- 
cently netted $25,000 from a venture 
that began quietly as a weekly social 
gathering. 

“In 1976, we started meeting on 
Tuesdays,” Sara Carr recalls, “just 
for the fellowship and to teach one 
another the crafts we each knew. One 
day, someone said, ‘Why don’t we 
have a sale?’ We learned that a P.T.A. 
group had rented a parking lot for a 
bazaar, so we rented two spaces from 
them and sold six hundred dollars 
worth of the things we had made. 
Later that same year, we had a sale 
in my rec room and made another 
twenty-two hundred dollars.” 

The following year, the group 
staged a day and a half sale in the 
Carr’s rec room and cleared $6,000. 

Encouraged, the group, which calls 
itself “Crafts by Tuesday’s Wednes- 
day,” set its sights higher. The 
women produced more crafts, dis- 
tributed publicity flyers and rented a 
church hall for the third year’s sale. 

“There are a lot of crafts sales 
around here,” Mrs. Carr says, “but 
one big reason we have been success- 
ful is that we are very careful about 
the quality of things we sell. And 
people remember us because we’re 
the ones with the funny name.” The 
origin of the name is the Tuesday 
meeting, which often had to be 
postponed as the women got busier. 
Members would call each other to 
say that “Tuesday’s Wednesday this 
week.” The annual sales now 
held on the Tuesday and Wednesday 

ifter Thanksgiving. 

Handcrafted items include 

ts, decorated towels, doll 
ith quilts and linens, floral arrange- 
nts with silk or dried flowers, can- 


are 


place 
beds 


A salute to the many 
ways women of all ages 
achieve success, plus an 
important report on 
family life today. 
By Joyce Kuh 


dlesticks, appliquéd items, pillows, 
cross-stitching, weather vanes, many 
Christmas decorations such as stock- 
ings, ornaments and wreaths, and 
even home-canned and pickled vege- 
tables in decorated gift baskets. 
Prices range from fifty cents to fifty 
dollars (from refrigerator magnets to 
afghans). 

Each member produces items at 
her own pace and each tags and 
prices her own merchandise. Two- 
part tags are color-coded by each 
member and include her initials, an 
inventory number and price. When 
an item is sold, half the tag is 
dropped into a box. After the sale, 
tags are tallied, and each woman 
takes her share of the money. At the 
last sale, one member made oyer 
$10,000; another made only $91. Ex- 
penses, which are prorated, include 
rental of sales space ($500 for a re- 
cent sale at the Charlotte Women’s 
Club), and small amounts for print- 
ing flyers, newspaper advertising 
and food for those working on the 
day of the sale. 

Pre-sale responsibilities divided 
among the group include publicity, 
accounting, display and setup, flyers 
and posters, market research and ar- 
ranging for food on sale days. Each 
member may ask one or two friends 
to help on the day of the sale, and 
these helpers are allowed to come in 
half an hour early to buy. “We also 
give them a luncheon a few weeks 
after the sale,” Mrs. Carr says. 

The group ranges in age from 38 to 
50. “We have twenty children among 
us,’ Mrs. Carr reports, “from ages 
six to twenty-one. And seven of us 
have part-time jobs in addition to 
homemaking and crafts. We couldn’t 
do this without the enthusiastic sup- 
port of our husbands and children 


At 88, Ruth Hutchinson of St. Louis is the world’s 
oldest rock 'n’ roll disc jockey. “Her fans love her.” 


who fill in at home and make fewer 
demands on us when we get busy.” 
The women decided when they be- 
gan this venture that each would 
give ten percent of her profits to her 
own church. Remaining profits are 
used individually “to do something 
nice for our families, to tell them 
that we love them,” says Sara Carr. 
“One year I bought a pool table for 
my family. And Linda McDonald, the 
one who made ten thousand dollars 
this year, is taking her family skiing 
in Colorado.” ! 
For $1.50 and a self-addressed, 
stamped envelope, “Crafts by Tues- 
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day's Wednesday” will share their _ 
guide to organizing a crafts sale. 


Write: Crafts, 2916-E Goneaway Rd., 
Charlotte, N.C. 28210. 


Golden age of rock 


Once a week, 88-year-old Ruth 
Hutchinson, great-grandmother of 
three, goes out to work at her part- 
time job. Ruth is a rock ’n’ roll disc 
jockey at St. Louis rddio station K- 
SHE, and her fans_just won’t leave 
her alone. - 

“I had some notepads printed with 
‘To’ and ‘From,’” she explains. “Be- 
fore I go out to lunch or anywhere, I 
sign a bunch of the ‘Froms.’ That just 
makes it easier for me to give out the 
autographs. I don’t feel like a celeb- 
rity,” she says. “I just feel like me.” 

Ruth’s amazing career began when 
she was a young 81. K-SHE was a 
progressive rock, anti-establishment 
underground station and it was los- 
ing money. New owners hired Ruth’s 
daughter, Nancy Pool, as_ station 
manager, and they all agreed that 
they needed an older audience, in- 
cluding older voices on the air. Ruth 
stopped by to see her (continued) 
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ONE UNICAP M TADLET DAILY REPLACES LOST VITAMINS 
AND MINERALS - AND IT HAS LESS THAN ONE CALORIE. 
Secret? Well, maybe. Smart dieters have always 
known that when they reduce their food intake 
they may miss out on some important vitamins 
and minerals. So they take Unicap M. One tablet 
daily provides 100% of the U.S. Recommended 
Daily Allowance of 10 vitamins—and of minerals 
like iron, iodine, copper and zinc. All in one 
tablet that contains less than one calorie! If you 
didn't know about Unicap M, it’s a nice secret 

to know. If you did, share your diet secret 

with a friend. 
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daughter one day, and station vice president Sheldon Gra 
man asked that she make a promotion tape. Mrs. Po 
protested, “She’ll never do it. She’s too Victorian.” | 

After some coaxing, Ruth made the tape. She just sai 
“Hi, this is Ruth Hutchinson. I’m eighty-one years old ar 
I always listen to K-SHE.” | 

“We got four thousand calls in four days,” says Mrs. Po: 
with astonishment. “At first people thought it was a jok 
They thought it was someone putting on an older voic 
Then they started asking to hear more of her. She starte 
with a half-hour show and our ratings skyrocketed.” 

Billed as “the world’s oldest rock ‘n’ roll D.J.,” Rut 
openly admits, “I mostly like Tommy Dorsey and Benn 
Goodman. I don’t like hard rock very much, but I do lik 
the soft rock. Right now my favorite group is the Ozar 
Mountain Daredevils. We just try to play what the li 
teners call in and ask for. If the kids like hard rock, it 
okay with me.” 


kept her off the air for two years. She is now back, tapin 
a weekly hour and a half show that is aired Wednesdays ¢ 
seven P.M. She has, however, cut down on her person: 
appearances at rock concerts and record shops. 

She says that her fame hasn’t changed her life ver 
much, except that. people everywhere seem to recognize he 
voice and ask for autographs. “I go out to lunch, stay hom 
evenings. I read the Bible every day. And I go to m 
doctors—after all, I’m eighty-eight. Eye doctors, ear dot 
tors. I used to play bridge, but one of our foursome die 
recently and it’s,hard to find a fourth for three old wome 
to get along with. But this has been good for me. The kic 
at the station are great.” 

During one of her tapings, a station hand suggested sh 
describe a record as “totally cosmic.” Ruth laughs, “When 
got home, I told my daughter that I’d said something o 
the air and I didn’t know what it meant. She told me the 
totally cosmic meant ‘far out.’ I said I was glad that 
hadn't said anything that I wasn’t supposed to. I kind « 
liked the words and I started saying them.a lot. Peopl 
began to associate ‘totally cosmic’ with me. Then th 
station people thought it was getting to be too much an 
told me to stop. But I sneak it in every now and then!” 

Daughter Nancy Pool, who’s only 60, says, “Her fan 
adore her. If her ratings weren’t good, I’d have to fire he 
My job is to see that the station is successful. She’s nc 
doing this show because she’s my mother. We’re numbe 
two in the market now.” 


The good old days 


Is it true? The American family is falling apart. Th 
generation gap is widening. Religion waning. Patriotisr 
declining. 

Fifty years ago, sociologists Helen and Robert Lyn 
published a now-classic study of the typical Americai 
community, which they called Middletown. The values a 
Middletown—actually Muncie, Indiana—were centered it 
family, church and country. Middletown, the Lynds told us 
was representative of the rest of the country and today i 
sounds appealingly old-fashioned. 

Now, fifty years later, a team of sociologists has revisitec 
Middletown, spending nearly three years living there 
duplicating the Lynds’ studies. The new work, Middletow1 
Families: Fifty Years of Change and Continuity (Universit) 
of Minnesota Press, $16.95), reveals some startling infor 
mation about what has—and has not—happened. In Mid 
dletown, today: 

e The divorce rate “has not risen dramatically since thi 
1920s and it currently is not rising at all.” (continued 
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e . the evidence is overwhelming 
that husband-wife communication has 
improved during the past fifty years.” 
e“ .. the generation gap of the late 
1970s seemed considerably narrower 
than that of the 1920s.” 

e “There is no evidence for any weak- 
ening of kinship ties during the past 
fifty years.” 

e “Nearly half of the 1978 respondents 
reported attending religious services 
regularly (at least four times a 
month), more than twice the propor- 
tion so reporting in 1924...” 

@”... the level of church attendance 
in Middletown turns out to be 
slightly lower than the estimated level 
for the country as a whole.” 

e@ "A large majority of adolescents ac- 
cept that the United States is unques- 
tionably the ‘best country in the 
world.’” 

On a more personal level, Middle- 
town Families reports that the most 
frequent source of disagreement be- 
tween parents and children, then as 


now, is how many school nights a week 
children go out and what time they get 
home. Moreover, boys spend the same 
number of evenings away from home 
now as they did then. (Girls have 


aught up with the boys since the 


1920s and go out as often as the boys.) 

A few things have changed. People 
are more tolerant of the ways of oth- 
ers. The authors suggest that heavy 
exposure to television may be respon- 
sible for this new attitude. 

And there has indeed been a sexual 
revolution. The Lynds reported that 
the original Middletown suffered from 
sexual repression. Today there are X- 
rated movies and pornography book 
shops readily available. Parents and 
teachers are concerned about teen-age 
sex and pregnancy. One high school 
teacher said that forty out of the fifty- 
five girls she worked with had en- 
gaged in sexual intercourse and “that’s 
kind of scary.” Out-of-wedlock births 
have increased. 


The researchers suggest that one 


positive result of the sexual revolution 
may be closer, more stable marriages. 
And they point out that “the Middle- 
town studied by the Lynds during the 
1920s was in the throes of a sexual 
revolution as far-reaching as the one 
we have experienced during the past 
two decades.” The 1920s “revolution” 
included the use of the car for dating, 
womens clothes for “erotic display” 
and the development of sex as “the 
dominant theme in popular literature 
and movies.” 

Middletown families today are still 
representative of American families in 
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general, the authors tell us. And they | 
say, “With respect to the major fea- 
tures of family life, the trend of the — 
past two generations has run in the | 
opposite direction from the trend that 
nearly everyone perceives and talks 
about.” In other words, the American | 
family is in better shape than ever. 
The good old days are now. End | 
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APRIL 
By Michael Drury 


Sometimes in spring it's winter 

On the north side of my pouse. 
Pussy willow and field mouse forage 
Out in coats of gray of the south 
Where day is longer and sunlight 
Stronger, The crocuses poke up 
Green fingers to find out if 

The warm air lingers long enough 
For blooming. A few brave bees 

Are zooming over soil almost soft 
Enough to work. But at the front 
Blue shadows lurk, and even patches 
Of snow where the rhododendrons grow 
And the seasons reluctantly part. 
Life too has its reasons and yields 
Slowly to a new start, 

So that in spring sometimes 

It's winter on the north side 

Of my heart. 
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Super Quick Meals 


asy 


Never-fail recipes to try 


DEVILED FISH 
STICKS 

Place a 14- to 16-o0z. 
pkg. of frozen fish 


sticks in a rectangular 
baking dish. 


Combine % cup ketchup 
or bottled barbecue 
sauce with 1 tsp. 
prepared mustard and 

1 cup diced pasteurized 
processed cheese. 


Top fish sticks with 
3 cheese mixture and 
bake in preheated 375°F. 
oven 20 to 25 minutes. 


CREAM OF 
BEAN SOUP 


In medium saucepan 
sauté 3 slices diced 
bacon until it just 
begins to get crisp. 














Add one chopped 
medium onion and cook 
2 5 to 6 minutes, until 
onion is soft. 


Stir in a 16-0z. can pork 

& beans in tomato 
sauce and 1 cup milk. 

5 Heat through; do not 

bring to a boil. 


BANANAS BRAZIL 


Halve 2 bananas 
lengthwise. Melt 2 Tb. 
butter or margarine 

in skillet; add bananas 
and sauté 1 to 2 minutes. 


Lay 2 to 4 thin slices 
Muenster cheese over 
bananas (enough to 
completely cover them). 


Combine 1 Tb. sugar 
and % tsp. cinnamon. 
3 Sprinkle over cheese; 
cover and cook about 
3 to 4 minutes. Serve 
immediately. 
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FISH STICKS 
ALMONDINE 

Prepare a 14- to 16-oz. 
pkg. of frozen fish sticks 
according to directions. 


In medium skillet melt 
1 Tb. butter or 
margarine. Add ¥3 cup 
sliced almonds and cook, 
stirring occasionally, 
until golden brown. 


Stir in 1 Tb. lemon 
juice and cook 30 
seconds. Transfer fish 
sticks to platter and top 
with almonds. 


JUST PEACHY 
BEANS 


Drain a 16-0z. can 
peach slices in heavy 
syrup and pour into 
1-quart casserole. 


Add a 16-0z. can pork & 
beans in tomato sauce, 
1 Tb. maple syrup, ¥2 
tsp. cinnamon and 2 
tsp. dry mustard. Stir 
to combine thoroughly. 


Bake in preheated 350°F. 
oven 20 minutes. 
























BACON ’N’ BANANA 
In medium skillet sauté 
2 slices bacon until 
crisp. Remove from 
skillet; set aside. 


Add a sliced small 
onion to drippings and 
cook until soft. Add 

2 tsp. lemon juice 

and 2 tsp. sugar. 


Stir in 2 sliced 
bananas. Toss gently 
and heat through. 
Sprinkle with crumbled 
bacon; serve. 


1-2-3 


when youre running short of time. Each serves four. 



























FISH IN A POCKET 


Prepare a 14- to 16-oz. 
pkg. of frozen fish sticks 
according to directions. 


Combine 1 cup prepared 
or deli cole slaw with 

¥2 to 1 tsp. prepared 
horseradish and ¥2 tsp. 
Dijon mustard, dash dill 
weed and dash pepper. 


Cut two 7- to 8-inch 
pita breads in half. 
Divide fish sticks 
among pita halves. 
Spoon on some cole 
slaw mixture. 





















CHILI CHEESE 
BEANS 


Drain a 16-9z. can pork 
& beans in tomato 
sauce and pour into 
blender container. 










Add a 4-oz. can chopped 
green chiliés, drained, 
one crushed garlic clove 
and % tsp. cumin; purée 
until smooth. 


Stir in 1 cup grated 
Cheddar cheese. Use as 
sandwich filling or dip 
with tortilla chips. 









' 
BANANAS WALDORF 
Drain an 8%-oz. can 
pineapple slices, 
reserving juice. Cut 
slices into chunks and 
add to medium bowl 
with 2 sliced bananas. 


In small bowl blend ¥3 
cup mayonnaise, 1 Tb. 
pineapple juice and 
¥4 tsp. dry mustard. 


Fold dressing, ¥2 cup 
chopped walnuts and 
Ys cup chopped green 
onions into fruit. Serve 
on lettuce. 












“Cheese bored?” 














“Spice up the 
evening with my 
Triscuit Pizzas” 
says ShirleyJones. 


“Not a big pizza. Little appetizers, easy 
enough to make in minutes. All you need 
are Triscuit” Wafers for a crispy, crunchy 

pizza crust. Smother them 
with pizza sauce and melted 
cheese, and serve 


em hot and 
‘ 4 y ” 
¥ y bubbly’ 
NEW eg 


Ayil Place Triscuit® 

Ky warer® Wafers in pan or 
skillet. Top with one 

teaspoon pizza or 


\xRTOM Triscuit Pizzas 


a spaghetti sauce. 

‘ee 5 Sprinkle with grated 
Psa mozzarella cheese 
pit, 


» “gage and oregano. Add 
cs Was mushroom slices, 
pepperoni, or 

— ee chopped pepper 


and onion if desired. 


theunique snack! — wy — Heat for ten minutes 
in 400° oven or in 
covered skillet over low heat until cheese melts. 
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Send for the Free Triscuit Recipe Booklet. Just mail one proof 
| of purchase seal from any size Triscuit Wafers plus 25¢ for | 
| postage and handling along with your name and address to. | 


Shirley Jones Triscuit Recipes 
PO. Box 4061 
Young America, Minnesota 55399 


This form must accompany your request 
pine one per household. Offer expires December 31, 1982 =| 


It’s a whole snack menu 
in one box. 
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SANDRA DAY O’CONNOR 
WARM, WITTY AND WISE | 


ae UL 


She is the first woman justice of the United 
States Supreme Court. And if that isn’t 
enough, shes also a loyal wife, a doting 
mother, a charming hostess and a bor 
matchmaker! In an exclusive interview, 
Justice O’Connor talks about her many 
roles—both at home and on the job. 


er massive desk dominates the office, 
H where the ceilings are fifteen feet high 

and wonderful, carved wood paneling 
covers the walls. But the atmosphere of the 
stately room is both warm and personal, with a 
fire always laid in the black marble fireplace 
and Navajo rugs brightening the floors. The 
majestic bookshelves hold hundreds of leather- 
bound volumes ... and occasionally a set of 
electric hair rollers. 

These curlers are a strange sight in the for- 
mal domain that was so recently for men only. 
But Sandra Day O’Connor, the newest justice 
on the United States Supreme Court and the 
most influential woman in the country, is not 
one to hide her femininity. A brilliant lawyer 





and legislator whose place in history is assured, 
andra is also a wife, mother and all-around 
nurturer to family and friends. 

Recently, in an exclusive interview with the 
Journal, this 52-year-old mother of three talked 
about her private life, as well as her new posi- 
tion, and revealed the comfortably human side 
to one of America’s most-admired women. 

“It may seem surprising, but my néw position 
hasn’t really changed things in terms of how I 
deal with people,” O’Connor explains in a voice 
that commands attention, yet also seems to put 
visitors at ease. “There’s some nervousness 
when people first talk to me, but after that, 
they tend to act natural and so do I. Oh, there 
may be a reserved moment at first, but I think 
people quickly get over that. 

“[ had no idea when I was appointed how 
much it would mean to many people around the 
country. It affected them in a very personal 
way—people saw the appointment as a signal 
that there are virtually unlimited oppor- 
tunities for women. It’s important to mothers 
for their daughters and to daughters for them- 
selves.” 

Justice O’Connor herself knows (continued) 
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~ SANDRA DAY O’CONNOR 


continued 


well how many more options there are 


now for women than there were thirty 
years ago, when she graduated from 
Stanford Law School. She was magna 
cum laude, joined the honorary Society 
of the Coif (which accepts only the best 
law students) and won a post on the 
Stanford Law Review. But when she 
interviewed with firms in California, 
no one would hire a “lady lawyer.” 
Only the firm of Gibson, Dunn and 
Crutcher in Los Angeles offered her a 
job—as a legal secretary! 

The fact that O’Connor went on to 
become a successful attorney, an Ari- 
zona state legislator (and eventually 
the first woman president of the Ari- 
zona State Senate) and a trial judge, 
shows that she didn’t let the very real 
barriers stand in her way. 

Clearly, her own determination, per- 
sistence and intelligence led her to the 
height of her profession. But through 
it all, her husband has certainly 
helped by being a strong supporter. 

An attorney himself, John O’Connor 
has always backed his wife completely. 
In fact, he has been secure enough to 
follow her career moves (taking a new 
job in Washington, D.C. last year with 
the law firm of Miller and Chevalier) 
and to enjoy her success—without 
feeling threatened. “After all,” he says 
lightly, “I am president of what has to 
be the most exclusive club in the 
world—the Men’s Auxiliary to the Su- 
preme Court.” 

Just as John can play a supporting 
role with grace, Sandra is equally 
comfortable showing the non-profes- 
sional side to herself—a side that 
many successful women preter to hide. 

For instance, before her appoint- 
ment was final, the Attorney General’s 
staff came to the O’Connors’ comfort- 
able adobe home in Paradise Valley, 
Arizona, for a long interview. During 
the six-hour discussion, O’Connor sud- 
denly excused herself, went into the 
kitchen and whipped up _ salmon 
mousse for lunch—displaying a talent 
the A.G.’s staff wasn’t considering, but 
definitely appreciated. 

Similarly, it was natural for her to 
respond in a very homey way when 
another associate justice’s wife was 
sick last December. Sandra brought 
them a pot of homemade soup. 

“She puts people at ease right away 
just by being herself,” observes Ruth 
McGregor, a law clerk to Justice 
O’Connor and a longtime friend. “Her 
position has changed, but she hasn’t.” 

For O’Connor, “being herself” means 
keeping her life orderly and in control. 
“I think that most anything you do in 
life requires preparation,” she ex- 
plains, “and if you are prepared and 
have thought about it, then things 


won't be a problem. If you feel you are 
not prepared,” she pauses, “ . . . that’s 
grounds for concern.” 

Not surprisingly, her first week on 
the job last October was somewhat try- 
ing because the procedures and layout 
of the Court were confusing, and faced 
with an unfamiliar and _ packed 
agenda, Sandra didn’t feel as prepared 
as she would have liked. 

“All the procedures at the Court 
were new to me,” she explains. “Even 
the building was confusing. I found 
myself getting lost en route to my 
office or my parking space. And the 
work load is exceedingly heavy.” 

But even as she was learning the 
ropes, she enlisted the aid of her hus- 
band and secretary so that she could 
personally reply to the thousands of 
letters that had come from well-wish- 
ers. “John was unbelievably helpful,” 
she says. “He would spend the day 
looking through boxes and boxes of 
mail to get it sorted.” 

Before they were finished, they had 
sent out more than four thousand re- 
plies, many with handwritten notes 
from Sandra. With the hectic changes 
in her life and the onslaught of new 
responsibilities, this gesture was an 
extraordinary one—yet typical of her. 

As she grew more comfortable with 
work procedure, O’Connor charac- 
teristically began to take on new pro- 
jects of her own. First, she organized a 
woman’s exercise class at the Supreme 
Court. (Causing one justice to remark 
that, “It took some getting used to, 
seeing those black-leotarded ladies in 
the halls of the Court.”) 


Clearly excited 


As far as her serious Court work 
goes, O’Connor is clearly excited by 
the challenge, but she tends to down- 
play her role as the first woman jus- 
tice. “I think that I bring to the Court 
differences in background that are 
more germane than my gender,” she 
insists. “My experience as a legislator 
gives me a different perspective. Also, 
I bring to the Court the perspective of 
a woman primarily in a sense that I 
am female, just as I am white, a col- 
lege graduate, etcetera. 

“Yes, I will bring the understanding 
of a woman to the Court, but I doubt 
that that alone will affect my deci- 
sions. I think the important fact about 
my appointment is not that I will de- 
cide cases as a woman, but that ama 
woman who will get to decide cases.” 

It is too soon to tell, of course, what 
impact Justice O’Connor will have as a 
woman, but as a determined, warm 
and fair-minded individual, her influ- 
ence will surely be felt strongly. It 
helps that she is also a stickler for 
detail—both at work and at home. As 
an Arizona legislator, for instance, she 
once amended a bill purely to correct 


an important punctuation error. And 
when her sons were small and the 
O’Connors’ hosted a Halloween 
Haunted House, she found the time to 
peel the grapes for the “eyeballs.” 


Yente of Paradise Valley 


The new justice is just as meticulous 
when it comes to matchmaking, ap- 
proaching the task with the same as- 
surance with which she handles law 
cases. “I am the Yente of Paradise Val- 
ley,” she laughs, referring to the 
matchmaker in Fiddler on the Roof. “I 
have introduced a number of couples, 
including my own sister and brother- 
in-law.” Not only does this “Yente” go 
to great lengths to make matches, but 
she’s ready to try again if those 
matches don’t take. Those who -have 
seen her in action report that even if 
she isn’t perfect, she’s persistent. 

“I had just broken off my engage- 
ment and I was in no mood to meet 
anyone,” recalls one young woman 
whose parents have been friends of the 
O’Connors for years. “But Sandra said, 
‘I have this young man I want you to 
meet.’ I said, ‘Thank you, but I’m not 
interested.’ But Sandra insisted that I 
at least meet him.” The young woman 
did, and within a year, Sandra had 
another successful marriage to add to 
her many credits. 

(About the only people who have 
been immune to her matchmaking are 
her own three sons. No one yet has 
convinced Scott, 24; Brian, 22; and Jay, 
19, to give up the good bachelor life.) 

As a Supreme Court associate jus- 
tice, Sandra may no longer have time 
for matchmaking. In fact, today, most 
of her time and energy is taken with 
her new work. In contrast to the days 
when her children were small and she 
excused herself from a night session of 
the Arizona legislature ~because “my 
boys are going to camp and I am going 
home to be sure that they have packed 
everything,” she is now occupied with 
Court business day in and day out. 

She and John recently moved into 
an apartment large enough for the 
whole family to visit: But as of mid- 
November, she has had no help and 
“won’t have, unless I find some.” As for 
cooking, she explains, “I don’t. At this 
rate, I'll forget how.” Housework, too, 
gets little attention. “I don’t worry 
about it. I know that a day will come 
when I'll get it all sorted out.” 

Perhaps another woman might have 
agonized over accepting a position that 
would so thoroughly change her life 
and her family’s. But Sandra believes 
she knew from the beginning that she 
would accept the historical nomination 
if it were offered to her. “I suppose it 
was subconsciously inconceivable to 
me that I would not accept it. For- 
tunately, I didn’t have to concern my- 
self with the (continued on page 46) 
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SANDRA DAY O’CONNOR 
continued from page 42 


children because they are all at an age 
when they are in college or working. 

“And John was fully behind me,” she 
smiles. 

If she has any regrets, it is that she 
misses her home in Phoenix, where 
the couple had lived since the mid- 
1950s. Gazing out her office window in 
Washington, she muses, “I miss the 
atmosphere of the desert. I miss the 
open vistas, the clear sky and the 
availability of the outdoors.” 

And she misses her friends. Before 
she and John left for Washington, the 
O’Connors were showered with par- 
ties, an old-fashioned parade and a 
mock Senate confirmation hearing. 

Sandra and John even did some per- 
forming themselves at one farewell 
party—a routine they call “999 Tips 
for a Successful Two-Career Mar- 
riage.” She was the straight man, he 
was the comedian, and their audience 
was “standing room only” when they 
stepped up to the microphone. 

“The main problem with having an 
achieving wife,” John O’Connor began, 
“is that she doesn’t defer to her hus- 
band in conversation. Both of us cor- 
rect each other, interrupt and talk at 
once on the same subject.” 

“So our method is really quite sim- 
ple,” Sandra broke in on cue. “The one 
who has the ball gets to talk.” She 
stooped down and picked up a bright 
pink Nerf football. “In the interest of 
fairness the ball must be passed every 
three minutes.” She tossed it to John. 

He opened with a bit of philosophy. 
“I think that if there is one piece of 
advice I can give you men as to how to 
ensure domestic tranquility it would 
be this: Just as you should continually 
plan to develop the highest level of 
competency in your career, you should 
be continually and incessantly plan- 
ning ways to achieve total incompe- 
tency around the house.” 

He followed with a tip. “When your 
wife asks you to change a lightbulb, 
men, here is what you must do: Come 
out carrying a newspaper, a ladder 
and a hammer. Spread the paper on 
the floor, climb the ladder, then take 
the hammer and break the bulb into 
tiny pieces so that the remains of it 
can never be removed from the socket. 
That is the last time you will ever be 
asked to do that job.” 

As the show continued, the advice 
flowed. Sandra stuck to her prepared 
script, John appeared to speak off the 
cuff, and as the ball was tossed back 
and forth, all eyes were on the cou- 
ple—with small wonder. Who'd ever 
expect to find a Supreme Court justice 
doing a comedy routine? 

That night the entertainment con- 
cluded with John saying, “Many of you 


A special 
opinion from 


John O’Connor 


When husband and wife work in 
the same field, there’s always the 
chance that one will rise higher or 
faster than the other, and that the 
difference in positions will bring 
about problems. It could be trauma- 
tic, especially for a lawyer whose wife 
is one of the most powerful judicial 
figures in the land. But John 
O'Connor insists that Sandra 
O’Connor’s appointment has been no 
problem for him. 

A tremendously secure man him- 
self, John not only handles his wife’s 
new position gracefully, he obviously 
delights in her success. Speaking 
with the Journal, he talked about 
what it is like being the first man in 
history to be the husband of a Su- 
preme Court justice. 

Q. Is it difficult for two lawyers to 
live together under one roof? 

A. There are a lot of funny stories as 
to how people are able to stay mar- 
ried for many years. One is about a 
husband who said that when he and 
his wife got married they decided 
that if she got mad, she would say so 
immediately, but that if he got mad, 
he would take a walk. He then re- 
flected, “I guess that’s why we've 
been married for fifty years and why 
I’ve led a basically outdoor life.” 

Seriously, though, there’s nothing 
unique about the problems faced by 
lawyers who are married to each 
other. I think what’s important is 
that there not be too great a dif- 
ference in the basic intelligence or 
interests of the two people. 

Of course, for me, being married to 
a lawyer is normal. It has been the 
only marital experience I’ve had, and 
I’ve had the experience for twenty- 
nine years now. 

I think the crucial thing is that 
when you disagree, you should try to 


have asked what I am planning to do.” 
He paused. “I am going to start a 
career-management business for 
women. The brochure will be ex- 
tremely tasteful, nothing ostentatious. 
Just the family name, my wife’s pic- 
ture and this slogan: DO JUSTICE TO 
YOUR CAREER.” 


asoy “q/ewshs 


avoid being disagreeable, and try to 
hold back that biting, smart remark 
that, once made, can never be erased 
for the rest of your lives. 

Q. As the father of three sons, all 
eligible bachelors, would you en- 
courage them to follow in your 
footsteps by marrying career- 
minded women like their mother? 
A. I wouldn’t encourage or dis- 
courage my sons to marry career- 
minded women. Each should marry 
someone they love, respect and with 
whom they like to spend time. 

Q. If any of them did find a ca- 
reer-minded mate, how would you 
advise him to prepare for the 
marriage? 

A. I would be the last one to tell the 
boys to learn how to iron or cook. I’ve 
never done either, and I don’t expect 
to. I am happy to help and do help 
Sandra in many ways, but I don’t 
help with household tasks. It’s not a 
matter of principle. It’s an unbroken 
record of incompetency and _ inex- 
perience as a homemaker. Every man 
who wants to help his wife has got to 
decide how he can best help her and 
how he enjoys helping her. 

Q. A less secure man wouldn’t 
have survived, let alone enjoyed 
the events of these past months. 
How do you feel about being in 
the supporting role? 

A. Your question assumes that life 
has been difficult because of Sandra’s 
appointment to the Supreme Court. 
That simply isn’t the case. My life 
has become vastly broadened and 
vastly enriched as a~result of her 
appointment. I am not only happy for 
Sandra because she is so competent 
and so deserving, but I am happy for 
myself and my family because all our 
lives have become more interesting. 
Sandra’s accomplishments don’t 
make me a lesser man; they make 
me a fuller man. 

Q. When a wife moves to be with 
her husband, it’s expected. When a 
man does it for his wife, it is news. 
You did it and it was a headline. 
Was it a difficult decision? 

A. Its really been very simple. 
Sandra and I have been married for 
twenty-nine years. We want to con- 
tinue to live together. It’s a simple 
and easy decision. I wish they were 
all that easy. Anyway, I wouldn’t give 
up the experiences I have had as a 
result of Sandra’s appointment for 
anything in the world. End 





Sandra stepped in, thanking every- | 


one for the evening and extending an 
invitation to all to come to Washington 


to visit. Then she closed the perfor- | 


mance by speaking directly to the 
women. “Well, girls,” she grinned, 
holding up the Nerf triumphantly. 
“T’ve got the ball. It’s in my court.” End 


| 

















ihe taree-season 
salad garden 


here’s more to salads than just 

lettuce and tomatoes. How 

about sliced beets and onions 
with chopped dill; or cole slaw with 
onions, parsley and carrots; green 
peppers and tomatoes with basil and 
green onions; sugar snaps just plain; 
or arugula and endive? The combina- 
tions go on and on with the nineteen 
vegetables included in this three-sea- 
son salad garden. All vegetables 
won't be available at any one time, 
but twenty to thirty days after plant- 
ing, you'll start feasting. Here’s how 
to get started, including a master 
chart on the next page, which lays it 
all out, row by row. 


To get maximum yield from our | 


8 x 12-foot garden, both the rows and 
plants in the rows are spaced some- 


what closely. To compensate, refertil- | 


ize each time a new planting is | a 


made, and to get vegetables off to a 
good start, evenly spread four pounds 
of 5-10-5 over the garden. Addi- 
tionally, most soils east of the Mis- 
sissippi need lime: Three pounds 
spread evenly is about right for our 
96-square-foot garden. Mix and 
blend nutrients with the top six to 
eight inches of soil. Rake smooth. 


Now, with a stake or twig and a | 


ruler, mark off the rows. Starting six 
inches in from each 8-foot side, mark 


off eleven foot-wide rows along the | 7 
12-foot side. This will leave another | 


six inches at the other end. Both six- 


inch margins will allow room to | 
cultivate around plants in the first | 


and last rows. You now have eleven 


8-foot-long rows—six odd-numbered | 


rows for plants (1 through 11) and 
five even-numbered rows _ for 
footpaths (2 through 10). Most plant- 
ing will be done in the center of each 
foot-wide planting row. Be sure rows 
run from east to west so the taller, 
staked vegetables will be at the 
north end. That way, they’ll cast the 
least amount of shade on other rows. 
Ideally, the garden should get full 
sun all day and be reachable by a 
garden hose. The garden will need 
an inch of water weekly; if there’s no 
rain, irrigate. 

Before planting, set stakes (for 
peas and tomatoes) in Row 1 at Foot 
0, 2, 4, 6 and 8 (measuring along the 
8-foot side), and in Row 3 at Foot 2, 4, 
6. The stakes should extend at least 


48 


six feet above. ground. Rake soil 
smooth and you're ready to plant. 
Like vegetable gardens in general, 
the salad garden has three seasons— 
spring, summer and fall. Greens and 
root crops grow best in the cooler 
spring and fall. Peppers, cucumbers, 
tomatoes and basil need warm soil, 
warm nights and 70°—80° F. days to 
thrive. But there will be no abrupt 
harvest of the entire spring garden 


or a brand- (continued on page 52) | 
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in this compact 8x12-foot plot. It will keep your 
family feasting from May through October. 

By Walter Chandoha 





Above, an artist's interpretation of the 
mature summer garden, showing the 
six planting rows with footpaths in 
between. Note herbs between rows 3 
and 5 (dill) and between 5 and 6 
(basil). For both, scatter seeds gener- 
ously. For dill, reseed every thirty 
days; for basil, thin to four plants per 
hill. Never let flower heads form. 


Complete planting chart is out- 
lined, row by row, next page. 





PU emcee 
sensation. 


Quick and easy—the one-skillet 
sensation called Skillet Scalloped 
Potatoes and Ham. Start with 





Betty Crocker® Scalloped Potatoes /e cup chopped onion — Cook and stir onion in olin 10-inch skillet until 
made from 100% real russet pota- ols Guns GeHae Mix, potatoes, ham and paprika. Heat to boiling, 
toes in a velvety Cheddar cheese : weirs Stirring constantly. Reduce heat; cover and sim- 
sauce. And in only 30 minutes, it’s 73 Cup milk mer, stirring occasionally, until potatoes are tender, 
ready for your table. Try all six 1 package Betty Crocker® 15 to 20 minutes. Stir in green beans Lae 
Betty Crocker® Potatoes. Scalloped Potatoes and cheese. Cook until beans are 
2 cups cubed cooked ham heated through and cheese is melted, 
= AE y x = 7" Y2 teaspoon paprika a 10 ee sere suena 
> sy ’ yes > 1 package (9 ounces) frozen _ recipe book from Betty oor oar auc 
: : . ‘.. ie cut green beans. thawed peer s Ban) a ee 
i ? i to: Fri 1 r, Box 541 
1 cup shredded Cheddar ieceaiae, MN 55460, Offer expires October 31, 1982 





@Betty Crocker is a registered trademark of General Mills, Inc cheese 


Kach of the six planting rows in our 8x12-foot salad garden is a foot wide, each 
has its own season—spring, summer and fall. Make maximum use 

of space by “intercropping” as the chart indicates: Paths between rows are 
also a foot wide, but become crowded as plants mature. 


THREE-SEASON 
SALAD GARDEN 


ye a 


SUGAR SNAP PEAS—Sow early and thickly, one TOMATOES/ONIONS—In mid- | LETTUCE—A month before frost, 
inch apart in six-inch-wide band down the middle of | May (while peas are still young) } thickly sow lettuce—Bibb, Boston, 
the row on one side of the stakes. Cover seeds with plant tomato seedlings on south | Salad Bowl—among tomatoes. Use 
sand or compost. Water. Sugar snaps climb to six to side of poles at Foot 2, 4 and 6. § these closely planted seedlings for 
eight feet so they need support. I string baling twine Enrich holes with rotted horse ma- | transplants elsewhere. If weather is 
a foot apart horizontally between poles. Chicken wire nure and plant deep for good root } dry, water weekly. Keep thinning to 
is good, too. As develop, pick often to keep them } development. As tomatoes grow, | get six to eight inches between 
coming. Eat and all, or shell as regular peas. pinch out all but two stems and tie | plants. Given some protection, 
to stakes at one-foot intervals. As | greens will live through 30°F. 
peas wane, prune out and compost | weather and light frost. 
the vines. Plant onion sets between 
staked tomatoes. 


TOMATOES/LETTUCE—Repeat 
Row 1 tomato planting. After cab- 
bage is harvested, fertilize again 
and scatter lettuce seed in vacant 
spaces among staked tomatoes. 
Leafy, climbing tomato vines will 


































































LETTUCE/ARUGULA—Continue 
to harvest lettuce and reseed va- 
cant spaces with more lettuce and 
spicy arugula (also called rocket). 
As days get cooler, tomatoes stop 
growing; pick green fruit for indoor 
storage and ripening. Prune vines 
at ground level, pull up stakes and 
transplant arugula seedlings into 
empty spaces. 


CABBAGE/ONIONS—Plant cabbage seedlings at 
Foot 1, 3, 5 and 7. Place bottomless paper cups or 
waxed dairy cartons two inches in ground around 
each plant to protect from cutworms. Plant onion sets 
deep and an inch apart between the cabbage plants 
nae stakes (to support climbing tomatoes later). Pull 
onions as needed for green onions. Refrigerate a 
pound of sets for plantings in empty spaces through 
summer and fall. 


shade lettuce from summer sun. 
Slo-bolt, Oak Leaf and Salad Bowl 
are good heat-resistant varieties. 









CABBAGE/RADISHES/ONIONS— 
Six weeks before first anticipated 
frost, set out panbere lings 
among pepper plants. Keep cab- 
bage growing rapidly with ee 
watering; feed twice monthly wit’ 

liquid fertilizer. After frost, prune 
peppers to ground level; plant 
Paaiahies and onion sets (for green 
onions) in vacant spaces. 

















SPINACH/FENNEL—Sow spinach in half the row, 
from Foot 1 to 4; sow fennel from Foot 5 to 8. With 
both, sow seeds an inch apart in the middle of the 
row, and then make two more rows six inches on 
either side of middle row. You'll wind up with three 
short rows each of spinach and fennel. Thin seedlings 
(use for salads) until plants are spaced three to five 
inches apart. Use before warm weather as heat 
makes both go to seed. 


PEPPERS—In mid-May set out 
pepper plants at Foot 2, 4 and 6 
among maturing spinach and fen- 
nel. When peppers flower, feed 
them with liquid _ fertilizer— 
15-30-15. Pepper blossoms fall off 
when temperatures are consis- 
tently in the 90s. Mist-watering 
twice a day helps prevent this. Sow 
lettuce and/or onions between 
plants as space opens up. 






















LETTUCE/ENDIVE/ESCAROLE— 
Four to five weeks before antici- 
pated frost, sow lettuce, endive and 


PEPPERS/LETTUCE—Repeat as 
in Row 5. Make room for pepper 
plants by removing onions at Foot 


ONIONS—Buy small sets; push into soil an inch 
apart so pointed tops barely k out. Plant three 
parallel rows six inches apart. When green leaves are 






six inches high, pull every other plant for green 
onions. Later pull every second plant (or those with 
seed stalks) for small slicers; remaining will mature 
for dry onions. As they fatten, move soil away from 
bulbs with finger. 










CARROTS/RADISHES/LETTUCE—Mix carrot and 
radish seeds together; sprinkle in foot-wide band in 
half the row. Pick radishes in 30 days to make space 
for fattening carrots, which need one to two inches 
between plants. Lettuce goes in other half of row— 
sow loose-leaf varieties in three rows, six inches 
apart. Salad Bowl, Ruby and Oak Leaf are a good 
combination. Thinned seedlings can be transplanted 
elsewhere in the garden or used in salads. 


Oe ee ee een. 


BEETS/PARSLEY —Beets like sweet soil, so sprin- 
kle a few handfuls of lime or wood ashes in row 
before planting. From Foot 1 to 4, plant seeds one 
inch apart in three parallel rows six inches apart. 
Thin to two inches. When leaves are five inches high, 
use greens in salads or cook. Pick beets when golf- 
ball size. At Foot 5, 6, 7 and 8, scatter a pinch of 
parsley seed soaked for 24 hours (speeds germina- 
tion). Thin to three plants per clump. 
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2, 4 and 6. Let other onions grow to 
maturity. After onions are har- 
vested, lettuce goes in spaces 
among pepper plants. 


escarole among pepper plants. 
When peppers are removed, trans- 
plant lings to vacant spaces. 
Plant them three inches apart; thin 
to six inches. Tent a pair of old 
storm windows or plastic over 
greens to extend harvest. 

















CABBAGE/RADISHES/ONIONS— 
As cucumbers wane, ee plants, 
clean row, fertilize and set out six 
cabbage seedlings 15 inches apart. 
Cabbage worm pest is easily elimi- 
nated by spraying plants with 
organic control Bacillus Thur- 
ingiensis. Plant radishes and 
onions in spaces among cabbages. 


CUCUMBERS—Use the compact, 
vineless, bushy type. Make room 
among carrots and lettuce at Foot 
2, 4 and 6. Mix a shovelful each of 
rotted manure and sand with soil. 
Plant five cucumber seeds two 
inches apart on each hill plus a 
scattering of radish seeds. 
(Radishes attract cuke-chewing flea 
beetles.) Thin cukes to two plants 
per hill. Keep harvesting carrots 
and lettuce. 




































BEETS/PARSLEY—As beets are 
harvested, drop more seeds in va- 
cant spaces to keep supply coming. 
Beet tops are a good addition to 
mixed salads. Harvest parsley as 
needed and give plants a boost with 


BEETS/PARSLEY —Both are hardy 
and can take light frosts, but har- 
vest beets before hard freeze. Make 
tent of wire fencing and plastic to 
protect parsley; it will live through 
winter and resume growth in 
spring. 


liquid fertilizer. 








50% FE 
THAN IE CALORIES 


L see SIDE PANEL eT: 
er 


Your Choice Would Be Too. 


Since tuna comes in cans, it’s hard to see the difference 
between good tuna and great tuna. 
But if cans were clear, you'd probably choose Bumble Bee® tuna. 
You'd be able to see those beautiful big chunks, so tender, moist and 
flaky. And you'd see our pure prime filet with a 
light aroma and taste that says fresh. Always. Your Clear Choice. 
If cans were clear, your choice would be too. 
Bumble Bee tuna, your clear choice. 


















Fancy Albacore 
uD WHITE TUNA 
ie —— oS 
-| ©1981 Castle & Cooke, Inc. 
®Bumble Bee is a registered trademark of Castle & Cooke, Inc. 













Baler, to get Dad 


- to put down the sports page. 


Hershey’s Easy-Does-ht Recipe *3 


Fudgey Brownie (Mixes in 5 minutes!) 


3/4 cup Hershey’s Cocoa 2 cups sugar 
‘a teaspoon baking soda 2 eggs 
4/3 cup vegetable oil 1/3 cups unsifted all-purpose flour 
1, cup boiling water 1 teaspoon vanilla 
(measure accurately) Yq teaspoon salt 


(1) Stir cocoa and baking soda in mixing bowl. 
(2) Blend in ‘/s cup vegetable oil. (3) Add 
boiling water; stir until mixture thickens. 

(4) Stir in sugar, eggs and remaining '/s cup 
vegetable oi until smooth. (5) Add flour, 
vanilla and nd completely. (6) Pour 
into lightly gi 13 x 9” baking pan or 

two 8” square pans. Bake at 350° for 35 to 

40 minutes for | 9” pan, 30-32 minutes 
for 8” square pans. Cool; frost, if desired. 


If your family’s 
crazy about chocolate. 


©1982 - Hershey Foods Corporation 


SALAD GARDEN 
continued from page 48 


new replanting of the summer garden. | 


Instead, the garden will go through a| 
gradual transition with two (maybe 
three) different vegetables growing in|} 
the same row at the same time. By 
intercropping different vegetables in| 
the same row you get maximum pro-| 
duction from limited space. 

For example, in the Northeast, to- 
mato seedlings can go out in the) 
garden safely after May 15, at about 
the time that sugar snap peas are pro- 
ducing heavily. There’s no need to rip} 
out the still-bearing pea vines. Let) 
them continue to grow, but plant the 
tomato seedlings alongside the stakes, 
that were set out when the garden was | 
started. Early, tomatoes concentrate, 
on making roots and don’t need much 
above-ground space, so peas and toma- 
toes can grow side by side. As the crop} 
of snap peas wanes in June, vines can 
be removed, which is about the time 
tomatoes are making good upward) 
growth and need more room. | 

What to plant in the salad garden i in) 
the spring, summer and fall is shown) 
in the chart on page 50. These salad. 
vegetables are my choices; you may 
well have others. If you like three- 
bean salad, for instance, omit one of) | 
the pepper rows and plant green and/_ 
or wax beans instead: If you don’t like | 
fennel but love spinach, delete the one. 
and double up on the other. 

Where you live is another factor nll 
determines the makeup of the salad 
garden. Because of climate extremes 
in various parts of the country, | 
changes may have to be made in when 
and what to grow. If youre new to. 
gardening, go to your local county ex- 
tension office and talk with the ex-| 
perts there. They know your area and | 
can advise you on which salad vegeta- | 
bles to plant and the best time to plant | 
them. 









| 
Vegetables in the salad garden 


With a few exceptions, specific vari- 
eties of vegetables are not given in the 
chart because seed stores and plant 
markets do not carry every named va- 
riety of every seed company. One seed 
company calls a vineless bush cucum- 
ber Bushmaster; another calls it 
Spacemaster or Bush Whopper. 
Spring garden: Sugar snap peas, cab- 
bage, green onions, spinach, fennel, 
carrots, radishes, lettuce, beets, par- 
sley. 

Summer garden: Tomatoes—Sun 
Ray (yellow) and Early Cascade, let- 
tuce, dill, peppers—Gypsy and Bell, 
basil, dry onions, cucumbers (bush 
type), beets, parsley. 

Fall garden: lettuce, arugula, cab- 
bage, radishes, endive, escarole, green 
onions, beets, parsley. End 
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a | fa out what it means when t SP” 
’ devoted couples yawn instead of yearn— 
and discover how to keep x 
sexual vitality in your relationship. 





® 


Can You Really 
Be Too Tired for Sex? 


hursday was not a good day for 
| Sandra Kruger, wife, mother and a 
lawyer for a bank in a Midwestern 
city. It started off badly at 6:30 a.mM., 
when she was reduced to spreading pea- 
nut butter on crackers for the kids’ 
lunches because her husband had for- 
gotten to buy sandwich fixings the day 
before when he did the shopping. She 
had to rush to make a 7:45 meeting with 
her assistant, followed by a staff meet- 
ing—neither of which went par- 
ticularly well. 

She came home late to an exasperated 
baby-sitter and a flaming argument be- 
tween the children, which she managed 
to extinguish by doing what she had 
sworn she would never do—turning on 
the television. While she and her hus- 
band, Sam, made dinner together she 
gave him a rundown on her whole grisly 
day, and then she gave him an extra hug 


when he volunteered to get the kids to 
bed, so she could dig right into the pa- 
perwork that had to be done before she 
could turn in. 

By then it was sometime around one 
in the morning and she barely had the 
energy to brush her teeth. She was just 
drifting into a sweet sleep when Sam 
reached for her. She stifled a groan. 

She wanted to say, “Not tonight, 
honey,” but she didn’t because she had 
said that the night before—and the 
night before that—and she just couldn’t 
bring herself to turn him down again. 

When couples like Sandra and Sam— 
people with solid relationships who re- 
gard themselves as happily married— 
find that their busy lives allow them too 
little time or energy for sex, they worry. 
They know that sex is often a kind of ba- 
rometer, signaling changes in marital 
weather patterns. They’ve read that the 


By Shirley Streshinsky 





average number of times people their 
age have sex is 2.55 per week. If a couple 
is down to twice a month at best, they 
begin to wonder what's wrong with 
them. They want to know if, under the 
circumstances, what is happening to 
them is normal. They would like to 
know if it is okay, sometimes, to be too 
tired for sex. x 

“Sex is like a number of lovely, enjoya- 
ble activities that we don’t have time 
for—like reading, for instance,” says 
Elizabeth Mayer, an associate professor 
of psychology on the staff of Mt. Zion 
Hospital in San Francisco. “Those kinds 
of things tend to get sacrificed.” 

Other therapists make the same 
point: Many people put sexual pleasure 
at the bottom of their list of priorities, 
something to do the last thing before go- 
ing to sleep at night. For all the talk 
about the importance (continued) 
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For parents only: 
two great ways to give your kids 
the taste for fighting cavities. 






Aim Reeders ama ‘Aig Mint 


In a world where so many great-tasting things 
cause cavities, here are two great-tasting ways 
to help your kids prevent them: Aim® Regular 
and Aim Mint. 

Each was designed with a taste kids love, a 
taste that may get your kids brushing longer and 
better. (And that, as you know, 1s half the battle.) 

And Aim Regular and Aim Mint both have 
fluoride; and both are clinically proven to reduce 
cavities. In fact, no other toothpaste has a more 
is effective fluoride formula or fights cavities better 
| than Aim. (That's the other half of the battle.) 

So give your family the fluoride formula 
and taste for fighting cavities with Aim Regular 
and Aim Mint. Take Aim against cavities. 






Our 
AMERICAN | Aim has been accepted by the American Dental Association. 
Ate For a total dental program: 1. Brush often with Aim Regular and Aim Mint. 
2. Avoid sugar-rich snacks. 3. See your dentist regularly. 
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TOO TIRED FOR SEX? 


continued 


of sex, in practice many people treat it as if it were 
expendable. It does not seem nearly as important as, say, 
worrying about a problem at the office, finishing a project, 
or even getting enough rest. Yet, when one partner uses 
“too tired” as an excuse night after night, it’s time to find 
out why. Can one really be too tired for sex? 

Once in a while, of course, a person may be truly 
exhausted, but generally, according to Dr. Evelyn Gendell, 
director of the Human Sexuality program at the Univer- 
sity of California Medical School in San Francisco, “Inter- 
est in and desire for the enjoyment of sex does not have a 
lot to do with whether or not a person is tired.” A physical 
reason is rarely the underlying cause when a husband or 
wife or both are too tired too often. 

But if the body is willing, the mind often is not. That’s 
why therapists tend to speak of stress rather than fatigue 
as the root cause of the too-tired-for-sex syndrome. It is 
often difficult to know if you feel tired because you’ve only 
gotten five hours sleep, or because of something that is on 
your mind. When an individual is under stress, therapists 
point out, sexual responsiveness is one of the first things to 
be affected. 

The woman who tries to balance the demands of chil- 
dren, husband, job and household responsibilities is at- 
tempting to fill several often conflicting roles. Pamela 
Faust, director of the California Commission on the Status 
of Women, believes that while the pressures on women 
may not be greater than they were for earlier generations, 
they are different. “The multiplicity of roles today is un- 
deniable,” she says, adding that while there have always 
been exceptional women who could handle all those roles 
with relative ease, “More is being expected today of the 
average woman.” More often than not, her reaction to the 
very real pressures of daily life is a crowded feeling, a 
sense that there isn’t time for verges: Something has 
to give and, very often, it’s sex. 


A reservoir of resentment 


Yet while stress may explain why women yawn rather 
than yearn, each case is different. There is no one pattern 
that applies to all women. For example, it took a while for 
Sandra to trace the cause of her loss of interest in sex. She 
knew she should be grateful that Sam did a lot more than 
most men do around the house, but even when he did the 
weekly shopping, she had to check to make sure he hadn’t 
forgotten some of the essentials. And yes, he did occasion- 
ally offer to get the children to bed so she could work all 
evening, but she did the same for him—with no thanks 
expected. 

All of which meant that deep down, in some dark recess _ 
of Sandra’s being, a hard little knot of resentment had © 
been festering. She had begun to see sex as just another 
demand she was expected to meet. She was also thinking 
ahead to the next day at work and wondering how well she | 
would be able to function on just five hours of sleep, not © 
counting time out for sex. 

To complicate the problem, Sandra was so caught up 
with the multiple demands of her own world that she gave 
little thought to Sam. The only opportunity she had to find 
out how he was feeling was while they were preparing 
dinner together. And she used that time to vent her own 
frustrations. She had not asked herself why Sam would 
reach for her three nights in a row. Was it possible that he 
felt sex might be comforting to her? Could it be that he 
needed sex for reasons she could not fathom? When she 
finally asked herself those questions, she understood how | 
oblivious to Sam’s needs she had been, and the realization 
gave her a sinking sensation. Clearly, this loving couple, | 
usually so in tune, were missing each other’s signals. 
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‘needs from the other is a common mistake couples make. 
» Sex can be an expression of unspoken needs as well as a 
‘means of relating in and of itself. Dr. Lonnie Barbach, a 
) psychologist who has written several books on human 
/ sexuality, points out that “men in this culture are taught 

to be totally competent in or out of bed. They are not 
/ supposed to need anything.” That’s why, for some men, the 
| only way to get the nurturing they need is to be held. They 
| may feel totally deprived when their wives plead fatigue. 
| For other men, unable to express themselves with words, 
| sex may be the only way they can find intimacy and 
| sharing. 


Other problems 


} 
| Diminished desire for sex, however, sometimes reflects a 
| problem that has little to do with the marital relationship. 
Six months after her hysterectomy, Joan Rogers, a pretty 
| woman in her early forties, had recovered completely and 
was feeling healthy and energetic. Yet, when her husband 
_ wanted to make love, she still turned away, saying she was 
too exhausted. 
| Later, Joan admitted she had been using “tired” as an 
excuse to avoid an intimacy that frightened her. “My 
| stomach was badly scarred,” she said, “and I felt I wasn’t 
/an attractive woman anymore. Also, I felt somehow in- 
complete and I was sure my husband couldn’t possibly find 
/me sexy. I thought he was just trying to be kind.” 
| “The essence of good sexual functioning is a positive 
self-image,” says Dr. Ellen Frank, assistant professor of 
psychiatry at the University of Pittsburgh School of Medi- 
cine. “Unless people feel good about themselves, they can- 
‘not get ‘turned on,’ and it’s very difficult to be open and 
vulnerable in relation to another person.” 
_ Joan was lucky to have a husband perceptive enough to 
| detect her feelings of inadequacy and to help her overcome 
them. Her husband’s loving support helped Joan feel better 
| about herself and the couple's sex life soon improved. 
, After fifteen years with the same firm, accountant Ken 
Walters was expecting a promotion, but it went to another 
'man. Ken’s confidence took a nose dive and his sex drive 
‘went along with it. A feeling of being “less of a man” 
carried over into his ordinarily fulfilling sex life, causing 
-him to roll over and go to sleep instead of making love 
with his wife. 
Ina long talk with his wife, Ken discovered that she was 
actually relieved he hadn’t been promoted. She was afraid 
that the new job would require late evenings at the office, 
' which would cut into family time. She enjoyed her own job, 
she told him, and didn’t feel he had to make enough so she 
could stay home. His wife’s support and approval helped 
Ken handle his disappointment and restored the couple’s 
happy sex life. 





A matter of habit 


Pleading fatigue can be symptomatic either of one per- 
son’s private problems or of unresolved difficulties between 
partners—or it can be no more than the result of bad 
habits, or of falling into a routine that doesn’t provide time 
to be alone together. Dr. Gendell describes one couple who 
came to her because their sex life had been perfunctory for 
a number of years. It turned out they gave the television 
set more undivided attention than they gave each other. 

The routine this couple had established went like this: 
At ten o’clock each night he switched on the news and she 
went up to bed to read. At eleven, when he turned in, she 
was fast asleep. It wasn’t until they confronted each other 
in Dr. Gendell’s office that the wife told her husband, “I 
kept hoping you’d turn off the television and come to bed 
with me.” He was amazed at her confession because, he 
said, all along he thought she went to bed because she was 
too tired for sex. For nearly a (continued on page 62) 
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Why are you still using soap 


when women from Scranton to Sacramento 


will tell you Dove is better? 


There is no question about it. 
Dove’ is better for your face than soap. 


Ten years of clinical tests have 
proved it to be a scientific fact. 


These women proved it 
for themselves after giving up soap 
and using Dove for just 7 days. 


You see, soap dries your skin. 


It strips away your skin’s natura! 
moisturizer. 


It cleans your face—dry. 
But Dove is not a soap. 


It's made quite differently with 
Y_ moisturizing cream. 


Instead of drying your skin, it keeps 
it softer, smoother. 


Try Dove instead of soap for just 7 days. 
And prove it for yourself: 
Dove is better because it doesn’t dry like soap. 
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TOO TIRED FOR SEX? 
continued from page 57 


decade, out of politeness and what 
seemed to be concern for the other's 
comfort, this couple had managed to 
avoid each other almost altogether. 
Fortunately, the couple did have a 
strong relationship to build on, and 
they were able slowly to change their 
old patterns. 


Myths about sex 


Too many couples fall into routines 
in which sex is put on the back burner, 
unconsciously giving lovemaking a 
low priority. Their relationships are 
based on their children, their homes— 
their years of shared experiences. 
Some couples even seem to feel it is 
somehow not quite appropriate to be 
so interested in sex after many years 
of marriage. After all, they tell them- 
selves, we aren’t newlyweds anymore; 
we should act our age. Sex, of course, 
is important at any age. Sharing a 
satisfying sex life helps improve even 
the most solid of relationships—what- 
ever the age of the partners. 

Another prevalent myth is that “sex 
can’t be exciting. After all these years, 
the thrills are gone.” Dr. Frank points 
out that people often fail to dis- 
tinguish between exciting and satisfy- 
ing. True, the elements of surprise and 
newness may have diminished over the 
years, but as couples grow to know 
each other better and better, sex can 
become more satisfying—both emo- 
tionally and physically. 

Naturally, each relationship offers 
its own complexities. Sometimes a 
wife, deeply involved in the often ex- 
hausting job of raising children, is con- 
tent to have sex less often, according to 
Dr. Barbach. “You have to see how the 
husband reacts to that and how it is 
going to affect their relationship. That 
is always the issue. If she is tired and 
he is tired, and they both agree it is 
fine to have sex less often, who's to 
argue?” 

As long as both partners are satis- 
fied with their sex life, there is no 
problem. Several years ago, the New 
England Journal of Medicine pub- 
lished a survey by Dr. Ellen Frank of 
one hundred couples described as 
“well-educated, comfortable people 
who believe their marriages are work- 
ing.” Two percent of the couples sur- 
veyed never have sex; eight percent 
reported less than once a month; 
twenty-three percent, two or three 
times a month; twenty-four percent, 
mce a week; thirty-one percent, two or 

hree times a week; twelve percent, 

r to five times a week; and one 

at, daily. And all of these couples 
ibed themselves as happy. 

most couples would prefer to 

> for a full and relaxed sex 


lite, Une coupie found an appealing 
way of solving this problem. Instead 
of turning away from her husband, the 
tired wife turned toward him, mur- 
muring that, much as she loved him, 
her hectic day had completely worn 
her out. After setting the alarm clock 
for an hour earlier, they cuddled close 
and fell asleep in each other’s arms. 
The next morning, they woke up early 
and made love before breakfast. 

This solution works when couples 
are able to share their thoughts, wor- 
ries and desires with one another. 
They need to plan their schedules to 
include time for sex. True, scheduling 
time for intimacy may seem somewhat 
calculating and unromantic. But you 
probably don’t think twice about plan- 
ning in advance for an afternoon at a 
museum, or ordering theater tickets 
before going to a show. If you deliber- 
ately plan ahead for these pleasures, it 
makes a lot of sense to allow time to 
share the beauty and warmth of sex 
with the person you love. 

The idea that spontaneous sex is 
better than scheduled sex is just not 
so, according to therapists. Lovers, for 
example, often have to schedule their 
intimate moments, and this lack of 
spontaneity doesn’t inhibit their pas- 
sion. Sex that is arranged in advance 
can even be more experimental and 
more fun. Dr. Barbach’s book, Shared 


- Intimacies, offers some ideas on plan- 


ning sex creatively. One woman made 
a “date” with her husband, arranging 
to meet him at a Near Eastern restau- 
rant that featured a bellydancer and 
had a thoroughly sultry, seductive at- 


mospnere. saAtiter dinner they went 
home- to bed—but not to sleep. An- 
other couple with school-age children 
found their evenings crowded, so they 
began to make dates with each other 
to meet at home for lunch—and love- 
making. 


Choosing to find time 


A couple can choose to find time for 
lovemaking. They can agree between | 
themselves, for example, that it is all 
right if one wakes the other during the - 
night. They can send the kids to a_ 
Saturday matinee, take the phone off 
the hook and enjoy each other's un-_ 
divided attention. They might even 
consider turning their own night at 
the movies into an evening at a 
motel—the overtones of assignation - 
may even add to the pleasure. Instead 
of going to the seashore with the 
Smiths, as they have for the past six- 
teen years, they can spend their vaca- — 
tion alone. 

The main thing is that a couple ac- 
knowledge that sex is important and 
find the leisure to be able to feel lov- 
ing and intimate. They should under- 
stand the value of tending to their 
personal as well as professional needs — 
and the necessity for balance in their 
lives. Because no one can stay on an 
even keel all the time, there will al- 
ways be an occasional night when one 
or the other is too tired to respond 
sexually, when all he or she wants to 
do is go to sleep. But if “Not tonight, 
honey” becomes a refrain, it could 
mean that the pair needs to get their 
balancing act together. End 
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‘| take five minutes every 


morning to keep in shape—and to keep 


up with the JOURNAL!” 


When you were growing up, do you 
_ remember how Mom always seemed to 
be there when you needed her most? 
She made it all seem So easy and 
extraordinary and exactly “right” Well, 
now you can Say “thanks for every- 
thing,” with an extra-special gift for your 
extra-special Mom.... 

..It’s LADIES’ HOME JOURNAL for 
Mother's Day. The thoughtful gift that 
sends a lot of love for a little money— 
just $9.97 fora full year. Thats a 
savings of $2.00 off the regular rate 
and over $8.00 off the cover price! 
Best of all, you'll be sending 12 timely 
issues filled with articles, ideas and 
information every mother can use— 
even if her kids are grown. aS ee to 
juggle a job...manage a 
marriage ...handle a 
household—and still make 
it all work together. Plus, 
movie and book reviews, 
insightful interviews, easy- 
to-do exercises and excit- 
ing-to-make recipes. In 
fact, everything a woman 
needs to keep herself 
going—and growing— 
from day to day. 

And if there are other 
mothers on your qift list 


















(perhaps an aunt? a mother-in-law? 
even a mother-to-be?), they'd be sure to 
enjoy the JOURNALS fascinating read- 
ing and fabulous ideas, too. What's 
more, you save an extra dollar on each 
additional gift! (Can you think of a more 
worthwhile present for just $8.97 ?) 

Not to mention that you'll receive 
an attractive card to announce each 
subscription personally. But if you can't 
wait to watch their eyes light up, we'll 
enter your gifts now—right over the 
phone! Just call in your order to 
1-800-247-5470 toll-free. 

So, this year, remember the 
mothers in your life with LADIES’ HOME 
JOURNAL. It’s the gift they'll be sure to 
remember you by, all year long. 

ee : (P.S. Of course, you 
don't have to be a mother 
to love the JOURNAL. Why 
not favor your friends with 
a subscription, as well?) 


LADIES’ HOME 


OUIMa 


P.O. BOX 1695, 
DES MOINES, IOWA 50347 


; “Mothering’s been a lot easier since 
f | started sampling the JOURNALs sound advice.” 


BH Cut along dotted line and mail today! 









“Thanks to the JOURNAL, I've 
become an old hand at preparing the 
new’ cuisine.” 
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Send a year of LADIES’ HOME JOURNAL for 
just $9.97 as my Mother's Day gift to: 


DIS AR se 
(please print) 


Address 





City 





States ep 


Each additional gift isjust $8.97! Just use a sep- 
arate sheet of paper for the additional names 
and addresses, and mail to the address below. 
You'll receive attractive cards to announce each 
gift that you give. 





From 














My Name- | 
please print) fi 
Address Soe 
City 
State s oe Zip 
© YESI Id like to remember myself on Mother's Day! 
Enter my (2 new or O renewal) subscription at | 
the special Mother's Day rate of $9.97. t 
(Only $8.97 if you're giving at least one gift!) 


© Bill me for all my gifts later on. 


OI prefer to send payment now. 
(Mail in an envelope to the address below.) 


Allow 8-10 weeks for the first gift issues to arrive 


LADIES’ HOME JOURNAL 
P.O. Box 1695 / Des Moines / lowa / 50347 
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Beauty Journal 


ar showers you with fresh ideas for spring... 


pane tips for beautiful feet . . . a parade of new makeup 
colors. . . spruce-ups for your cosmetic kit. 





Sweet colors of spring 





easy spring! Get ready to 
pack up your winter-darks and think 
light. The newest look in makeup is 
sheer and romantic. You'll be seeing 
more old-fashioned cameo tones ... 


Breezy, 


rose, lilac and champagne. Tender 
shades that create a porcelain quality 
on the skin ... all in a delicate 
“wash” of color. There’s still some 
shimmer ... with touches: of golden 
tints. Color comes on stronger for the 
eyes, yet stays in the pastel range... 
sky blue, violet (such as the streaks 
shown here) and sunflower yellow. 
Biggest change: a much paler look for 
hips and Dail, more below ... . 





Lipsticks glide 
on with the 

| lightest shades 
im many 

years: lavender 
(shown), 
honey, even a en 
creamy, dreamy white. If the pales 
don’t work for you, opt for brighter 
pastels in the tutti-frutti colors of 
nectarine, raspberry and kumquat. 








Youre blushing! 
Apply just enough 
color over 
cheekbones to 
look like a real 
flush of “blush,” 
and you'll capture 
this season's 





LL 


peach for day (shown), gold for night. 





Fingernails make news with 
either innocent nudes (skin 
> tones) or the more provoca- 
: tive pastels (orchid, f 
wn, casaba, 
imel). Or for a 
nt stroke, 
ent with 
{ white 
-arl, snow). 
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Foot—steps 


No matter how often or 
vigorously I clean the 
bottoms of my feet, they always 
seem to be dirty. I'm afraid the 
soil is permanent. Also, the skin 
is dry and cracks painfully at 
the heels. What can I do to get 

my feet in shape?—C.G., 
Charlottesville, Va. 


There are several ways to 

get your feet back in clean, 
smooth condition. First, a 
treatment to help erase the 
“dirty” problem. @ While in your 
bath, soak feet for 15 to 20 
minutes. Add two tablespoons 
of baking soda to sudsy water 
to provide extra softening. Next, 
slather a pumice stone with 
soap. (This is essential; a non- 
soapy pumice won't clean as 
effectively and an ordinary face 


Off to a fresh start! 


Reach into your makeup case and 

. uncap the eyepencil, twist up 
the lipstick, pull out the mascara 
wand. If what you find is a worn 
down pencil tip, the tiniest nub of 
lip color and a cake-y wand, then 
it’s definitely time for spring 
cleaning! @ First, get right to the 
point of eyepencils that still have 
color to spare, with an eyepencil 
sharpener. (Available at any 
makeup counter or 5 & 10.) 
e@ Farewell to the colors you loved 
last fall/winter; treat yourself to 
new spring shades of makeup (pas- 
tels, shown left). @ Toss out old 
mascara without batting an eye. 
After six months, mascara tends 
to accumulate bacteria that may 
cause eye irritation. @ Case dis- 
missed? Take a critical look at 
your makeup case; is it soiled and 
stained? Most are, after a season 
or two. Complete your fresh start 
for spring with a new cosmetic 
case. Watch for cosmetic compa- 


-nies’ special offers; sometimes they 
include a makeup case . . 


. for less. 


cloth isn’t abrasive enough.) 
Then, firmly rub the soaped-up 
pumice on heels, bottoms and 
sides of your feet. Make this 
procedure a regular part of your 
beauty regimen and walk away 
with baby-clean feet. @ Take 
advantage of skin that’s still 
damp after a bath or shower to 
help cure the drying and 
cracking problem. Generously 
coat feet with moisturizing 
lotion to seal in water, cover 
with cotton socks and slip into 
sneakers or slippers. For an 
overnight treatment: Leave 
socks on until morning, letting 
the cream work while you sleep. 
Surprisingly, the socks won't get 
too messy; normal laundering 
cleans them right up. @ If the 
soles of your feet are still 
callused, consult a podiatrist. 





At the beauty counter 


Beauty innovations are coming up 
roses this season, so we went 
ahead and picked the best. @ Flick, 
brush and sponge your way to 
model-perfect makeup with profes- 
sional grooming and applicator 
tools. Makeup Mates by Cover 
Girl, ~ from = $1250=2 to .$5-508 
e Deserving applause—eye color 
in a wand that stays bn through a 
tennis workout or 9-to-5 day with- 
out fading or smudging. Water- 
proof Shadowmaker by Max Fac- 
tor, $3.50. @ Look like a million 

. for a bargain. Dorothy Gray 
skin-care cleansers and toners are 
now on sale at a once-a-year low 
price. Two of our favorites: Orange 
Flower Skin Freshener for normal 
to dry skin, 12 oz., regularly $7.95, 
now $5.75; and Medicated Refin- 
ing Lotion for oily skin, 12 oz., 
regularly $8.65, now $6.25. @A 
breath of fresh air. Germaine Mon- 
teil’s Country Potpourri Stonecraft 
Candle, in a ceramic holder, 
$23.50. Introductory offer: small 
candle, $3.50. 











eee TL ak at ie little eee he pains. a 
p up a tall, cool Alba’77 Fit 'N Frosty. k 4 
There’s nothing else quite like it. Baza ‘ 
Alba’77 Fit’N Frosty dairy drink uN ro Send 
) mix whips up deliciously thick fiNeveaw: | 
and rich like a milkshake. So much 5 
more —— than your usual diet 
=. snacks. But there's Oat 


As, 






% ay Alba 7 in n Chavobite 
S37 Chocolate Marshmallow, Vanilla 

F or Strawberry. And try it often. 
Revenge never tasted so sweet. 


SAY ALBA 






C 1982. H_}. Heinz Co 


A whole week of 
one-of-a-kind Bounce 
freshness! 

You don’t always wear your 
clothes the same day you wash 


them. So it’s nice to know that 
Bounce® Fabri » Softener has a 
unique fresh, clean scent that 
keeps clothes smelling fresh for 
a whole week in the drawer 


Bounce clothes a 
soft and not c fingy, 


What's more, Bounce gives 
your clothes terrific softne: 
and unbeatable static cling 

ntrol. 








Gare sacke Bounce in 
every Kenmore dryer. 
This Sears Kenmore dryer 


has a solid state automatic sen- 


sor that “feels” the moisture 
in clothes and electronically 
prevents overdrying or under-- 
drying. 





e ® even 

mit 34) 00 

mt we 
Bounce has agreed with dryer makers to 

supply Bounce samples packed by them and to 
eature their dryers in Bounce advertising. 


©1982, The Procter & Gamble Company 
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Turn the page for LHJ’s special report on a heart-warming trend.» 


7 
Ht 
owadays more and more couples are mak- 

ing a return trip to the altar to renew their 
marriage vows. This exciting trend is good i 
news about the power of love and commitment. © 

4 

4 





At exactly 5:10 pM. on a sunny but crisp Saturday 
last fall, Gordon and Joan Miller renewed their mar- © 
riage vows in the same picturesque red brick church — 

where they were married thirty years ago. This time 
\ the bride wore dove gray instead of white, and the 
| groom wasn't nearly as nervous as he had been on the 
. first occasion, when he knew he 

would have to leave for the 

Korean War three days after the e 

ceremony. 

The act of repledging thein ie 
love and commitment had spe- 
cial meaning for the Millers of 
Haverhill, Iowa (population — 
200). “We're just simple folks,” — 
says Joan (pronounced Jo Ann). 

_ “We weren’t trying to show off }/ 
or prove anything. We thought 

- it would be a good example for — 
GET ME TO our children. There ‘are so many 

THE CHURCH problems in the world today, . 

OW TIME £ _ and I don’t feel young kids are” 

giving marriage a fair try.” 4 

The Millers’ five grown children were among the 
nearly two hundred relatives and friends who filled _ 
the Immaculate Conception Church for the ceremony. 
Two members of this Roman Catholic church played 
guitars and sang the hymn “The Prayer of St. Fran- © 
cis.” Then Father Maurice Scallon, dressed in a bril- ~ 
liant olive-and-scarlet satin robe, delivered the © 
moving sermon: a 

“True love in marriage is a poninicenee he said. — 
“Every broken marriage is a failure to love. Marriage, | 
home and family, despite all the bewilderment in our” 
world, are still where we find love at its best. Devotion 
to spouse and family make people great in the hearts’ 
of their family and great in the sight of God. The ~ 
world is swarming with people who never learned 
this—so are the divorce courts.” d 

Then, gesturing toward the Millers, who were sit- 
ting in a front-row pew, Father Scallon tadded, “They 
realized great love and commitment in their lives. - 
That is why we are rejoicing and celebrating with — 
Gordon and Joan today.” 

Hand in hand, the Millers walked to the altar, First — 
Joan repeated after Father Scallon, “I, Joan, reaffirm ~ 
my marriage vows of thirty years, ‘and rededicate 
myself, in the same spirit that I once took you, Gordon © 
Miller, for better for worse, for richer for poorer, in” 
sickness and in health, ‘til death do us part.” Then — 
Gordon did the same. 

Father Scallon smiled and nodded, and the Millers 
kissed each other passionately, causing some ~ 
onlookers to chuckle. After the Mass was celebrated, 
Gordon and Joan were pelted with rice as they left thea | 
church. They broke into laughter when they saw that | 
some friends had tied tin cans on the bumper of their | 
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By Judy Klemesrud 
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1974 Mercury and on the side had hung a sign la- 
beled: “Just Remarried.” 

At their white frame farmhouse, Gordon, 51, and 

woan, 92, celebrated with their guests until two a.m. 
Both of their mothers were present, as were their 
Original best man and maid of honor. Joan’s older 
sister, Doris, had driven 750 miles from Plano, Texas, 
m0 be there. Many of the aunts, uncles, nieces. 
nephews and assorted friends brought gifts, ‘the most 
popular being thirtieth anniversary plates for Joan’s 
eeensive | plate collection. Friends from the church 
vand Joans bowling league had set up a bar and 
"prepared a lavish spread of hearty home-cooked food 
‘that included ham sandwiches, baked beans, potato 
Salad, cole slaw and, of course, a wedding cake. 
- The highlight of the party came when Joan tried to 
squeeze into her origina! lacy wedding gown. The 
zipper would not close, and she displayed several 
“mches of exposed flesh in back. “I’m thirty percent 
“bigger today than I was when we got married,” she 
told her guests to much laughter. “That’s why Gordon 
Yemarried me—to get the other thirty percent.” 








An ecumenical trend 















| Like the Millers, an increasing number of couples 
across the country are saying “I do” for a second time. 
While the act of repledging the wedding oath isn’t 
new and no statistics on the practice have been kept, 
mterviews with priests, ministers and rabbis indicate 
that the renewal of marriage vows is a rapidly grow- 
ng trend among all three major religions in the US. 
he ceremonies themselves vary, and participants 
metimes write their own. But in the Episcopal 
€hurch’s Book of Occasional Services, an official ritual 
a@lled “Anniversary of a Marriage” was included in 
wee 1979 because of the in- 
creased popularity of 
wedding renewals. 

The practice, however, 
seems to be most com- 


mon among Roman Ca- Mp. ane Mrs Girdlin Vdler 


tholics, who were at the 
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vanguard of the Mar Reyes lhe S Sie 


triage Encounter move- 


ment. During a Mar- 0 ty i) 
> week of . Your DP PESEM CE a 













riage Encounter week- 


“ DasreRDAY ! end, couples learn how 
to communicate better yd 
vith each other, and they attend a religious service Le Lpervia 


|Where they are asked to renew their vows. Since its 
\@etroduction from Spain in 1967, the Marriage En- 

junter experience has spread to the Jewish faith and Oehb tip 

Pgs, . 5 7 f 

Such Protestant denominations as Lutheran, Meth- O€ CUPRMMAMED7 
)Odast, Presbyterian and United Church of Christ, ac- 
\ferding to Diane Campbell, a spokeswoman for 





| Worldwide Marriage Encounter. Campbell estimates 
fiat One and a half million couples have taken the 
permizee pledge during weekend sessions. 

=the renewal, or reaffirmation, of vows has become 


i: popular that it has even appeared on television. 
| BWo soap opera stars, Bill Hayes and Susan Sea iforth 
Hayes, who play the happily married Doug and Julie 
0m Days of Our Lives and continued on page 123) 
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Tired of oe cooking aT Peteh tt Beers 
Try our all-in-one-dish Cob bat a foria B36 i 
come change. Easy recipes, including savory 
Seer a hg sean dh ~_ on se 104. 





Newsmakers! 


Marlene Sanders, correspondent/producer for CBS | 
Reports, is “up-to-the-minute”— both on and off camera. 





Its hard to believe, but Marlene 
Sanders has been in television 
news since 1955! One of the first 
women to break into this competi- 
tive field, Marlene points out that 
she was around when the net- 
works were still doing shows lke 


witch on your TV 
and notice what’s 


different. Women 


newscasters have 


shed their suit jackets 
and are working in 
“shirtsleeves”! Reason: 


Blouses today can stand 


on their own—looking 
professional, totally 
feminine. For beauty 
advice from-our news 
stars who look good 
every day, see page 132. 


blou by Bl rks polyester $52 


News With a Woman's Touch. 
But Marlene has achieved prom- 
inence as a TV journalist (she’s 
won two Emmys and almost a 
dozen awards for documentaries) 
because of her determination, self- 
confidence—and hard work. 


CONFIDENT 


The blouses 
here take 
charge with 
the kind of 
pee EJomAet: ye 
demands 
attention. 
Notice the 
soft—not 
fussy— 

oC-at WOE Se: Wr eK] 
collar. 


Above right: Rose 


ew and cream striped blouse, 
keup by Richard Adams. Photographs by Les Goldberg 


“When I was starting out,” says 
Marlene, “women were making it 
as mommies, actresses or nurses. I 
tried out for the theater, figuring 
it would be good practice for what 
I really wanted to do—report the 
news on camera.” 





by Liz Claiborne, polyester, $45. 





| 


News flash .. . blouses are the tops in 
fashion today. And here to show off the best blouses of this season are 
four of America’s top television newscasters. 





our day at '7:00 a.m.—and hers at 4:00 a.u|! 


Joan Lunden was in the midst of ne- 
gotiating her contract to co-host 
Good Morning America when she 
learned she was expecting her first 
baby. The job prospect at GMA wasa 
long road from her first TV spot in 
her hometown of Sacramento, Cal- 






UPBEAT 


These fresh 
cotton 
blouses share 
the new 


...-whether 
bursting with == 
color or a 
cooling down 

to white. 


Above: Blue blouse, by Sandino, cotton, $76. Top inset: White blouse, by Ellen Tracy. 


ifornia, where she cleaned the local 
stations weather maps. Joan was 
afraid her pregnancy would ruin 
everything. As it turned out, get- 
ting pregnant was really “a big 


boon” to her career. She not only 
managed to have a nursery at the 


cotton. $48. Bottom inset 


Joan Lunden of ABC’s Good Morning America starts 


GMA _ studio for her daughter, 
Jamie, written into her contract— 
a first for the television indus- 
try—she also found that her view- 
ing audience was thrilled to see 
her becoming “one great big 
mommy” right on the air. 


eee 








Pink blouse, by Zinnia, 


cotton/polyester, $38. Hair by Raul Barbieri. Makeup by Emily Pattner Photographs by Keith Trumbo 
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hrow out any old 


i ideas you have 


about blouses. No 


longer meant to 
be keptunder wraps, 
blouses are being 
designed with great 
style, innovative shapes 
and details. Some are 


costly, but they can work 


as hard as a dress or 
suit—looking pulled- 
together and confident. 











Charlayne MHunter-Gault has 
overcome more barriers than 
most women in rising to the elite 
ranks of TV journalists. In fact, 
rather than covering the news, 
Charlayne started out by making 
news—though certainly not in a 
way shé%would have chosen. 

The ~now-prominent reporter 

















Top left: Gold and red silk blo 
matching skirt ($56), by Robe 
74 





Charlayne Hunter-Gault, correspondent for PBS’s 
The MacNei-Lehrer Report, keeps her coolin the midst ofstormy world events. 





was one of the first two black stu- 
dents ordered by a federal judge 
to be admitted to the University 
of Georgia during the civil rights 
movement. But when race riots 
erupted outside Charlayne’s dor- 
mitory, she was escorted off the 
campus for her own safety. 

A determined young woman, 


», by Jack Mulqueen, $98. Top right: Plaid silk blouse, by Silkf \ 
Krugman. Hair by Raul Barbieri. Makeup by Sajata. Photographs by Keith Trumbo. 






















Charlayne eventually graduated 
from the university and fulfilled 
a career goal by landing a job 
with The New York .Times. Her 
prize-winning reporting helped 
launch her TV career at the Pub- 
lic Broadcasting Service (PBS), 
where she reports and analyzes 
national and world events. 


ON-THE-GO This trio of blouses is 
amazingly versatile. Each delivers the 
dash to go from day to dinner—with ease. 





‘arm, $104. Above: Cotton blouse ($64) and 


on NBC Weekend Nightly 


With five-minute naps bet 
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At 34, after her meteoric rise up 
the NBC studio ladder, Jessica 
Savitch has proven that she’s 
brilliant, beautiful—and _ tal- 
ented. But the petite, size-four 
blonde knows that it takes more 
than looks and brains to do what 
she does. “It’s stamina,” she says 
in her brisk, to-the-point style. “I 
must be able to pull myself to- 
gether before I go on camera at a 
moment’ notice—even if I’m at 
the Panama Canal!” 







}| Above inset: Rose and pink mini-pl 


The attractive newswoman 
says she spends minimal time on 
her appearance. “I’m not here to 
display excellence in coiffure,” 
she says sternly. “I’m here to de- 
liver the news.” 

While Jessica is “never nerv- 
ous on camera,” she admits that 
meeting new people scares her 
sometimes. But Jessica says her 
most valued time is spent with 
family, friends and her “wonder- 
ful Siberian Husky, Chewy.” 


Jessica Savitch, «1ichor 


















aphs by Les Goldberg 


aid blouse, by Hanae Mori, polyester, $150. Above: Small-print blouse ($108) and skirt to match ($74), 
in crepe de chine, by Bogatin. Hair by Raul Barbieri. Makeup by Richard Adams. Photogr 
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ohn Clancy, chef/ | 
owner of a New York } 
restaurant, has carved 
out two culinary 
specialties: fish and 
baking. His Savarin 
Chantilly, a not-too-sw 
yeast dough, is rum- 
soaked, centered with 
fresh strawberries. 


aida Heatter, 

queen of the sweet toot! | 
has delighted many wit} 
her books on chocolate|} 
and just desserts. 
September 7th Cake, 
named for her birthday 
is a fantasy of chocolat( 
souffle-like layers, 

|, whipped cream. 


ulia Child 
revolutionized Americai 
cooking when she taugl 
us how to master the al 
of French cooking... 
with a sense of humor. 
She adores Reine de Sab 
a rich and fudge-y torte 
dense with ground 
almonds. So will you. 
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ames Beard, master 
justronome, has become 
/household word, 

|mous for his prolific 
Titings and sound 
|nilosophy of good food. 
}is unique Seed Cake is 
lain pound cake at its 
3st, with caraway seeds 
ided for subtle flavor. 


raig Claiborne, 
thor and food expert of 
“he New York Times,” 
popularized many 
cipes, often from the 
uth. Minetry McCoy’s 
{iracle (from Memphis, 
nn.) has chocolate, 
urbon and macaroons 


ith ladyfingers. 
























a the top food 
sxperts are saying: 
Let them eat cake!” 
Here are their 
favorite recipes for 
she best cakes 

you'll ever bake. 
Recipes, page 106. 





acques Pépin, 
nown for his simple 
tep-by-step books on 
rench cooking, also has 
flair for the flamboyant. 
ry his Gateau Moka, a 
ix-layer sensation: light 
ponge cake, filled with 
pricot jam, iced with 
offee butter cream. 
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‘By dudith Michael 


Every woman has dreamed of living another woman's life. 3 ay | 
Stephanie and Sabrina, identical twins, turn that dream 
into a reality—and find what they never expected. | 


Part one of a special condensation. : : 


ee : abrina Lopene ‘stood at: the window’ =~ =) 
aa of the Quo Fu Antiques Shop on the © 
w Tian Jin Road and debated whether Shes ee 
_ should buy the jade ‘chess set, or the bronze ~~ 
dragon lamp. If she bought everything that... 
took her fancy. on a two-week.trip through ~~ 
--- China, she’d go: home a pauper. When Steph-. pe 
 --anie arrived she'd ask+her what she thought. . 
: From inside the dim shop Mr Su- Guang oe 
-_.. watched the American lady, amazed at her Y 
beauty. He had never'seen a lady quite as beauti- aes 
ful. Her deep auburn hair, held by white. combs 
‘in a loose knot at the back: of her neck, shone - # 
= owe and gold in the late-afternoon sun. In the 
~ delicate oval of her face, her eyes were dark blue, - 
Wide Saaced: and her mouth was generous, with 
= the faintest downward' curve att thee corners, pe 
- ing it a vulnerable look.. ee | 
* > Watching her, Mr. Su smouth dropped open. | gE 
in astonishment at the vision in the window; 
=the lady had become two. In-every .way they- Meee 
were the same, even to- the silk dresses they = 
wore. They entered Mr. Sus: shop. One lady : ee 
held out her hand- ees pt eed | 
--“Mr. Su? I am Sabrina ‘ieee Farce: eae 
- you about buying for. Ambassadors, SI aes = | 
tique shop in London.” fe Sos 
-. ~He bowed. “Lady Loneworthe I a ‘een - 
expecting you. Yet 1 now E fad not. one but elas 
PtWo OL-yeus. 2 _-(continued) =-/ = 


Copyright <6 1982: by JM Productions; Lid. ae ‘DECEPTIONS, by Judith 
Michael."A Poseidon Press book, published by Pocket Books, aSimon & Schuster < = 
1on of Gulf and Western Oe iHtstratron Be Ben Wohiberg. 7 
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tephanie 
asked, “Have you 
ever wished you could 
just disappear?” 
“What I want is to 
get away from myself,” 
Sabrina replied. 


She laughed. “My sister, Ste- 
phanie Andersen, from America.” 

“America!” Mr. Su beamed. “I 
studied there, at the Art Institute 
in Chicago.” 

“A small world,” said Mrs. An- 
dersen. “My home is just north of 
Chicago, in Evanston.” 

“Come, come,” said Mr. Su. “Let 
us have tea.” He was excited by 
the luminous beauty of the ladies; 
identical beauty, identical voices— 
low and soft. 

“Lady Longworth,” he said, of- 
fering a cup. She laughed and 
looked at her sister. Mr. Su bowed. 
“I have made a mistake, Mrs. An- 
dersen, forgive me.” 

“Strangers often confuse us,” 
she said. “The housewife from 
Evanston, and the lady from 
London.” 

It was Mrs. Andersen who dis- 
covered Mr. Su’s collection of an- 
tique magic equipment, and she 
bought some pieces for her chil- 
dren. “One for Penny, one for 
Cliff,” she said. “To keep peace in 
the house. 

“Now how do we get back to the 
hotel?” she continued, as they left 
the shop with their purchases. 

“Stick with me,” Sabrina said. 
“You didn’t buy anything for 
Garth, did you?” 

“[m not feeling very generous 
toward him right now,” Stephanie 
said and paused. Then she spoke 
in a small (continued on page 135) 































e food you eat 
your physical fitness 
our state of mind 














UR CHANGING 
. IUTRITIONAL HABITS 






hanges in our lifestyles, our 
perceptions about food, and 
the cost of eating are altering 
the way we eat. The amount 
f food that people eat—an average 
' 1,463 pounds a year, or over four 
ounds a day —has varied little over 
le past 20 years. However, the pat- 
mms of what people eat have shifted. 
oday, we eat more poultry, fish 















ds for a long, healthy life? By making a 
; commitment to improve your health. 


FAM 1 Te 
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_ HEALTH TIPS 


BY KEITH W SEHNERT, M.D. 




















NUTRITION 
AND YOUR HEALTH 


and meat; processed vegetables and 
fruits; fats, oils and sugars; cereal 


products; and cheese. And according © 


to one report, we are washing down 
almost 38 gallons (over 400 cans) of 
soft drinks per person annually. Dur- 
ing the same 20 years, we’ ve cut back 
on fresh vegetables and fruits; milk, 
cream and eggs; and coffee. 

How often we eat out has changed, 
too. Ten years ago we spent 29% of 
our food budgets in restaurants. Now 
we spend over 50% of our food dol- 
lars at fast-food places and restau- 
rants, according to the American 








| 


is sound and practical, and it’s designed to be — 
easy to read and refer to. If you follow ag 
these tips for managing your own 
health, you could easily save hundreds of: 8 
dollars a year on health-care costs for a 3 
family of four—by simply cutting down on — 
your need for office calls. In the long run, of 
course, you'll save much more— your health. — 
The changes you make i in.your way of 
living based on the tips in the following pages - 
should start you thinking and acting asif ; 
you're in charge of your health, because when a 
you take that responsibility to heart, your | 
medical picture is bound to improve. 


hs om mae 


So here’s to your health! 


- Dietetic Association. Anda study by | | 


the restaurant-industry magazine 


Institutions reports that in 1980 the | 


average household ate 6.4 of its 21 
weekly meals out and spent $22.71 in 
the process. 

On the good side, we've 
increased consumption of 
poultry, fish and (more re- 
cently) complex carbohy- 
drates. 

On the bad side, we're 
eating more sugar, sweet- 
eners and soft drinks, but 
consuming fewer fresh 
vegetables and fruits. 


> 


st 


{ ‘Copyright © 198) by Keith W. Sehnert. Excerpted from the book The Family Doctors Health Tips by Keith W. Sehnert, M.D. Published by Meadowbrook Press. 81 












NUTRITION AND YOUR HEALTH | 


continued 





EIGHT PLANNING 


TIPS For NUTRITIOUS 
EATING HABITS 


Here are some good general 
guidelines and several specific 
planning tips you can use to 
improve the quality and type of 


















all of the recommended nutrients, 
so protect yourself by eating many 
types of protein, carbohydrates, 
fats, vitamins and minerals. 

2. Eat food as near to its natural 
formas possible. 

3. Eat less fat: Select fewer high- 
fat meats, such as beef and pork, 
and use more fish and poultry. 


on foods with visible salt. Use 
herbs as flavorings instead. 

5. Eat less.sugar: To reduce the 
amount of sugar you eat, cut down 
on cookies, cakes and candies. 
Such foods are *“‘empty calories” 
—that is, carbohydrates with no 
significant amounts of protein, 
fat, vitamins or minerals. 


ways, including reducing the 
of intestinal disease. 

7, Read the ingredient label o 
your food products: Remem| 
the label rule, **First is mos 
If your brand of margarine | 
hydrogenated oil first, it 
increase your blood level of cl} 
lesterol more than one that§ 







































made from less saturated fats. 
8. Think twice about vitan} 
supplements: Well-balanc 
meals provide enough vitam 
and minerals for most people. 


6. Eat more fruits, vegetables 
and whole grains: These foods are 
good sources of vitamins and min- 
erals. They also have a high-fiber 
content that is beneficial in many 


ARE THERE 
ANY HEALTH 
SNACKS? 


’ 


Yes, but eating between mea 
isn’t good for you because it 
throws your metabolism off- 


Consume more polyunsaturated 
fats (vegetable oils) than saturated 
fats. Drink skim milk. 

4. Eat less salt: Add only half the 
salt called for in recipes. Cut down 


food you and your family eat. 


1. Eat varied and balanced meals: 
Select a variety of foods from the 
Basic Four. Not all foods contain 








THE BASIC FOUR— 
A NEW AMERICAN EATING GUIDE 


GROUP 









ANYTIME 


bread and rolls 
(whole grain) 
bulgur 


IN MODERATION 


cornbread 

granola cereals 

hominy grits 

dried beans and peas macaroni and cheese 
(legumes) matzoh 

dentils nuts 

oatmeal pasta, except whole wheat 

whole wheat pasta peanut butter 

brown rice pizza 

rye bread unsweetened cereals 

sprouts refried beans. commercial 

whole grain hot and or homemade in oil 
cold cereals seeds 

whole wheat matzoh soybeans 

waffles or pancakes with 
syru 

white bread and rolls 

white rice 


NOW AND THEN 


croissant 

doughnut (yeast- 
leavened) 

presweetened 
breakfast cereals 

sticky buns 

stuffing (made 
with butter) 





FOUR OR MORE 
SERVINGS A DAY 








all fruits and avocado coconut 
vegetables, except cole slaw pickles 
See een wie balance. If you must snack 
een as at right dried fruit Z all h we / 
applesauce french fries, homemade 
FRU ITS (unsweetened) in vegetable oil or occasion y, Cnoose raisins, 
unsweetened fruit commercial o- weit Noe 
VEGETA |. ities fried eegplant nuts, grapes or carrots rather 
unsalted vegetable (vegetable oil) ? ; 
juices fruits canned in syrup : e 
BLES white or sweet potatoes gazpacho : than candy, cookies or cake. 
FOUR OR MORE (ees ae 
i: guacamole 
SERVINGS A DAY potatoes au gratin 
salted vegetable juices 
sweetened fruit juices 
vegetables canned 
5 with salt 
buttermilk made cocoa made with skim cheesecake 
from skim milk milk cheese fondue 
low-fat cottage cottage cheese, regular, cheese souffle 







eee cheese 4% milkfat custard 
low-fat milk, frozen low-fat yogurt eggnog 
M | LK 1% milkfat ice milk ice cream 


low-fat milk, 2% milkfat 

low-fat yogurt, 
sweetened 

mozzarella cheese. part- 
skim type only 


low-fat yogurt 

non-fat dry milk 

skim milk cheeses 

skim milk 

skim milk and banana 
shake 


whipped cream 


PROD- 
UCTS 


ADULTS: Z 
SERVINGS A DAY 
CHILDREN: 3 TO 4 


FISH FISH (drained well, POULTRY 
cod if canned) fried chicken, commer- 
flounder fried fish 


haddock 


POULTRY|™="* 


cially prepared 
salmon, pink, canned GG 
sardines, shrimp 
tuna, oil-packed 


cheese omelet 
egg yolk or whole egg 


pollock POULTRY (about 3 a week) 
FI S H rockfish chicken liyer RED MEATS 
shellfish, except fried chicken, homemade »bacon 


shrimp 


MEAT lack 
EGGS tuna, water-packed 


in vegetable oil beef liver, fried 
chicken or turkey, boiled, bologna 
baked or roasted corned beef 


EGG PRODUCTS (with skin) ham, trimmed well 
——————w=erem= | EB whites only RED MEATS hot dogs 
TWO SERVINGS POULTRY (trimmed of fat) liverwurst 
A DAY chicken or turkey, leg or loin of lamb pig's feet 
VEGETARIANS: Nu- boiled, baked or pork shoulder or loin, lean salami 
trients in these foods roasted (no skin) ground round sausage 
con be obtained by rump roast spareribs 


eating more foods in beef Steak, lean 
Groups 1, 2 and 3 veal 
Reprinted foi the “New / American Eating Guide” Shieh is alah from Center 
for Science in the Public Interest, 1755 S St., N.W., Washington, D.C. 20009, 
| copyright 1979. 


untrimmed red meats 


nares 


2 


r ) rthur S. Leon, M.D:, 
an internationally 


enized | exercise physiologist 


and “health- -Sport Exper at the 


Srvlof Physiologica 


@, Says exercise helps by: 


ing more blood to 


lowering body weight and 
mount of fat in body — 


s (it oe tend to cut 
own on cigarettes, junk foods) — 
wering tension and other 
cts of stress 


ntal benefits 
dition to-all these physical 
fits, there is evidence that 


se helps relieve depression. 


gging had a better cure 
One of the first docu- 
nted studies on running 
done by John Greist at 
he University of Wisconsin. 
Studies there in 1976 showed 


sychotherapy. na). 
. Exercise beats pills. Other 


at exercise beats medication 
ee ontolling depression. 
238 
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ISOTONIC 


_KNOW YOUR KINDS OF EXERCISE. 


Rhythmic, repetitive exercise that involves motion. 


Improved blood circulation comes from the alternation 
_ between tensing and relaxing the muscles. Isotonic 
exercises can be either aerobic or anaerobic. 





Exercise that can be carried on for 15 or more minutes. 


Aerobic exercise is steady, * 


“nonstop” activity. Examples | i 


include calisthenics, swimming, , Jogging and walking. 





Exercise that is short in duration, “stop-and-go”’ in 
rhythm and low intensity in effort. Examples include 
tennis and golf. 


“ISOMETR IC 


. 


Exercise with very little movement, like pushing your 


hands against each other or lifting or pushing against an 
object that won’t move. Although isometric exercises ma’ 
develop muscle tone and can make you stronger, they | 
don’t improve your heart conditioning and may even be | 
dangerous for heart patients. 


WHAT A AK 


YOU CAN & 


DOK ff 


YOURSELF ob 


Assuming you re in SEAL, be AEE AIK on 
good health, you should be 
able to develop your own 
conditioning program and, 
through it, improve your fit- 
ness. When you re in good 


condition, you can select an 
activity for regular exercise. 


Conditioning ; 
Here is a collection of simple 
conditioning tips. They apply 
mainly to that most popular 


- exercise of all, running, but 


are equally appropriate for all 
vigorous exercise programs. 
Take the talk test. You 
should be able to talk while 
you exercise. If you can’t, 


you're working too hard—or 


running too fast—and should 
slow down: 

Warm up and cool down. 
ceieete do stretching and 


estes ase 


warm-up exercises before start 
ing your activity, First, do 
leg and back stretches, push- 
ups and sit-ups. When you are 
ready to run, begin with a 
slow trot. Finish with a cool- 
down walk. 

Don’t be intimidated. Do 
your own thing, at your own 
speed, in your own way. 


Learn your body’s capa- 
bilities. If you are tight- 


jointed and stiff, you may 


need stretching or limbering 
calisthenics for several 
weeks before starting an i 
exercise program. 


THE ENERGY REQUIREMENTS. FOR “YOUR SPORTS 


ACTIVITY 


CALORIES BURNED PER HOUR _ 


ACTIVITY 








Bicycling (6 5 m.p.h.) 
Gardening 

Golf 

Bowling 

Playing tennis (doubles) 
Walking (3.5:m.p.h.) 
Playing table tennis 
Chopping wood 
Playing tennis (singles) 


210 $= Downhill skiing 
240 = Playing handball 


450 
950 


= 260 Doing vigorous calisthenics 550 j 


270 Dancing (fast) 


600 


350 Bicycling (13 m. ph.) 660 


350 = Swimming 
350 Running (10 m.p. 
400 Cross-country 


7350 
h.) 900 


skiing 1,000 





resent-day researchers 
are readdressing the 
mind-body connection in 
both its covert forms 
(high blood pressure re- 
sulting from stress) and its overt 
forms (loss of sleep due to lack .of 
exercise, Causing mental ineffi- 
ciency). Before we look closely at 
stress and relaxation, | want to 
make two very important points. 


AND HOW T0 UNDERSTAND IT 


First, stress is nonspecific, in and 
of itself. The degree of stress you 
experience, paired with your abil- 
ity to cope, gives it a positive or 
negative quality. 

Second, you determine how stress 
affects you. Your habits, abilities 
and experience in handling stress, 
more than the nature of the stress 
itself, are the primary determinants 
of its effects on you. Therefore, 


skill and practice in stress manage- 
ment lie at the root of your emo- 
tional and physical health. 


EUSTRESS AND DISTRESS 
Part of the ability to manage stress 
well comes from an informed sense 
of your own tolerance and need 
for it. 

Eustress, the right amount:-of 
stress, gives you a sense of mental 


alertness, high motivation, 
proved memory and recall, s' 
insight, good relations with ot 
and a feeling that ‘‘all syste 
are go.” 
Distress, an overload of strejpi 
gives you a sense of irritabil| 
apathy and indifference, dim 
ished memory and recall, strait 
relationships, poor judgment, 
tigue and insomnia. 


HOW TO 
MEDITATE 


It doesn t ee an es course in 


a Find : a Zi 


_ where you can sit or lie int a 


ing for two hours after meals; t h 
you are attempting to induce in your 
body interferes with digestion. 


ie Close your ey : 
deliberately relax the muscles of your body, 

one by one. Most people start with 

and work their way upward, _ 


_ As you do this 
breathe deeply through your nose. 


‘ When you are com 


pletely feiated begin saying a single word : 


(like “‘one’’) slowly to yourself, over and over. 


This is your mantra. Its purpose is to focus 
your attention on—~essentially —nothing. Try 


to. blot out all other thoughts; continue 
breathing deeply. 


After about 20 min- 
utes of this kind of meditation (you may have 


to build up to it), you can stop saying the 


mantra and rest quietly for a few moments 
before opening your eyes. Then after a few 
more moments of relaxation, you'll be set to 
resume your day-to-day life. 


People who manage stress well read their stress signals 
clearly and know when they're getting too much. Then they 
know what to do about it! In this test, circle the 
appropriate number opposite each statement, then total 

all columns for analysis. 


® | prevent anxiety from interfering 
with my daily schedule 


® I can relax my mind and body without 
nicotine, alcohol or other drugs 


® I value my achievements 

® I get a sufficient amount of sleep 
® | am satisfied with my life 

® I fall asleep within 20 minutes 

© I have a restful night’s sleep 

© I allow myself time to eat 


® | keep my mind and body in control 
at a comfortable pace 


© | make decisions easily 


ANALYSIS 


TOTAL SCORE 10-19: You are taking excellent care of yourself. 

TOTAL SCORE 20-29: You are treating your body well, 
but there are some stress signals you should 
become aware of. ' 

TOTAL SCORE 30-39: You need to pay more attention to your 
stress signals. 

TOTAL SCORE 40-50: You should re-evaluate your lifestyle and 
examine your stress management habits. 





How Relaxation Affects Your Nerves 


When stress affects you, your sympathetic nervous system ““overworks” —yot 


pulse, respiration rate and blood pressure are likely to soar. In relaxation, yo 





parasympathetic nervous system takes charge and depresses these vital sign 


Consequently, following relaxation, you return to a state of equilibrium. 









CON ROLLING HAZI 
IN YOUR SURRCS 



















p to the age of about 
30, the leading causes of 
death tend to be people- 
related; automobile acci- 

dents, suicides, homi- 

les (including deaths from child 
ase) and drownings are largely 













THE.THREE: MAJOR CAUSES OF DEATH 


The table below is based on actuarial tables of the most likely causes of death for people of 
various ages. eo each death, as Mae are countless i injuries and near-deaths. 

























Car accidents 








ponsible for the deaths of youn- ‘ : Car accidents Car accidents Car accidents 
) ople. After 30, those causes Drowning Leukemia Drowning Fire accidents 
atalities. MeCline tant alinesces 5-9 YEARS Leukemia Fire accidents Fire accidents Homicide* 














n to have their impact. a Car accidents Car accidents Homicide* = ~—_ Homicide* 
Hot a pleasant subject, but t \ Suicide Homicide* Car accidents Car accidents 
b J ute. ] 0-1 4 YEARS Drowning Suicide Drowning Drowning 










positively, you stand a real 



















e of improving your odds of a agecenis Car accidents Homicide* Homicide* tia 
" : ; : uicide Suicide Car accidents Car accidents ae 
al past 30 if you pay particu- ] Bel 9 YEARS Homicide* Homicide* Drowning Suicide thay 





















attention to those risks you can 
trol: your car-driving habits, in- 
ding use of seat belts; your care 
oring weapons so they're nei- 


: Car accidents Car accidents Homicide Homicide 
20 9 4 YE ARS Suicide - Suicide Car accidents Car accidents 
NI he | Homicide Homicide Suicide Suicide : 








A 7 F Car accidents Car accidents Homicide Homicide & t 
Bioirayscized in vmoment 25 29 YEARS : Suicide Suicide Car accidents Car accidents Stee 
-J~ : Homicide Homicide Suicide Cirrhosis ery 


























re accidents occur at home 


a h Te eR IRc Her Car accidents Car accidents Homicide Homicide 
Nn anywhere else. Most of us 30-3 4 YE ARS Suicide Suicide Car accidents —_— Cirrhosis 
id about 12 hours a day there, v PAIN Heart disease Breast cancer Heart disease Breast cancer 




















's well worth a look at the home 





Seeeereauirealizenits direct Heart disease Breast cancer Homicide Heart disease i 
2 Bor ere i Car accidents Suicide Heart disease Cirrhosis Sart 
pact on your health. 35-39 YEARS Suicide Heart disease Cirrhosis Breast cancer 


nd if you've survived your 








h birthd h read <a Heart disease Breast cancer Heart disease Heart disease 
‘birthday, then your already AO 4 A EA . Lung cancer Heart disease Homicide Breast cancer 
lifestyle (with attention to YE RS Car accidents Lung cancer Cirrhosis Stroke 









ng your fitness of body, mind : _ Heart disease Heart disease Heart disease Heart disease Pde 
irit) can nO your odds Lung cancer Breast cancer Lung cancer Stroke ; 
45-49 YEARS Cirrhosis Lung cancer Stroke Breast cancer 














Heart disease Heart disease Heart disease Heart disease 
50 5 4 YEARS Lung cancer Breast cancer _ Lung cancer Stroke : 
a : Cirrhosis Lung cancer © Stroke Breast cancer 








Heart disease Heart disease Heart disease Heart disease 
5 5 59 YE ARS Lung cancer Breast cancer Lung cancer Stroke 
Fr : Stroke Lung cancer Stroke Breast cancer 











Heart disease Heart disease Heart disease Heart disease 
60: 4 A YE ARS Lung cancer Stroke _ Lung cancer Stroke 
a : Stroke Breast cancer Stroke Diabetes 













Heart disease Heart disease Heart disease —_—- Heart disease 
65 -69 YE ARS Lung cancer. Stroke Stroke Stroke 
Stroke Breast cancer Lung cancer Diabetes 















: Heart disease Heart disease Heart disease Heart disease 
7. 4 YE ARS Stroke Stroke Stroke Stroke 
FO" Lung cancer Intestinal & Lung cancer Diabetes 


Rectal cancer 









*A high percentage of homicide deaths for those under 20 is related to child abuse. 
Note: This table is based on data from the Department of Prospective Medicine, Methodist Hospital of Indiana, 
Indianapolis, Indiana. 





D Have all broken toys 

__ been thrown out? ; FIRE: what to Do 
ave you covered all : 
electrical outlets? e Call the fire department and tell them your | shut and so on. If possible, use the bathroom 


| 
Are plugged-in cords of location. | fan to vent out the smoke. 
excess length wound up? e Open your window if its not smoky out- | © Keep the room cool. Flood the floors; throw 



















Have you placed eye- side. Do not open it if you see smoke because it water on the door and walls (use your ice 
level decals on sliding might blow into your room. If your window 


o aS doors? ek doesn’t open, use a chair to break it if it’s clear 
3s lo. you use satety loc 


drawers, cupboards? 
Are all childproof caps 
after use? 


bucket); wet the curtains. 
© Keep yourself cool. Filter smoke through a | 
i 
i 
i 





wet towel around your face. Wrap up in a wet 

blanket. Stay down, where the cooler, cleaner 

air is. 

© Keep up your efforts. Help will be coming! 
85 


outside. 

© Keep smoke out of your room by soaking 
towels or phone book pages in water and using 
them to stuff cracks in the door, seal air vents 





Choosing 
‘Health- 

Care 
Professionals 


t almost goes without saying 
that you need a personal 
health manager, someone you 
can call your “family doctor” 
or ‘‘family health adviser.”’ 
Whoever you use should be un- 
derstanding, compassionate, 
skilled, sympathetic and available 
when you need him or her. More- 
over, the style of care and implied 
role toward you (partner? friend? 
professional consultant? boss?) 
should be one you desire and value. 


PRIMARY CARE 

On a typical day, 80% of the indi- 
viduals who enter the medical-care 
system require primary care. This 
is care provided in the offices and 
clinics of family doctors, pediatri- 
cians, general internists and 
obstetrician-gynecologists. 

The average person needs such 
care about five times a year, and 
pays an average of $25 a visit. 


SECONDARY CARE 


If the problem requires hospital 
care (delivering a baby, getting a 
broken leg set, having your gall 
bladder removed), the odds are you 
will have to go in only once in ten 
years. 

The average cost for that kind a 
care was $1,500 in 1980. 


TERTIARY CARE 


More complex problems (a rare 
blood disorder, cancer or heart dis- 
ease requiring extensive surgery or 
treatment) fortunately occur on the 
average only once in 70 years—or 
once in a lifetime. These problems 
are expensive; costs averaged over 
$5,000 in 1980. These are the kinds 
of problems described by the insur 


} ance people as “‘catastrophic.”’ 


What medications should you 
have handy? The list below will 


provide you with medications 


and emergency supplies for most. 


HOME 


of the common iils you'll need to 
treat. Call your physician for ad- 
vice if you notice complications 


in any self-treatment. 


BBWC ie 


CHECKLIST 


TYPE OF DRUG 


Antacid /anti-gas liquid 
Anti-diarrheal liquid 
Anti-emetic liquid 
Antibiotic ointment 
Antihistamine tablets 
(also for children) 


 Antihistamine-decongestant 
syrup 


Anti-vertigo tablets 

Aspirin (also for children) 
Cough syrup expectorant 
Ear wax softener 
Hydrocortisone ointment 
Ipecac and activated charcoal 


Nasal decongestant 


Non-aspirin analgesic 
(also for children) 


12 WAYS TO 


HEALTH-CARE COSTS 


Um When you receive medical service, 
don’t be reluctant to ask the doctor for a 
discount if you pay on the spot. This 


saves some billing costs. 


7 Select a doctor to be ‘‘your’’ doctor. 
Set up a relationship with the physician. 


Ask questions about costs. 


referrals if needed. Don’t try to do your 
shopping”’ for specialists — often an 


own” 
expensive undertaking. 


#93 Use the telephone. Most doctors don’t 
charge for telephone advice. 


QUANTITY REASON 


Gas, acid indigestion 
Diarrhea 

Nausea, vomiting ° 
Abrasions, skin 


infections 


24 tabs Allergies 


4 oz. Colds, allergies 


24 tabs Motion sickness 
many forms Pain, headache 
Cough control 

_ Wax removal 
Itching skin 


Poisoning emergency 


Nasal congestion, 
sinusitis 


many forms Pain, headache 


CUT 


Ask for 


(3) Ask if your surgery can be done on , 
one-day, come-and-go basis. If not, fin 

out the earliest date you can get out ong 
the hospital. ‘ 


| (tentative? confirmed?) 


| test results 


3 When it’s not an emergency, go to thé 

doctor’s office, not the hospital’s emer 
gency room, which will cost two or thre: 
times more than an office call. 


Ly If you are going to a hospital for 
surgery, inquire about *‘pre-admission 
testing.’ Such service provides for hav- 
ing the necessary lab tests. done before 
you are admitted. Every day you cut off 
the stay can save a bundle. 


‘THE. MOST FROM | 
AN OFFICE CALL 


So 


During Your Visit 
1. Name of the problem/conditiot 


eh la eS ee ee 
2. Lab reports or diagnostic 


3. Cause 
4. Probable course of problem; 


time for recovery 





5. Howto protect others from 
infection (if infectious) 


6. Medication (if any; is a reliabl 
generic form aia) 


7. Ways to nieoen recurrence of 
the problem 


- 
8. Date to call for lab reports 
(if any) * 


9. Date of next visit (if needed) — 


10. Home care. (diet, activity, 
treatment, precautions) 


11. Danger signs; reasons to call 


the affice 


Tharcevian heciticard aan 
12. Insurance or health card 
and forms to take 


| 












The following checklist will help you to make 
the best use of the drugs you take. 
Remember to review this list before any visits to your doctor. 








C) If you have had allergic reactions to drugs or foods you have taken in the past. 

CJ If you are taking medicines or vitamins, includin g over-the-counter drugs and such 
drugs as birth control pills or insulin, so the doctor will not prescribe a drug that 

| could interact with one you're taking and cause unwanted side effects. 

| (1 If you are undergoing or have undergone medical treatment under the supervision 

of another physician. 

| (I If you are pregnant or breastfeeding. 

| (I If you have kidney or liver disease or any other condition (such as diabetes). 

_ U1 If you are on a special diet. 





| () What is the name of the medicine? Write it down. 

| (1 What is the medicine supposed to do? (Relieve pain? Reduce fever? Lower blood 

| _. pressure? Cure infection? How will you know it’s working?) 

| [) What unwanted side effects might occur, such as sleepiness, swelling, nausea? 

| (I Are there some medicines you should not take while taking this one? 

_ 0 How should you take the medicine? If you are told to take it “‘3 times a day,” does 

____ that mean morning, noon and night? Should you take it before meals, with meals or 

after meals? If ‘‘every 6 hours,” does that mean when you’ re awake, or should you 
get up during the night? . 

CL] Are there any particular foods you should avoid while taking the medicine? Some 
antibiotics, for example, won’t work if you drink milk or eat milk products. 
Alcoholic beverages should not be used when some drugs are being taken. 

; OU Should you take the medicine until it is all gone, or just until you feel better? Some 

r “medicines must be taken for long periods to cure the disease. If you stop the 

| medication too early, even when you feel better, the disease may recur. 


i 
| 


ig 





|  Ifadrug is not doing for you what it is supposed to do, check with your doctor. The 
| doctor may wish to change the dosage or prescribe a different drug. 
_ LO After you start taking the drug, if you have an unexpected symptom—such as 
nausea, dizziness, headache and so on—report it to your doctor immediately. 
LC) Read labels carefully for storing instructions. Some drugs should be kept cool and 
dry, others protected from light. . 
CL) Do not transfer medicines from the containers in which they were dispensed. These 
containers are designed to keep the drug properly protected. 
_ © Throw out leftover prescription drugs. ; 


; 
2 
i 















While in the hospital you have the 

_ right to ask the doctor why a certain test 
or procedure is being done —and what it 
costs. 


BEB vin a blood donor program before 
; you need blood. 


Keep good records about drug and 
medical expenses so you can claim 
deductions on your income tax. 


Take a medical self-care course. You 
should be able to cut $100 to $200 a year. 
from your medical bills when you can 
handle routine ailments and common 
injuries yourself. 









"Shortness of breath: If a persor 
unusually short of breath, even 
while resting, and you can rule 
Severe pain: While pain is subjec- 


Don’t pester your doctor to give you a | = 
‘tive, and may be caused by psy- 


prescription. Many drugs, such as antibi- 









Otics and tranquilizers, are overprescribed 
| because patients feel they need them. If 

| you do need a prescription drug, ask for 
a proven, reliable generic form (rather 
than a brand name); it may be 50% 

less expensive. 





Don’t hesitate to request a second 
opinion if you’re faced with a serious 
health problem. The added expense may 
only confirm some unpleasant news, but 
it could lead to alternative treatments or 
shed light on a confusing situation. 





chological factors, a person in 
intense pain still needs relief. 
Don’t take pain itself as a baro- 
meter of the seriousness. of the 
emergency, but do seek profes- 
sional help. 5 





@ When does it occur? Make mental notes about the why, when, 


ou should be attuned to the language your body uses to 


speak to you in both sickness and health. You should also | where and what. Ask yourself if the symptom follows any pattern: 


be able to measure your vital signs (temperature, pulse, | Does the backache always come after you've been sitting in a 
respiration rate). Records of these vital signs will help | certain chair or car? Does the indigestion always follow your 
you and your health-care team diagnose and treat your problems. | morning coffee? Is this symptom tied to any others? Your answers 
will be of invaluable help to any health-care professional. 

Listening to body talk An important part of your own health | @ Does it have a minor cause, one you can deal with yourself? If it 
care is learning the language of symptoms as indicators of what is | is unusual, severe or persistent, or if you are in any doubt about 


wrong. Ask yourself two questions when you notice any symptom. | your conclusions, check it out with a professional. 


TAKING YOUR 
TEMPERATURE 


Your temperature is a measure of the balance 
between heat production and heat loss in 
your body. Exercise, muscle tension, infec- 
tion and external warmth produce heat and 
make your temperature rise. Sweating, pant- 
ing, fatigue and external cold draw heat 
away and lower your temperature. 

The purpose of taking your body tempera- 
ture is to determine if the balance of your 
heat production and loss is stable. In a 
healthy person, this would be an oral tem- 
perature not above 98.6° F (37° C.), though 
there are variations. Several factors that af- 
fect temperatures are listed below. 

TIME OF DAY. Temperatures are lower in the 
morning, higher in the late afternoon. 
AGE. Infants and children have slightly 
higher normal readings. 

EMOTIONS. When you get “hot under the 
collar,” your temperature is likely to rise. 
THE SITE WHERE THE TEMPERATURE 
IS TAKEN. Rectal temperatures are slightly 
higher than oral temperatures. 

ILLNESS FROM INFECTION. The body 
kills germs with higher temperatures. 


HOW TO TAKE TEMPERATURES 


ORAL TEMPERATURE 

Note: Readings will be inaccurate if the 

person has had something to drink in the last 

15. minutes. 

1. Shake mercury level down to below 
98.6°F (37°C.) and insert thermometer 
under person’s tongue. 

. Ask the person to close mouth and breathe 
through nose. Take.thermometer out after 
three minutes. 

. Read highest level of mercury; record 
reading. 

RECTAL TEMPERATURE 

Note: Temperatures from rectal readings will 

be 1° higher than oral ones 

. Shake mercury level of rectal thermometer 
down to below 98.6°F (37°C.). 

. Lubricate bulb with petroleum jelly and 
insert the bulb and no more than 12 
inches of the stem into the person's anus. 

. Take thermometer out after two minutes- 

. Wipe off thermometer and read highest 
level of mercury; record reading. 


TAKING YOUR 
PULSE 


Each time the heart pumps blood into the 
cardiovascular system, a pulse wave is gen- 


_erated (like the ripple generated on the water 


surface when you throw a stone into a pond). 
You can feel this pulse wave in places where 
arteries come close to your skin surface. 

. The purpose of taking your pulse is to 
determine how fast your heart is beating 
(1.e., pumping). Common sites to take your 
pulse are at your wrists, forehead and the 
carotid area of your neck (near your jaw- 
bone). The usual rate is from 60-80 pulses a 
minute, though variations are caused by sev- 
eral factors, as listed below. 

TIME OF DAY. Pulses are slower in the 
morning and faster later in the day. 

AGE. Children have higher pulse rates. 
EXERCISE. Your pulse speeds up after exer- 


tion as your heart pumps faster to meet in- ° 


creased demands for oxygen. 
EMOTIONS AND PAIN. Both raise pulse. 
FEVER. Pulse rises when you have a fever. 


HOW TO TAKE PULSES 


Note: It is best to take your pulse while you 
are at rest, sitting in a comfortable position. 
You will need a watch with a second hand. 
WRIST SITE 

1. Lay your index and middle fingers 
across the inner surface of your wrist, 
about an inch from the base of your 
thumb. 

2. Locate the pulse there (the radial artery 
pulse). Count the beats for 15 seconds, and 
multiply by four for the rate per minute. 
NECK SITE 

1. Tip your head to one side and tuck your 
index and middle fingers under the angle 
of your jawbone. 

2. Straighten up your head and locate the 
pulse (the carotid artery pulse). Count the 
beats for 15 seconds, and multiply by four 
for the rate per minute. 


FOREHEAD SITE 

1. Put your index and middle fingers along 
your hairline, about halfway between your 
ear and eyebrow. 

2. Locate the pulse (the temporal artery 
pulse). Count the beats for 15 seconds,and 
multiply by four for the rate per minute. 


The rate at which you breathe helps to indi- 
cate how much oxygen you need —either how 
hungry your cells are for it or how efficiently 
you process it to get it to them. This varies 
greatly, as you’ve no doubt noticed how 
slowly a person breathes when asleep com- 
pared to how fast a person pants after exer 
tion. These factors also affect respiration 
rates: 

EMOTION. Agitation, from good or bad 
causes, will speed up respiration. 

HEALTH. The presence of such conditions as 
asthma or chronic pulmgnary disease de- 
creases efficiency and raises the rate to com- 
pensate. 
SMOKING. Smokers need to breathe more 
quickly because their lungs are less efficient. 
FITNESS. Lung efficiency increases with 
improved conditioning. nai 

FEVER. The presence of a fever (especially 
in children) may cause a person to breathe 
faster than normal. 


HOW TO TAKE 
RESPIRATION RATES 


The respiration rate is not as important as the 
other vital signs, but may provide useful 
information, particularly for asthma and em- 
physema victims. Here’s how you determine it, 
though taking your own isnearly impossible. 


1. Ask person to sit upright or in a semi- 
upright position in a chair or bed. 
2. Make sure that the normal breathing 
motion of the chest is not obscured with 
clothing or bedding. 
3. Gently place the palm of your hand on 
the person’s chest. (Put thumb in notch 
between collarbones on midline of chest.) 
Watch your hand move with each breath. 
4. Count number of breaths in one minute. 
(Normal respiration rate is 12-14 breaths 
per minute.) 
= Seg : 
Keith W. Sehnert is a family doctor who is 
a leader of the self-care movement and author 
of How to Be Your Own Doctor (Sometimes) 
and Stress/Unstress. He is frequently pub- 
lished in national magazines and medical 


journals. 

















NUPCr orlape-up 


Get a better body now! Start by identifying trouble spots. If you’re like most women, the 

three flabbiest/saggiest areas are tummy, thighs and fanny. To get you in shape for spring, € 
we asked four women fitness experts to come up with their best exercises: from the all- 

important warm-up to effective spot reducers. Check with your doctor before starting 

any exercise \ routine. By Maureen Lynch, Beauty and Fashion Director. 






a. Start feet apart and arms over- Keep back straight. c. Lower arms e. Legs straight, bend from hips, rais- 
head. Bend left knee, stretch left arm to count of 4, pushing outward to ing arms high as you can above your 
up. Switch to right side. Do 8x each. feel the tension. d@. When arms reach shoulders. Bounce forward 4x. 
b. Touch fingertips with palms up. hiplevel, slowly turn palms down. f. Holding ankles, bounce forward 4x. 









a 


— ss 





| g. Turn feet slightly outward, arms h. Bend forward, hands high behind i. Get on hands and knees. Do not 


: 


| overhead. Leaning weight on bended back. Twist right shoulder down, lift arch back. Swing right arm up, then 


| right leg, stretch arms left. Smoothly left up and back. Lean toward floor, down under torso, leaning over, bend- 
| change sides in one motion. Repeat 8x. bounce 8x. Switch sides; repeat set. ing left arm. Do 4x each side; repeat. > 








i are 
Ppa ete ere 
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Exercise photographs by George Barkentin. Hair and makeup by Bill Westmoreland. Flexatard leotards, tights and legwarmers from Body Design by Gilda. 



















| “Your muscles will be — 
» | 20% more efficient wh 


exercises. And without — 
the proper warm-up, 
stiffMessmayoccur 
when none is necessary. 


SUZY PRUDDEN 


A lecturer and television personality, Suzy Prudden 
has co-authored seven fitness books. Her latest: 
1 Can Exercise Anywhere Book. 





j. Start on hands and knees, arms straight; lift right leg 
out to side. kk. Swing leg smoothly around to far left, 
bending elbows slightly; touch toe to floor. Bring leg back 
to starting position, gradually straightening arms. — 
6x; switch sides. 

1. Rest on left elbow legs straight out, toes 
pointed. Bend right leg, clasp arch (or an- 
kle). ma. Straighten leg up, hold to count 
of 4. Gently pull toward shoulder 4x. 
Re-bend knee. Repeat series 4x; 
change sides. 





a. Sit straight, knees bent, legs together. 
Grasp outer thighs. b. Round shoulders, 
roll down on tailbone, pulling stomach in. 
c. Remove hands, one at a time (get in 
balance). Hold hands over head to count 
of 10; sit up slowly. Do 3x, work up to 10x. 
d. On floor, knees bent, raise right leg. 
Clasp hands at knee, tucking chin to 
chest. Keep waist on floor. e. Lift left leg a 
few inches off floor. Hold to count of 4; 
alternate legs. Do 5 sets, work up to 10. 
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nm. On floor place hands behind back- 
) side, legs straight, toes pointed. Arch 
|, upper back. Lift body, elbows straight, 
| forming a slight arch. Let head fall 

back. Hold 4 seconds. Repeat as able. 


LYDIA BACH 
Lydia Bach brought a highly 





“ : : & f. Sit with back straight, feet on floor. Grasp left thigh 
| fo tighten and firm with both hands. g. Gradually roll down, looking back 





I your stomach over shoulder, holding abdomen in. Curl ribs in toward 

_ tuscles, you'll be waist until small of back is on floor. Repeat 5x. Sit up, 

| doing what I call switch sides. Do 3-5 sets. 

| “firming tension.’ h. Bring legs up to a right angle, arms at sides. 1. Grab 
Since the stomach the backs of your knees and roll up, bringing chin to 
ee chest. Try to get as close as possible to your waist. Hold to 
Pe ae a a count of 3. Slowly return to starting position. Do 3-5x. 
| exercise, try to 

_ maintain each 

| position as 

| long as possible. 

You should feel the 

tension mounting. 

| Then relax 

and breathe deeply.” 
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“Thighs are fat, the inner thigh 
sags, the outer bulges, the 
back becomes dimpled. To bring 
tone to and help contour the 
thighs, you'll be exercising 
muscles with natural movements. 
The proof that these exercises 
work shows on a tape measure.” 





MARJORIE CRAIG 


Renowned fitness supervisor at the Elizabeth Arden Salon, she’s in tip-top shape at age 70. 
Her recent book: Miss | a Craig's 10-Minute-A-Day Spot Reducing Program. 





’ 
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inward so toes touch. b. Keeping toes pointed in, stretch legs apart 
as far as possible. Return to starting position. Repeat open/shut 
mction slowly, 20x. c. Start again with legs up, but point toes out. 
d. Stretch legs apart, keeping feet parallel to floor. Repeat 20x. 








e. With back flat on floor, bend right leg, extend left leg upward. 
Keep knees together. £. Lower left leg to a full side stretch, touching 
foot to floor. Immediately raise leg back to starting position in one 
smooth motion. Repeat 15x. Change sides, do 15x. 
g. Inside position, rest head on hand, use other hand for support; 
bend lower leg. hh. In a series of stop-and-start movements, raise 
p leg level with hip (hold); up 2” (hold); up 2” more (hold). 
ver the same way When back at hip level, start again; | 
8x. Switch sides; repeat. : 




















“Nothing ages you 
faster than a, falling 

1 fanny. These 

exercises can help 

=} lift and firm your 

| gluteus maximus 

1 (buttocks).”’ 


Salon owner Gilda Marx 


Harry Langdon 


_ a. Stand with feet 2 inches apart, 
| knees slightly bent, hands on hips. 
| Slowly tilt hips forward, squeezing 
_ fanny and inner thighs tightly to- 
| gether Squeeze then release 15x. 
| b. Repeat with feet a step apart, toes 
i pointed out; do 15x. 




















c. On back, bend knees, feet apart. d. Lift fanny; gies 
Keep waist on floor. Stay up; squeeze/release 15x, work up to 40. 


fanny 





_@.0On knees, head 
® down, balance weight on 
> turned-in hands. Bring 
' knee to chest, extend leg 
straight back, pointing 
toe, raising head. f. Lift 
leg even higher Repeat 
15x, then switch legs. 
g. Large photo; a slight 
variation. After final 
lift, bend knee, hold to 
count of 4. Straighten, 
start again; 15x each leg. 
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The New Cold War | 
Between Housewives and) 
Working Mothers 


During the 1970s there was a lot of talk about “sisterhood.” The idea:was that 

- women should unite in order to reach common goals. In practice, however, 
the events of the last decade may have done more to divide us than to bring us 
together. Here is LHJ’s special report, based on coast-to-coast interviews, on the | 
escalating animosity between homemakers and employed women. By Nancy Rubin 











“I wonder, is it really inflation 
that drives so many women out of 
the house and back to work? A lot, 
I think, has to do with people 
wanting to live too high and wide. 
The problem is that our values are 
all screwed up. Women’s lib really 
hurt the homemaker—it made us 
feel like we’re nothing, like we’re 
second-class citizens because we 
aren’t working. What people don’t 
realize is that by staying home, we 
may not be making money, but 
we're not spending any either. By 
bringing up good kids, we’re sav- 
ing society money in the long run. 
But the working women look down 
their noses at us, and meanwhile 
there we are, picking up the pieces 
for them, being the _ unofficial 


neighborhood baby-sitters or the 
ones who give time to community 
activities. Don’t bother me, they 
say, don’t ask me to do things in 
the community, because I’m holy— 
I'm working.” 

Mary Tedrow sits in the clut- 
tered living room of her gin- 
gerbread-trimmed nineteenth-cen- 
tury home and, as the night closes 
in, looks intently at me as she 
speaks. She is one of many women 
I have spoken with during my na- 
tionwide research for a book on 
how the suburbs are changing. In 
the deepening twilight, her voice 
rises and falls in surprising bursts 
of emotion, betraying the bitter- 
ness of her thoughts, a bitterness 
so deep she can no longer contain 


it. Talking to me is a kind of relief. 
Outside, hard by Route 317, which 
brought me just minutes ago from 
downtown Columbus, Ohio, there 
are still the reassuring corn- 
fields—remnants, it seems to my 
Easterner’s eyes, of another time, 
when the values of home, family 
and community were central to 
the lives of women. But the corn- 
fields, as I soon learn, have been 
rented out to other farmers. The 
farmlands are rapidly disappear- 
ing to make way for the tract 
housing that is the new face of 
Groveport, Ohio. 

A thin, gentle-looking woman, 
Mary Tedrow is surrounded by the 
things she loves most. Her desk is 
crammed high with (continued) 





Copyright © 1982 by Nancy Rubin. Adapted from the book THE NEW SUBURBAN WOMAN: Beyond Myth and Motherhood, to be published in June by Coward, McCann & Geoghegan, Inc. 
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information for her Girl Scout troops, 
her bookcases are lined with records 
for the church where she is an elder, 
and a table nearby is piled with pa- 
pers for the Groveport school board, of 
which she is a member. In the next 
room, two of her teen-age children sit 
reading books, watching television and 
chatting—vibrant young people, the 
magnetic center of her life. 

Mary Tedrow is a serious, com- 
mitted woman, and like millions of 
homemakers, she is deeply disturbed 
by what she sees as a progressive de- 
valuation of her role. Motherhood and 
devotion to home and family no longer 
seem to be enough. More than half the 
women in her community work out- 
side the home. And even though she is 
a prominent leader, Mary Tedrow feels 
excluded from the mainstream of 
American womanhood; even, in some 
subtle way, slightly less than respecta- 
ble. Understandably, Mary Tedrow is 
surprised and hurt by these changes, 
but she would never think to confront 
them—or the women who epitomize 
them—directly. Instead, she contains 
her sense of indignation quietly in- 
side. 

The housewives’ backlash 

But she is not alone. Wounded pride 
is common today among many subur- 
ban women remaining at home. Some 
feel anger and outrage as well. Many 
have aligned themselves with such 
groups as Stop ERA, the Pro-Family 
Political Action Committee, the Eagle 
Forum, the National Right-to-Life 
Committee and the Moral Majority. 
Others identify themselves apolit- 
ically, but personally, with such well- 
publicized hyperfeminine stances as 
that of Marabel Morgan’s “Total 
Woman” and Phyllis Schlafly’s “Posi- 
tive Woman.” Still others have tried to 
bring a new respectability to the 
ranks of the homemakers by becoming 
involved in such groups as Home- 
makers’ Equal Rights Association, 
Displaced Homemaker legislation ac- 
tivists, mothers’ centers or other 
female-support services. Many have 
shunned political identification 
altogether and set about conducting 
their own lives in accordance with 
highly personal or religious codes. 
Most of them fervently hold their 
chosen role of homemaker as superior 
to that of the career woman. Ask a 
homemaker which life course she be- 
lieves preferable for the improvement 

f society. Chances are, while she will 
ke exception for the woman who is 
ced to work out of economic neces- 

ty, she will contend that the raising 
hildren, with commitment to the 
y unit, is the most positive and 


natural role she and all other women 
can pursue. 

And it’s a good life, women all across 
the country told me—in many ways, 
far preferable to paid employment. 
They speak with authority. Some held 
jobs for as much as a decade before 
becoming pregnant with their first 
child. But now, being a mother and 
wife is their priority, they say with 
undisguised pride. Tenderly, they 
maintain that it is essential for them 
to be home with their children. And 
they get great satisfaction from that 
nurturing role. 

“I used to scoff at the housewives 
when I worked myself,” a trim mother 
of twins told me when I visited a 
Garden City, New York, “Mother’s Day 
Out” group. “But that was before I had 
the experience of trying to run a house 
and bring up kids. It’s a lot harder— 
and more rewarding—than it used to 
look.” 

“But don’t forget, that’s not what the 
rest of the world thinks,” retorted a 
dark-haired woman. “There’s an atti- 
tude among people and especially 
among working women that holding 
down a job is much more admirable. 
Almost like there’s a moral obligation 
today for women to work. They don’t 
see how staying home can be a fulfill- 
ing role. When these career women 
finally do have kids, they go right back 
to work. Frankly, I begin to wonder 
why they have children in the first 
place, if someone else is going to bring 
them up.” 

Several women started to answer 
her at the same time. “People just 
don’t care about anybody but them- 
selves today,” said a woman in a voice 
louder than the rest. “It’s all me, me, 
me. What I want and think is impor- 
tant, not what is right for the family 
or the kids.” 


Unjust discrimination? 


Increasingly, like these women, a 
sizable proportion of homemakers 
have begun to rail against what they 
perceive as unjust discrimination, the 
tyranny of the working women. Some 
have begun to wear T-shirts that pro- 
claim “Every mother works” or “This 
is no ordinary housewife you are talk- 
ing to.” Others limit their friendships 
to women who remain at home as they 
themselves do. 

Some are hesitant about letting 
their children associate with those of 
working mothers. A _ 35-year-old 
woman I interviewed in a fashionable 
suburb of Chicago said, “All of my 
children’s friends have mothers who 
are at home. We all have the same 
views about children and so our kids 
get along well together. I think that 
the kids of working parents grow up 
differently—they are more indepen- 
dent and street-wise. But the kids with 


mothers at home seem happier and 
better adjusted.” 

The woman was openly stating an 
opinion that many women privately 
hold but seldom express, one that 
manifests itself in the distance and 
distrust that often seem to exist be- 
tween working women and house- 
wives. At the heart of the dissension is 
the question of how much “mothering” 
a child needs to develop as a happy, 
successful human being, an issue sel- 
dom raised among the devoted moth- 
ers of decades past, but which now 
occurs with increasing urgency. It is 
this issue, perhaps more than anv 
other, that has divided women, and 
which threatens to forestall their fu- 
ture growth as a united voice in the 
1980s. 

In the words of one woman who has 
chosen to stay home with her children: 
“There’s a working mother on my 
street. Her attitude is, ‘The baby can 
wait.’ She comes home after a day’s 
work and puts the baby in a carriage 
with its bottle propped up against it. ‘I 
need my time alone to unwind after 
work,’ she tells me. ‘When I’m relaxed 
in another hour, I'll be able to play 
with the baby.’ I’ve tried to explain to 
her that kids can’t wait like that— 
that when she gets home, she’s got to 
pay attention to them immediately. 
But still she doesn’t seem to under- | 
stand. It’s the career: women like that 
who really bug me—who infuriate me, 
in fact! I suppose there must be excep- 
tions. Some working mothers do man- 
age to turn out great kids, I guess, but 
Ive never met any of them. Why is it 
that the working mothers I seem to 
meet are always so bad?” 


Working mothers speak out 


By the same token, however, many 
of the working women I have inter- 
viewed respond with distinct coolness 
toward their at-home peers. As Florida 
feminist Muriel “Nikki” Beare, the 
founder of the National Association of 
Women Business Owners, said to me, 
“A lot of these women at home don’t 
have the courage to make decisions 
that will effectively put them into a 
whole different lifestyle, nor are they 
willing to opt out. So they stay and 
take what they have to take and there- 
fore they escape into soap operas, 
drinking, medical problems, neurosis, 
whatever is an escape... .” 

Yet not all working women are as 
blatantly critical of full-time house- 
wives as Ms. Beare is, perhaps because 
the job-holders still harbor some feel- 
ings of guilt about not being home 
with their children, along with an un- 
expressed envy of the women who 
don’t have to dash for the commuter 
train every morning. Ironically, while 
the homemakers fee] that the working 
mothers see (continued on page 100) 
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AGOOD FEELING 


ABOUT SOUP AFTER YOU READ THIS 
YOU'LL KNOW WHY. 


Soup makes you feel good 
in SO many ways. It’s the wholesome 
food that satisfies your appetite 
and your spirit. 

You know that when you’ve got 
to go somewhere on a cold windy 
night, a bowl of steamy Clam Chow- 
der can stoke you up for the trip, and 
insulate you inside till you get there. 

Or, when the midday sun is 
sweltering you, a bowl of refreshing, 
chilled Consommé (maybe with a 
salad and iced tea) tastes great and 
keeps you going through the day. 

But did you know nutritionists 
are now finding out that nutrition- 
wise, soup is super. Three different 
sources support the goodness 
of soup. 

Using data from one of the larg- 
est studies ever made on nutrition 
(conducted by Government health 
agencies), experts from leading 


universities identified differences in 
people’s diets? It was found that 
soup can be a significant part of 
a balanced and healthful diet. 
And when compared to other 
foods in a Nutrient Density Rating 
System** used by nutritionists, 
many of the most popular soups 
come through with flying nutrients. 
In fact, some soups have more 
nutrients per calorie than other 
good foods you think are very 
nutritious. For instance, calorie for 
calorie, Campbell's Chicken Noodle 
Soup has more protein and thiamin 
than peanut butter, or rye bread. 


Campbell 


SOUP IS GOOD FOOD. 


In another way of rating soup, 
based on U.S. Department of Agri- 
culture data, one 10 ounce serving 
of Campbell’s Old Fashioned 
Vegetable Soup has more Vitamin 


A than 2 heads of lettuce, 12 ears 
of corn, or four tomatoes. 


And soup Is not only good for 
your body. It’s good for your soul. 
When you come home from a hard 
day all frazzled, a heart-warming 
cup of zesty Minestrone can really 
unwind you. Because what could be 
more soothing than soup? 

And so digestible. If you’ve got 
a little empty spot late at night, a 
bowl of delicious Mushroom Soup 
will hit the spot perfectly and let you 
sleep like a log. 

So you can see, there's a good 
reason for the good feeling you get 
with soup. One of the many reasons 
why Soup is Good Food. 


“As published in The American Journal of Clinical Nutrition, April, 1981 
**Source: Hansen, R.G., Wyse, B.W., Sorenson, A.W., The Nutritional Quality Index of Foods, AV! Publishing Co., Inc., Westport, Conn. 1979 
Note—Mean value sources for nutrient comparison: USDA Handbooks No. 8 and 456 and Campbell Soup Co 
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He’ a hit. He didn’t forget a line. He didn't 
iss a cue. But he’s not headed for Broadway 
er school, he’s headed home for something to 
at. So when your scene stealer comes through 
e ‘door, what will you do if he asks you for 
otato chips? 

How will you feel as a mother, knowing 
ow hard you try to get your 


dg nutrition that you 
tage should know. 


What about salt? 

One ounce of Ruffles Potato Chips con- 
tains less sodium than a lot of foods you’d never 
think of. Like a 2 cup of cottage cheese. 
Two slices of bread. Or an 8 ounce glass of 
tomato juice. But it’s easy to explain. Potato 
chips taste salty because the salt is on the 


amily to eat the right things? 
The more you know, the 
better you’ll feel. 

Right off, we're going to 
ll you that our snack chips 
e not the answer to total 
trition, but they can be part 
if it. 



















No food provides all the 
trients in all the amounts 
squired for good health. That's 
hy a balanced diet’ important. 
d when your family enjoys 
lur chips as part of that balanced 

et, theyre getting beneficial 
jutrients in every ounce. 
Jake Ruffles® Brand Potato 
Chips for example. 
A one ounce serving (about 


-20 good-sized chips) is a good 


outside. The same goes for our 


Potato Chips 

NUTRITION INFORMATION 
(Per Serving) Serving Size 1 ounce. Number of Servings 8 
Calories .......... 150 
Protein ........... 2 grams 
Carbohydrate..... 14 grams 
EME c niu meansie suas 10 grams 
Cholesterol’ 

(5 mg/100 g)... 0 milligrams 

Sodiu 


m 
(925 mg/100 g) 260 milligrams 
tassium 
(1020 mg/100 g) 290 milligrams 


Percentage of U.S Recommended Daily Allowances (US. RDA! 


POOH cic cissccvsscsvcescnssucuss 2 
Vitamin A... ...ccccscsncsscssecs ae 
Vitamin C.. .cccccescccccsccnsese 10 
Thiamine. .......2sccccesesvesecs 2 
DROWN vaso cre cunuesucnscnects sls a 
COCMIM sce scccnsisevcencavccnes a 
POM soc ccc ccscccocsnccssnspecnss 2 
Vitamin B,.......2seereesccneese 10 
PhosphoruS.........sseecceseses 4 
Magnesium ........0sescessseees 4 
Copper .ocsccccccscccesenusncens 6 


*information on cholesterol content is provided 
for individuals who, on the advice of a physician, 
are modifying their total dietary intake of 
cholesterol 

**Contains less than 2% U.S. RDA for this nutrient 


corn chips. And they have even 
less salt. 


The facts about cholesterol 
and preservatives. 

The regular flavor Frito- 
Lay chips shown below contain 
no cholesterol. None. Because 
theyre fried only in vegetable oils 
that are high in polyunsaturates. 
The chips flavored with cheese 
or sour cream are fried in the 
same oils but contain the small 
amount of cholesterol that comes 
from real cheese and sour cream. 

And there are no preser- 
vatives in any of these chips, 
regular or flavored. 

All this is on the back of 
the bags. No one said we had to 
have nutrition labeling. But we 








urce of Vitamins C and B,. In 

ital, Ruffles Potato Chips contain at least 13 
fidely recognized nutrients. Because they're 
iced from fresh potatoes and quick-cooked to 
‘lp keep the natural nutrients in. 


Kids don’t watch calories, 

| but you do. 

| That same one ounce serving contains 
hhly 150 Calories. That’s a surprising figure to 
lot of people. They expect much more from 





) potato chips. 

So even if your family eats more than one 
ince, and sometimes that’s easy to do, they'll 
ill get fewer calories than you thought. 


| 


1 


— do. Because we'd like to play a 
role in making you feel better about what you 
serve your family. 


GOOD THINGS @ 
TO KNOW ABOUT 
GOOD THINGS TO EAT. BD. 





For more information about nutrition and our chips, write: Frito-Lay P.O. Box 35034 Dallas, TX 75235 
© Frito-Lay, Inc., 1982 





There's Ranch* Original. It has a rich, 
lively flavor. And it’s the original. 

“And Vintage Herb™ Ahhh! 

A unique mix of wonderful herbs. 
There isn't another dressing quite 
like it, anywhere! 

“All I really do is add milk 
and mayonnaise. But these 
dressings are so delicious, 
like to say I make them a 

y myself. You'll want to say 
same thing. I won't tell 
won't. Shhh!” 
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themselves as superior, a sizable number of employed 
women still feel ambivalent over the lifestyle that they’ve 
chosen. Consequently, instead of leveling direct accusa- 
tions at housewives, many working mothers couch their 
disapproval in a “that’s fine for her, but not for me” 
attitude. One energetic young Miami woman with three 
children put it this way: “I just got bored at home, that’s 
all. It just wasn’t my style. So I decided to get out of the 
house and make some money. Why not? I mean, how much 
housework can you do? So I went into business with my 
brother and sister-in-law. My kids watch themselves after 
school. My husband helps with the housework and the 
laundry. Don’t get me wrong, though, I’m certainly not a 
feminist—I just couldn’t sit around the house all day. It 
would drive me nuts.” 

Another working mother, referring to a stay-at-home 
neighbor, said, “Her kids are in school now, and they have 
extracurricular activities that keep them busy afternoons, 
too. I don’t know what she does all day. Reads the paper. 
Cans peaches. And she has a degree in architecture! She 
seems happy, but I'd go crazy just puttering away my days 
like that.” 


A certain smugness 


Some working women, though, do express resentment 
about what they feel is a certain smugness on the part of 
the housewives. “Look,” said one mother of two who works 
full-time, “I may not be a perfect mother, but I think I’m 
doing a good job with my kids and they’re terrific—self- 
confident, well-mannered, bright. Of course I feel guilty 
sometimes, when I simply can’t take time off to see the 
school play or whatever, but I think the kids understand. 
What burns me up is the housewives who.twist the knife. 
The other day, the class mother from Jason’s room called 
and said oh-so-sweetly, “‘We’re going on a field trip next 
Tuesday and I was hoping you’d take the day off and come 
with us. It would mean so much to Jason.’ I felt like a worm 
saying no, but I couldn’t get a day off right then. Anyway, 
how does she know what would mean so much to Jason? 


“Rodney and I are adopting.” 
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Gera 2a LESSON cy. 


NOTFLA ue 


Makes about 1 cup 


%4 cup dry co 
chopped cucum! 





_ than her son. She’s a ‘smother mother’ 


in every sense of the word. It’s a won- 
der that child can tie his own shoes.” 
This feeling that homemakers are 
too involved with their youngsters, too 
slavishly devoted to mothering, is 
openly echoed by many working 
women. But others, paradoxically, feel 
that some housewives actually spend 
less time with their children than do 
the careerists. Said one working 
mother of three teenagers, “The 
women I know who are at home are 
always playing tennis or bridge or 
doing volunteer work. They think we 
ignore our kids, but the truth is, we 
make an enormous effort to spend 
‘quality time’ with them. My husband 
and I have dinner with our children 
every evening, for example. But just 
look at the people next door. She’s at 
home all day, but they eat in front of 


_ the TV if they eat together at all. Half 
_ the time she’s off to some club meeting 


and the family fends for itself. But 
nobody criticizes her. She’s a full-time 
mother. Or is she? Well, that depends 
on your definition.” 

Many working women also com- 
plain that the housewives feel that the 
careerists look down upon them. It is 
this projected sense of disapproval, 
more than any other factor, the career- 
ists contend, that discourages poten- 


Low Calorie Cucumber Dill Dip 


Blend '4 cup Fleischmann’s «Light Corn Oil Spread, 
cheese, '/2 cup peeled, seeded and 
. 4 cup chopped onion, 2 tsp. lemon 
juice, '/ tsp. dried dill weed and '/ tsp. salt until smooth. 
lories 1 hom i 30. Cholesterol (milligrams;per 
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tially rich and rewarding friendships 
from forming among the two groups of 
women. A Richardson, Texas, en- 
trepreneur, a well-known figure in the 
Dallas business community, was re- 
peatedly set on edge by the behavior of 
the other women in her community 
when she went to a PTA meeting or 
attended a sports event in which her 
son was a participant. As soon as she 
greeted her homemaker acquain- 
tances, she sensed an uncomfortable 
shift in their behavior. “It was as if my 
appearance triggered some special sig- 
nal. As soon as they’d see me, they 
would actually begin to talk dif- 
ferently. The entire thrust of the con- 
versation seemed to change. Instead of 
discussing laundry detergent or grass 
seed, they’d start talking about what 
they read in the papers or about local 
politics. Gradually I came to realize 
that I was in some way a kind of threat 
to them.” 


Toward a truer sisterhood 


The result of all this barely con- 
cealed animosity between the house- 
wives and working women is an ever- 
widening rift. Ironically, while the 
women in both camps spoke openly to 
me in my role as a reporter, they 
rarely seemed to confront each other 
with their complaints. It is this lack of 
communication that has caused so 


On Any Two-Pound Package Of 
Fleischmann’s® Light Corn Oil Spread 
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much of the bitterness, suspicion and 
misconception between them. 

Sometimes, the divisions between us 
run deeper than we care to admit. 
Often we pretend the painful schism 
doesn’t exist, as a neighborhood friend 
and I did until an incident occurred 
that brought our differences to the 
surface. 

Susan and I had been friends for the 
three years since we had coinciden- 
tally moved to a suburban neighbor- 
hood in New York’s Westchester 
County. Yet, because she was a full- 
time homemaker and I a free-lance 
reporter with an erratic schedule that 
often included out-of-town trips, our 
day-to-day lives did not have the same 
rhythms. I had never thought of this 
as a problem, however, since the two of 
us had looked after each other’s chil- 
dren frequently, and I had never taken 
advantage of her. Then one memorable 
Thursday in June 1979, I had to make 
an unexpected out-of-town trip and my 
sitter had the flu. I called my husband 
to see if he could come home early, but 
he couldn’t. He promised to take Fri- 
day off, since I wouldn’t be back until 
Sunday, but that still left me with the 
Thursday after-school hours’ un- 
covered. Instinctively, I called Susan, 
breathlessly explained my dilemma, 
and asked her to take over for me. I 
know now that as I (continued) 
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WOMEN VS. WOMEN 


continued 


quickly ticked off the children’s after- 
school schedules, I wasn’t giving 
Susan the option to refuse. I was as- 
suming that because Susan was home 
all day, any plans she might have 
could easily be cancelled to accommo- 
date me. In any case, Susan agreed to 
help, but when I telephoned to thank 
her upon my return, there was a dis- 
tinct edge to her voice. 

“Tm not angry,” she said, “just a bit 
put out with you.” 

“With me? Why?” 

“J don’t want to get into it over the 
phone. Why don’t you come over here,” 
she snapped. 

Decidedly perplexed, I arrived at her 
doorstep. As she opened the door, I saw 
that she, too, seemed nervous. 

“But what is the matter?” I asked. 

“Everything and nothing,” she said 
after a long, awkward silence. “Some- 
times you really upset me. Or maybe 
it’s not you. Maybe it’s just me and my 
problems that make everything seem 
so bad lately. You really got my goat 
the other day. Just because you work 
doesn’t mean youre more important 
than I am!” 

“[’m not. Whoever said that?” I re- 
sponded, feeling suddenly very uncom- 
fortable. 

“Well, no one did. But it’s just the 
way I feel. It’s the way you make me 
feel sometimes.” 

“But how? Why are you upset about 
the other day? I’m sorry. Really.” 

“No, it’s not that,” she protested, “or 
at least that isn’t the primary cause. It 
was the straw that broke the camel’s 
back. It’s just that you always seem so 
busy. That makes me feel bad, insig- 
nificant. Like ’m not important be- 
cause I’m at home.” 

“How can you say such a thing?” I 
gasped with surprise. “I don’t feel that 
way about what you do. In fact, I wish 


I could do what you do—stay home 
with the kids all the time. But I’m just | 
not cut out that way.” 

Then I explained my own jumbled 


feelings of guilt. As she listened, tears | 


welled up in her eyes. We were both 
saddened by the rift that had grown 
imperceptibly between us. 

“We're friends again,” she said sim- 
ply and softly. 

“Tm glad we talked,” I told her. “We 
should do it more often.” 

We looked at each other across the 
space separating us. In that moment 
we moved a step closer to understand- 
ing the dilemma of women today. 


If we could really talk 


If only we hadn’t harbored our re- 
sentment against each other in silence 
for so long. If only we could really talk 
with each other in the future, the dif- 
ferences between us would no longer 
be threatening. If only we could make 
each other feel appreciated and ad- 
mired. 


Today, the potential for female unity | 


depends upon flexibility of a special 
sort, the kind that capitalizes upon 
our strengths as women, that extols 
rather than denigrates. In the diver- 
sity of the new woman, in the inge- 
nious ways she is developing to link 
herself to the mainstream and work, 
even as she retains her roles as wife 


and mother—and, yes, in the pain she 


feels in social fragmentation—the po- 
tential for true sisterhood is surely 
there. End 


What do you think? How can the 
dissension between working women 
and housewives be resolved? We'd love 
to know what your suggestions are. If 
you'd like to share them with us, please 
write to Box WVW, Ladies’ Home Jour- 
nal, 641 Lexington Avenue, New York, 
N.Y. 10022. In a future issue, we'll 
print a follow-up report based on the 
responses we receive. 


“I did not forget our wedding anniversary. I ignored it.” 
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continued from page 71 
SAUSAGE, PEPPER AND POTATO 
SKILLET 
pictured on page 70 


Serve this with eggs for brunch, too. 


1 pound Italian-style sausages, cut into 
1-inch chunks 
1 medium onion, cut into 1-inch chunks 
1 green pepper, cut into 1-inch chunks 
1 red pepper, cut into 1-inch chunks (or 
use another green pepper) 
4 medium potatoes, peeled and cut into 
%-inch chunks 
¥% cup water 
1 teaspoon salt 
Ye teaspoon pepper 


In large skillet brown sausage on all 
sides. Drain off excess drippings; add 
remaining ingredients. Cover and cook 
over low heat about 15 to 20 minutes, 
until potatoes are fork tender. Makes 4 
servings, about 680 calories each. 


CALIFORNIA SKILLET 
pictured on page 71 


Only 42 pound meat in this spicy dish. 


1 tablespoon salad oil 
% pound ground beef or ground turkey 

1 cup chopped onions 

1 tablespoon chili powder 

2 cups water 

1 can (10% oz.) condensed tomato soup, 

undiluted 
1 can (12 oz.) whole kernel corn, 
___undrained 
_% cup chopped green chilies (optional) 
_ 1 teaspoon Worcestershire sauce 
ra cup elbow macaroni, uncooked 
% Espen salt 
spoon pepper 

, ¥2 cup Sliced pitted ripe olives 
_ 1 cup shredded Cheddar cheese 

In large skillet heat oil. Add beef or 
turkey and onions and cook until meat 
loses its pink color. Stir in chili 
\powder. Add remaining ingredients ex- 
cept olives and cheese. Cover and sim- 
‘mer 20 minutes. Stir in olives; sprin- 
_kle with cheese. Cover and cook just 
until cheese melts. Makes 4 servings, 
-about 590 calories each with beef, 510 
calories each with turkey. 


SUKIYAKI 
pictured on page 71 
A simplified version of the Japanese 
_classic—easy on the calories, too. 


_ % pound beef flank steak, about 1 inch 
thick 


Y% cup white wine, divided 
Ys cup soy sauce, divided 

2 medium onions, peeled 

2 medium carrots, peeled 

2 ribs celery 

_ Y% pound fresh mushrooms 
4 green onions 
1 package (10 oz.) fresh spinach, rinsed 
and trimmed (4 cups) 
1% cups beef broth 

1 tablespoon sugar 

1 tablespoon salad oil 

1 cup very fine egg noodles, uncooked 


Place beef in freezer about 30 minutes 
for easier slicing, then cut into ¥s-inch 
slices. In medium bowl combine meat 
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spoons soy sauce. Set aside and mari- 
nate while preparing vegetables. 

Slice onions, carrots, celery and 
mushrooms into ¥-inch slices. Cut 
green onions into 1-inch lengths; tear 
spinach into bite-sized pieces. In small 
bowl combine beef broth, sugar and 
remaining wine and soy sauce. 

In large skillet heat oil; add onions, 
carrots, celery, mushrooms and green 
onions. Add beef broth mixture and 
noodles. Simmer 8 minutes. Stir in 
meat strips and marinade; cook just 
until meat loses its red color. Add spin- 
ach and cook, stirring, about 2 min- 
utes longer. Makes 4 servings, about 
310 calories each. 


CHICKEN PAPRIKA WITH CHIVE 
DUMPLINGS 


2 tablespoons flour 
1 cup sour cream 
2 tablespoons salad oil 
1 broiler-fryer (3% Ibs.), cut into pieces 
1 cup chopped onion 
2 tablespoons paprika (preferably sweet 
Hungarian) 
2 cups water 
2 chicken bouillon cubes 
¥%, teaspoon salt 
Ya teaspoon pepper 
Dumplings 
1 cup buttermilk baking mix 
Y% cup milk 
2 tablespoons chopped chives 
1 package (10 oz.) frozen green peas 


In small bow! stir flour well into sour 
cream; set aside. 

In large heavy skillet heat oil. Add 

chicken and brown on all sides. Re- 
move chicken; add onion to drippings 
and sauté until translucent, about 5 
minutes. Stir in paprika. Add water, 
bouillon cubes, salt and pepper; stir 
until bouillon cubes are dissolved. Stir 
in sour cream mixture. Return 
chicken to skillet; cover and simmer 
20 minutes. 
Dumplings: Meanwhile, in small bowl 
combine baking mix and milk; stir in 
chives. Push chicken pieces aside in 
skillet and drop dumpling mixture in 
4 large spoonfuls several inches apart 
into simmering sauce. Simmer 10 min- 
utes uncovered; then add peas, cover 
and cook 10 minutes more. Makes 4 
servings, about 755 calories each. 


TUNA ZUCCHINI CURRY 


Dinner in 20 minutes—it’s a snap. 


2 tablespoons butter or margarine 
1 cup chopped onions 
1% teaspoons curry powder 
1 can (10% oz.) condensed cream of 
Oo soup, undiluted 
can (20 oz.) chick peas or garbanzo 
beans, drained 
medium zucchini, cut into %-inch 
slices 
Y2 cup water 
Dash pepper 
can (62 or 7 oz.) tuna, drained 


—_ _ 


_ 


In heavy skillet melt butter or mar- 
garine; add onions and sauté over low 
heat until browned. Stir in curry 


rh =a Oe rhea ee nee Rr a ane al POND a a 
chini, water and pepper. Cover and 
simmer 10 minutes. Stir in tuna and 
cook just until heated through. Makes 


4 servings, about 375 calories each. 


SKILLET SCRAMBLE 


2 tablespoons butter or margarine 
2 tablespoons salad oil 


1 cup chopped green pepper 

Y2 cup chopped onion 

1 cup (4 oz.) diced cooked ham 

1 can (8 oz.) tomatoes, drained and 
chopped 

6 eggs 

Ye teaspoon salt 

Ye teaspoon pepper 


In large skillet (preferably nonstick) 
melt butter or margarine with oil. 
Sauté pepper and onion over medium- 
low heat 10 minutes or until very 
tender. Stir in ham and tomatoes; cook 
over medium heat until liquid evapo- 
rates, about 6 to 7 minutes. 

In medium bowl beat eggs with salt 
and pepper. Stir into ham mixture; 
cook over low heat until eggs are set, 
about 3 to 4 minutes. Makes 4 serv- 
ings, about 290 calories each. 


PICADILLO SKILLET 


1 tablespoon salad oil 
1 pound ground beef 
1 cup chopped onions 
1 garlic clove, crushed 
1% cups water 
1 can (16 oz.) tomatoes, chopped 
1 cup long-grain rice 
¥% cup seedless raisins 
1 tablespoon sugar 
1 tablespoon vinegar 
1% teaspoons salt 
Y2 teaspoon cinnamon 
Ye teaspoon pepper 
Dash cloves 
¥% cup sliced pimiento-stuffed olives 
¥% cup slivered almonds 


In large skillet heat oil. Add beef and 
brown with onions and garlic; drain 
off drippings. Add remaining ingre- 
dients except olives and almonds. 
Cover and simmer 20 minutes or until 
rice is tender. Stir in olives and al- 
monds and serve. Makes 4 servings, 
about 610 calories each. 


PORK CHOP SKILLET 


4 pork chops, about % to 1 inch thick 
obout 1% Ibs.) 
It 


Pepper 
8 small new potatoes, scrubbed 
4 small onions, peeled and quartered 
4 carrots, peeled and cut into 14-inch 


pieces 
cup beef broth 

garlic clove, crushed 

package (10 oz.) frozen Italian beans or 
cut green beans 


ed 


Sprinkle chops with salt and pepper. 
Heat large heavy skillet and brown 
chops on both sides, about 15 minutes. 
Add potatoes, onions, carrots, broth 
and garlic. Cover and simmer 30 min- 
utes. Add beans; cover and cook 10 
minutes more. Makes 4 servings, 
about 565 calories each End 
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Don’t tell anyone. But this sinfully delicious, creamy rich 


cheesecake is a snap to make! 


The secret is Eagle Brand Sweetened Condensed Milk—the 
dessert maker that makes so many luscious desserts easy. 


Eagle Brand is a special precooked blend of milk and sugar 


that gives your cheesecake the richness you love without the fuss © 


you'd expect. 
So who can resist the temptation! 


ee _/ Creamy Baked Cheesecake\. oe 


Makes one 9-inch cheesecake) 


( = 
% cup margarine or 1(14-ounce) can Eagle® %cup ReaLemon® 
butter, melted Brand Sweetened Reconstituted 
crumbs (NOT evaporated milk) 1 (8-ounce) container 
% cup sugar 3 eaqgs sour cream ~ 


2 (8-ounce) packages 4 teaspoon salt 


cream cheese, softened 


Preheat oven to 300.° Combine margarine, crumbs and sugar; pat 
firmly on bottom of buttered 9-inch springform pan. In large mixer boul, 
beat cheese until fluffy. Beat in Eagle Brand, eggs and salt until smooth. 

Stir in ReaLemon. Pour into prepared pan. Bake 50 to 55 minutes or 
until cake springs back when lightly touched. Cool to room temperature; chill. 
Spread sour cream on cheesecake. Garnish as desired. Refrigerate leftovers. 

Peach Melba Topping: Reserve % cup syrup drained from 1 (10-ounce) 
package thawed frozen red raspberries. In small saucepan, combine reserved syrup, 
% cup currant jelly and 1 tablespoon cornstarch. Cook and stir until slightly thickened 


and glossy. Cool. Stir in raspberries. Drain 1 (16-ounce) can peach slices; top cake 
ith peach slices and sauce. 
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Now you can serve only 
the biscuits you need. 






New Pillsbury Heat ’n Eat Biscuits. They. re 
good old-fashioned biscuits that come con- 
veniently pre-baked, without preservatives, in 
areclosable pouch. So now you can heat up 
only the biscuits you want to eat — in a con- 
ventional oven, toaster oven, or microwave 
oven —and then refrigerate or freeze the rest. 
Look for regular Pillsbury Heat ’n Eat Biscuits 
for everyday meal occasions;and for those 
special occasions, try Pillsbury Big Premium 
Heat ’n Eat Biscuits. 

Either way, you'll enjoy every single bite, 
without wasting one single biscuit. 


New Pillsbury Heat n Eat Biscuits 
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on any size regular Pillsbury Heat n Eat Biscuits 
or Pillsbury Big Premium Heath Eat Biscuits. 


TO THE CONSUMER: Caution! This coupon can be redeemed only with the purchase of the brand specified. Coupon 
Cannot be transferred, sold or exchanged. Any other use constitutes fraud. TO THE RETAILER: We will reimburse 
Beto E you for the face value of this coupon plus 7¢ handling provided this coupon is redeemed by a consumer al the time of 
eEe tek purchase of the brand specified and the face value of this coupon is deducted from the fetail selling price. By sub 
a= Bt fe NT mitting this coupon for reimbursement, you represent that you redeemed it in the manner described above and pur 
BS suant to these terms. The consumer must pay any Sales tax involved This coupon is not assignable: invoices proving 
- purchases of sufficient stock of this specified product to cover coupons presented must be shown upon request or 
! oe ee we may confiscate all coupons submitted. Reimbursement will be made only to a retail distributor of our merchan- 
a dise or to a holder of our certificate of authority acting for him. For redemption of coupons. mail to The 
% Pillsbury Company. Box 802. Minneapolis. Minnesota 85460 Cash redemption value: 1/100th of 1¢ 
ee t - Void where taxed. prohibited or restricted by law. LIMIT ONE COUPON PER PURCHASE NO 
ct 7 EXPIRATION DATE 
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Yeah, but I'll bet you dont 
have Miracle Whip. 





GREAT COOKS’ GREAT CAKES 
continued from page 77 


All pictured on pages 76 and 77 
JOHN CLANCY’S SAVARIN CHANTILLY 


Cake 
1 package acti ay yee 
Y% cup Teer mil Yio" to 115°F.) 
3 tablespoons sugar 
2 cups Ghia rpose flour 
4 eggs, lig 
¥%2 teaspoon sa 
12 tablespoons Sauna butter, softened 
Rum Syrup 
2 cups water 
1 cup sugar 
Y% cup dark rum 
Ye cup apricot preserves, heated and 
seived 
Cream Chantilly 
1 cup heavy cream 
1 teaspoon vanilla extract 
2 tablespoons confectioners’ sugar 
Strawberries 


Cake: Add yeast to warm milk, then 
teaspoon sugar. With fork stir together 
a few times. With your finger wipe 
down into the mixture any yeast gran- 
ules clinging to fork. Set aside for 6 to 
8 minutes. 

Place flour in large 
Add eggs, remaining 
yeast-milk mixture 
spoon beat until si 
with a towel and let batter rise 45 
minutes or until doubled in volume. 
Meanwhile, grease a 6-cup savarin 
mold; set aside. 


mixing bowl. 
sugar, salt and 
With a wooden 
100th. Cover bowl 
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“THE BREAD SPREAD” 


With wooden spoon stir down batter. 
Beat in softened butter one tablespoon 
at a time and continue to beat until 
you see only small specks of the butter 
in the batter. Scrape batter into 
greased mold. Cover with a towel and 
let rise 35 minutes. 

Place savarin mold in preheated 

400°F. oven and bake 10 minutes. Re- 
duce heat to 350°F. and bake 20 min- 
utes or until top is golden brown. Re- 
move from oven; cool on wire rack 
about 10 minutes. 
Rum Syrup: Meanwhile, combine 
water and sugar in small saucepan. 
Stir over low heat. Raise heat and boil 
5 minutes. Remove from heat and add 
rum. 

When cake has cooled to lukewarm, 
place on serving dish. Slowly spoon 
syrup onto top of cake, adding spoons- 
ful of syrup gradually until cake has 
absorbed all of it. 

Brush with apricot preserves. Set 
cake aside. 

Cream Chantilly: Whip cream until it 
holds soft peaks. Stir in vanilla, then 
sugar. 

Spoon strawberries into center of 
Savarin and garnish with Cream 
Chantilly (serve remaining on the 
side). Serve at once. 

Makes 10 to 12 servings, about 415 
calories per 10, 345 per 12. Add about 
25 calories per tablespoon Cream 
Chantilly. 


MAIDA HEATTER’S 
SEPTEMBER 7th CAKE 
Cake 
6 extra-large eggs, separated 
¥. cup granulated sugar 
Y% cup plus 1 tablespoon sifted 


unsweetened cocoa powder 
(preferably Dutch process) 
4 teaspoon salt 
Filling 


¥%, teaspoon unflavored gelatin 
1% tablespoons cold water 
1% cups heavy cream 

% cup confectioners’ sugar 

¥% teaspoon vanilla extract 
Icing 

8 ounces semisweet chocolate 

% cup butter 

1 tablespoon dry instant coffee 

Y% cup boiling water 

2 cups heavy cream 

Y, cup confectioners’ sugar 

1 teaspoon vanilla extract 
Adjust rack one-third up from bottom 
of oven and preheat to 375°F. Butter 
two 9-inch round cake pans; line bot- 
toms with wax paper.cut to fit. Butter 
paper and sprinkle with flour, tapping 
out excess. 
Cake: In small mixer bowl with mixer 
at high speed beat egg yolks for 5 
minutes, until light: and lemon-col- 
ored. Add about half (6 tablespoons) 
the sugar (reserve remaining half) and 
beat at high speed for 5 minutes more 
until mixture is very thick and forms 
a wide ribbon when beaters are lifted. 

Add cocoa and beat on lowest speed, 
scraping bowl with spatula and beat- 
ing only until cocoa is completely 
mixed in. Set aside. In large mixer 
bowl add salt to egg whites. With 
clean beaters beat at high speed until 
whites barely hold a_soft shape. Re- 
duce speed to medium while gradually 
adding reserved sugar. Increase speed 
to high and beat until whites hold a 
definite shape when beaters are raised 
(they should not-be stiff or dry). 

In severai additions,~small at first 
(about a large spoonful), fold half the 
beaten whites into cocoa mixture. 
Then fold cocoa mixture into remain- 
ing whites. Do not handle any more 
than necessary. Spoon mixture evenly 
into prepared pans. Gently smooth 
each layer. Bake 30 -to-35 minutes or 
until layers spring back when lightly 
pressed with finger and begin to pull 
away from sides of pans. 

Remove from oven. Cut around cake 
to loosen and invert onto wire racks. 
Remove pan, peel off paper, cover layer 


with another rack and invert again to | 


let layers cool right side up. While 
cooling, layers will sink, sides will 
buckle and look uneven, but don’t | 
worry. That is to be expected. The fill- 
ing and icing will cover them and they 
will be light, moist and delicious. 
When layers are completely cool, 
prepare a flat cake plate: Cut four 
strips of wax paper, each about 10x3 
inches. Place around outer edges of 
plate. Place (continued on page 110) 
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KRAFT Macaroni & Cheese Dinner, It’s the only one with Kraft’s exclusive 7 > 
cheese sauce recipe made with genuine Kraft cheddar. It takes America’s favorite “J 


cheese to make America’s favorite macaroni and cheese. And the name on both 
of them is Kraft. 


MADE WITH KRAFT CHEDDAR. WHAT COULD BE BETTER. 


©1982 Kraft, Inc. 












When the chocolate 
is rich and dark, 
andthe cream , 
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PHILADELPHIA Py 
CREAM CHEESE . \ 
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MARBLE CHEESECAKE 
iv. Philadelphia Brand cream cheese original. 


fakety. ag a eRe ' Combine crumbs, sugar and margarine; press onto bottom of 9-inc! 
‘ ee at eet - ~$pringform pan. Bake at 350°, 10 minutes. 


tes ee patel, cream cheese, sugar, flour and: vanilla mixing 
i at medium speed on electric mixer until well blended. Blend | 
. oo ag eggs. Blend chocolate into 1 cup batter. Spoon plain.and chocolat 
» batters alternately over crust; cut through batter with knife severa 
times for marble effect. Bake at 450°, 10 minutes. Reduce ove! 
temperature-to 250°; continue baking 30 minutes. Loosen cake fron 
= Yirim of pan; cool before removing rim of pan. Chill. Garnish wit! 
he Ad eh cream, if desired. 













The Philadelphia Brand cream cheese cookbook. 
$8.95 value, just $3.95. Ss 


For each cookbook please enclose two (2) Seat 
proofs of purchase (UPC symbols from 8 oz. 
0 
21000"61223 


size Philadelphia Brand cream cheese) and 
$3.95 in check or money order. (NO stamps 
or cash) Mail to: Philly Cookbook Offer, P.O. 
Box 851 (Dept. MG) South Holland, IL 60473 
Please send___cookbook(s) to: 

NAME 
ADDRESS. 


CITY. STATE 

Please allow 4 to 6 weeks for delivery 

Offer expires December 31, 1982 

Offer good in U.S.A., its territories, APO/FPO addresses 
Void where prohibited, licensed, or otherwise restricted 








© 1982 Kraft, Inc. 
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GREAT COOKS’ GREAT CAKES 


continued from page 106 


one layer upside down on plate with 


wax paper touching all edges of cake. 
Filling: Meanwhile, sprinkle gelatin 
over water in small, heatproof cup. Let 
stand 5 minutes. Place cup in small 
pan containing about an inch of hot 
water. Set over moderate heat and let 
stand until gelatin dissolves, then re- 
move from hot water and set aside. 

Set aside ¥% cup cream. Place re- 
maining in small mixer bowl. (If the 
room is warm, bowl and _ beaters 
should be chilled.) Add sugar and va- 
nilla. Beat at high speed only until 
cream has increased in volume and 
holds a soft shape. Then quickly stir 
reserved ¥4 cup cream into warm, dis- 
solved gelatin and, with mixer run- 
ning, pour gelatin all at once into the 
slightly whipped cream; continue to 
beat until firm enough to hold a shape. 

Spoon all the whipped cream over 
the bottom layer; spread care- 
fully and evenly. Cover with second 
layer, right sid lace in refrigera- 
tor while preparing icing. 


Icing: Coarse! » chocolate and 
place in top of s uble boiler over 
hot water on m¢ 1eat. Add but- 
ter. Stir with spa il melted and 
smooth. Remove ot water and 
transfer to medium g bowl. 

In cup dissolve cofi 1 boiling water; 
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pour over the chocolate. Stir to blend. 

Now the chocolate must cool to room 
temperature (test on inside of your 
wrist). You can let it stand, or if you 
are very careful not to overdo it, stir it 
briefly over ice and water, but not long 
enough for chocolate to harden. 

When chocolate has cooled, place 
cream, sugar and vanilla in small 
mixer bowl. Beat at high speed only 
until cream holds a soft shape. It is 
very important that you do not whip 
cream until it holds a definite shape. 
That would be too stiff, would make 
the icing too heavy, and would also 
give it a slightly curdled appearance. 
Everything about this cake should be 
light and airy. (The chocolate will 
stiffen the cream a bit more.) 

In two or three additions fold about 
half the cream into chocolate. Then 
fold chocolate into remaining cream. 

Remove cake from refrigerator and 
place on turntable or lazy Susan, if 
you have one. Use as much icing as 
you need to fill in any hollows on sides 
of cake (use spoon or metal spatula), 
then smooth icing around the sides. If 
using a turntable, rotate it while you 
hold a small metal spatula against the 
sides to smooth icing. Spread a thin 
layer on top. Then spread the sides 
again to make them neat. 

To decorate the top, spoon remaining 
chocolate icing (about 3 cups) into pas- 
try bag fitted with #6 star-shaped 
tube. To form icing lines, begin at edge 
of cake, squeeze out icing in a straight 
line in a back and forth motion (like 
ribbon candy) across top of cake. Con- 
tinue lines, overlapping slightly, until 
top of cake is covered. (I find it easier 
to start from the middle, covering one 
side all the way and then the other 
side all the way to cover top of cake 
entirely with these wavy lines.) 

Remove wax paper strips by pulling 
each one out toward a narrow end. 

Refrigerate at least 6 hours or over- 
night; serve cold. To slice without 
squashing, insert point of a sharp 
knife in center of cake. Then cut with 
a sawing motion. Makes 12 servings, 
about 490 calories each. 


JULIA CHILD’S REINE DE SABA 
(Chocolate and Almond Cake) 


Cake 
4 ounces semisweet chocolate 
2 tablespoons rum or brewed coffee 
Y2 cup softened butter 
% cup plus 1 tablespoon granulated 
sugar 
3 eggs, separated 
Pinch salt 
% cup ground almonds 
Y, teaspoon almond extract 
¥%, cup sifted cake flour returned to 
sifter 
Icing 
1 ounce semisweet baking chocolate 
1 tablespoon rum or brewed coffee 
3 tablespoons unsalted butter 
Sliced almonds 


Cake: Preheat oven to 350°F. Butter 


and flour an 8x1¥-inch round cake 
pan. Melt chocolate with rum or coffee 
over almost simmering water. 

With mixer at medium speed cream 
butter and % cup sugar for several 
minutes until pale yellow and fluffy. 
Beat in egg yolks until well blended. 

In separate bowl beat egg whites 
and salt until whites form soft peaks. 


Sprinkle on 1 tablespoon sugar and 


beat until whites form stiff peaks. 


With rubber spatula blend melted 


chocolate into butter-sugar mixture, 


then stir in almonds and almond ex- 


tract. Immediately stir in % of the 
beaten egg whites to lighten the bat- 


ter. Delicately fold in ¥3 of remaining | 


whites and, when partially blended, 


sift on %3 of the flour and continue 
folding. Alternate rapidly with ese 


whites and flour until all are blended. | 

Spoon batter into cake pan. Bake in. 
middle level of oven for about 25 min- 
utes. Cake is done when it has puffed, 


and 22 to 3 inches around the circum- | 
ference are set so that a cake tester 


plunged into that area comes out 


clean; center should move slightly if 


pan is shaken and tester should come 
out oily. Cake must remain slightly 


underdone; overcooked it loses its spe- 


cial creamy quality. 


Cool in pan for 10 minutes. Run a 


knife around edge of pan and reverse 
cake on rack. Cool for an hour or two; 
cake must be thorqughly cool when 
iced. 

Icing: Stir chocolate and rum or coffee 


in saucepan over hot water until choco-) 
late has melted into a very smooth 
cream. Remove saucepan from hot 


water and beat in butter, a tablespoon 
at a time. Then ‘beat over cold water 
until cool and of spreading consis- 
tency. Immediately spread over cake 
with metal spatula or knife. Garnish 
with sliced almonds.- Makes 6 to 8 
servings, about 580 calories per 6, 435 
calories per 8. 


JAMES BEARD’S SEED CAKE 
2 cups butter, softened 
2 cups sugar 
10 large eggs, separated 
2 tablespoons rum brandy or orange 
juice 
1 teaspoon vanilla extract 
4 cups sifted cake flour or 3% cups all- 
purpose flour 
¥%, teaspoon salt | 
1 tablespoon caraway seed 
1 teaspoon lemon juice or cream of 
tartar (optional) 


Grease and flour a 12-cup Bundt cake 
pan or two 9x5-inch loaf pans; set 
aside. In large bowl cream butter until 
very fluffy, easiest done with electric 
mixer. Cream in sugar. This mixture 
should be like sweetened whipped 
cream in texture. 

In another bowl with mixer at me- 
dium to high speed drop in egg yolks! 
one at a time. (If mixing by hand, beat 
with rotary beater or whisk (continued) 
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Be impulsive!Make Olen ial reac alam 
rahe now with chocolate sauce and lots». 
4 aed of chopped Blue Diamond® , 
| Almonds. (Pour them tghttrom & 
the package, or toast them briefly for 
even more flavor) Blue Diamond* Almonds 
are ready-to-qo in five handy forms for your recipes. 
Want some ideas 2? Write for ourcolorful Almond 
Ireasury booklet of over 100 qreat recipes. Merete 
send /5¢ to: Calitornia Almond Growers Exchange, 
PO. Box 42577 San Francisco, CA 94142. 
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GREAT COOKS’ GREAT CAKES 


continued 


until very light and lemon-colored.) 
Add to butter-sugar mixture; beat vig- 
orously. The mixture should be even 
lighter after egg yolks are added. 

Stir or beat in flavorings. (It is cus- 
tomary to use several flavorings—a 
combination of orange juice and va- 
nilla or rum, or brandy with a little 
vanilla, or 1 tablespoon each rum and 
brandy.) Combine flour, salt and cara- 
way seed. With mixer at lowest speed 
or by hand, stir into creamed mixture 
until well blended, scraping sides and 
bottom of bowl often with spatula. 
Beat egg whites until foamy and, if 
you like, add lemon juice or cream of 
tartar at this point to stabilize egg 
_whites. Beat until stiff but not dry— 
mixture should hold soft peaks. Fold 
_ into cake batter with spatula. Spoon 
immediately into prepared cake pan, 
filling a little more than half full. 
Bake in preheated 325°F. oven for 
about an hour. Test by pressing center 
lightly with finger. When cake springs 
back and has pulled away from sides of 
pan, it is done. Cool on wire rack 
about 15 minutes. Loosen from pan 
and turn out onto rack to cool com- 
pletely. Seed cake is best after a day or 
two of “resting.” Store in tightly cov- 
ered container or sealed plastic bags. 
If kept several weeks, it is better 
stored in refrigerator. It freezes well. 
Seed cake is not frosted. Makes 24 

servings, about 300 calories each. 


_ CRAIG CLAIBORNE’S MINETRY McCOY’S 
MIRACLE 


48 amaretti (Italian macaroons) 
1 cup bourbon 
2 cups unsalted butter, softened 
2 cups sugar 
_ 12 eggs, separated 
4 ounces unsweetened chocolate, 
melted 
1 teaspoon pure vanilla extract 
1 cup coarsely chopped pecans 
_ 24 double ladyfingers, separated 
1% cups heavy cream, whipped and 
sweetened to taste 


Soak macaroons in bourbon. In large 
bowl cream butter and sugar until 
light and fluffy. Beat egg yolks until 
light, then beat into creamed mixture. 
Beat in melted chocolate. Add vanilla 
and pecans. Beat egg whites until 
_ stiff; fold into chocolate mixture. 





VACYUVES FEFIN S GATEAU MOKA 
(Multilayered Mocha Cake) 

Génoises (Cakes) 

6 large eggs, at room temperature 

¥Y. cup sugar 

Ya teaspoon pure vanilla extract 

1 cup all-purpose flour (or % cup all- 

purpose and % cup cake flour 

6 tablespoons unsalted butter, melted 
1 jar (10 oz.) apricot jam 
Rum Syrup 

1 cup strong coffee, lukewarm 

3 tablespoons sugar 

2 tablespoons dark rum 
Coffee Butter Cream 

Ya cup sugar 

Ye cup very strong espresso coffee 

3 egg yolks 
3 sticks (% lb.) unsalted butter, 
softened 


Génoises: Butter and flour two 8x1%- 
inch round cake pans. In mixer bowl 
combine eggs, sugar and vanilla; mix 
well. Stir over boiling water, or the 
burner, for about 30 seconds, so mix- 
ture is barely lukewarm. Remove from 
heat. Beat on medium to high speed 10 
minutes. The mixture should make a 
thick, pale yellow ribbon and have at 
least tripled in volume. 

Sift in flour with one hand and fold 
mixture with the other with wide spat- 
ula. Add butter, pouring and folding 
the same way. Fill prepared pans 
about three-fourths full. Place pans on 
cookie sheet and bake in 350°F. pre- 
heated oven 22 to 25 minutes. 

Remove from oven; after 5 minutes, 
turn upside down on racks. Bottoms 
and sides should be pale golden. The 
cakes should be flat (no sagging) and 
soft and springy to the touch. When 
cool, place in plastic bags to keep from 
drying. They will keep for a few days 
without refrigeration. 

In heavy saucepan melt apricot jam 
slowly over low heat to avoid scorch- 
ing. When liquefied, strain through 
metal sieve and reserve. 


fvum Syrup: Mix ingredients together 
and reserve. 

Coffee Butter Cream: In saucepan com- 
bine sugar and coffee. Bring to a boil 
and boil 3 minutes. Set aside. In mixer 
bowl at medium speed, beat yolks, 
adding sugar syrup slowly. Then beat 
at high speed until mixture is the con- 
sistency of light mayonnaise (about 5 
to 6 minutes). Return to medium speed 
and add softened butter, piece by 
piece, until smooth. Butter cream 
should not be refrigerated before frost- 
ing cake. 

Using a long-bladed serrated knife, 
cut each cake layer into three horizon- 
tal slices. Keep one hand flat on the 
cake and hold knife perfectly flat so 
that slices are the same thickness 
throughout. This requires some prac- 
tice. Rearrange slices in order as you 
cut. Place a top or bottom layer, crusty 
side down, on cake plate and moisten 
with some rum syrup. Spread a ¥4-inch 
layer of butter cream all over with a 
thin, flexible metal spatula. Place an- 
other layer on top. Moisten it with 
more rum syrup and spread about 3 
tablespoons melted apricot jam on top. 
Continue with a layer of syrup- 
moistened cake topped with butter 
cream. Alternate fillings, finishing 
with a layer of butter cream (reserve 
some for decoration). Spread evenly to 
make a smooth top. Spread cream 
evenly and smoothly on the sides. 
Using the serrated edge, hold the 
knife on an angle and slide left to 
right in a swivel motion to decorate 
the top. 

Place reserved butter cream in pas- 
try bag fitted with fluted tube and 
decorate top and bottom edge. Re- 
frigerate until ready to serve. Do not 
cut wedges too thick. Makes 16 serv- 
ings, about 375 calories each. End 







_ Line a 10-inch springform pan with 
_ ladyfingers, aligning them neatly and 
| close together over bottom and around 
' sides of pan. Alternate layers of choco- 
_late mixture and soaked macaroons. 
_ Refrigerate overnight. 

' Remove sides of springform pan. 
_ Spoon some of the whipped cream into 
| pastry bag fitted with star tube and 
_decorate top of cake. Serve with re- 
_maining whipped cream on the side. 
_ Makes 24 servings, about 470 calories 


each, including whipped cream. 
| 


"If you don’t mind, this is rather personal.” 
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continued from page 20 


Streisand’s hand on Yentl, which he 
- was involved with initially. 

“Barbra and I decided that being 
friends and working together and liy- 
ing together was too difficult,” he ex- 
plains. “Polygram, our company, was 
going to finance Yentl. We made a 
deal, and in the middle of it, Barbra 
and I decided it was too difficult to 
work together. We found ourselves 
butting heads over the way the film 
would go. Rather than getting transfu- 
sions, we just figured to keep our own 
blood, but I’m there for her and in- 
volved and we communicate about it. I 
will do anything I can to help.” 


Legitimate gripes 


Whether the singer will need help 
remains to be seen. Even those who 
sneer at Streisand’s risk-taking with 
Yentl agree that she has some legiti- 
mate gripes against the movie indus- 
try. There’s one standard for men, the 
singer believes, and another for Strei- 
sand. And she may be right. 

Studios bend. over backwards to in- 
dulge and accommodate a Warren 
Beatty, for instance, but Barbra is 
heavily criticized for trying to exert 
the same control over her own career. 

“Women are expected to stay on the 
sidelines,” she says, “to keep their 
mouths shut at all costs. Well, I’m not 
like that. I’ve chosen not to do that. 
I’m blunt: Remember, I’m no dummy; 

Tve done very well for myself.” 
_ Not that she’s a feminist. In fact, the 
movement makes her uncomfortable. 

“You don’t live with a domineering 
personality like Jon Peters if you’re a 
feminist,” says a friend of the couple. 

Friends even compare Barbra to 
Katharine Hepburn. “Barbra doesn’t 
give a damn about movements. She 
believes in overcoming barriers for 
herself, and taking care of things per- 
sonally.” In that way, Streisand is 
much like the Yentl character she’s so 
anxious to play—a woman struggling 
to make it in a man’s world. 

-From his winter home in Florida, 
the 77-year-old author, Isaac Bashevis 
Singer, describes his Yentl this way: 
“She isn’t fighting so that all women 
should be liberated. She’s fighting so 
that she personally can study the 
Torah.” Adds Jon Peters: “The film is 
about a woman who has to pretend to 
be a man to be a woman, which is a 
very contemporary theme. In order to 
be accepted, she has to act like a man, 
which is something that is happening 
today. As successful as Barbra is, she’s 
still basically a woman looking to find 
out how she fits within that role of 
womanhood, and how much of it is 
masculine and feminine, and where 
does it all stand. 
| 
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film; Barbra’s a brilliant lady, and it’s 
going to be a great musical movie. I 
think it will be the biggest thing she’s 
ever done—the best thing—she is put- 
ting everything into it. She has liter- 
ally stopped her entire career to put 
everything into this picture. This has 
virtually been a life’s work.” 

There are other similarities, too, be- 
tween Barbra’s life and Yentl’s that 
must have drawn her to the story. 

Yentl has to take charge of her own 
life from an early age. Her father dies 
without ever seeing her and her desire 
to study is a direct legacy from him. 

Barbra’s father, too, had a profound 
effect on her life. And Emanuel Strei- 
sand probably had a lot to do with his 
daughter’s obsession with Yentl. He 
was a deeply religious man, who stud- 
ied and taught the Torah. Never close 
to her mother, who remarried when 
she was a child, Barbra grew up ideal- 
izing her father, even recently endow- 
ing a teaching chair in cardiology at 
the University of California in Los 
Angeles in his memory. In his name, 
she has also donated fifty thousand 
dollars to a performing arts program 
at the Jewish Students Cultural Hillel 
House Center at the same university. 

Barbra has become more involved in 
her religion. “She is part of a group of 
Jewish people from the film industry 
who study biblical texts with me and a 
woman rabbi, Laura Geller, twice a 
month,” explains Rabbi Chaim 
Seidler-Feller, who runs the center. 
The group includes television producer 
Norman Lear, directors Sydney Pol- 
lack and Mark Rydell, and her friends 
the Bergmans. 


A demanding perfectionist, the su- 


perstar will spare no effort to achieve 
her goal in making Yentl a success. 
“There have been over twenty versions 
of the script so far, including the first 
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friend who’ been with the project 
from the start. “More people have 
worked on this than on any other film 
she’s been associated with.” ‘ 

Adds Marilyn Bergman: “This is a 
great story, in the hands of a great 
artist. I have the utmost confidence 
that Barbra can bring it off.” - = 

Some Jewish leaders, however, are 
concerned about the potential for vul- 
garizing Singer's story. see 

“Its one thing to have a woman 
marry a woman in a quaint, old-fash- 
ioned little story,” says one community 
leader in California. “But imagine 
what Hollywood could do with that if 
they wanted to in 1982. It opens a 
whole Pandora’s box of trouble.” 

Rabbi Seidler-Feller disagrees: “The 
music has dignity and majesty, and if 
the script measures up, there’s nothing 
to worry about.” 

Another who has a clear eye about 
the project is writer Singer himself. 
“What concerns me much more is, is 
the movie going to be any good?” says 
the witty, silver-haired author. 

Singer, possibly influenced by the 
disaster Hollywood created out of one 
of his novels, The Magician of Lublin, 
is wryly apprehensive. He _ believes 
Streisand’s Yentl may be a long way 
from his story. For one thing, the origi- 
nal tale called for Yentl to be fifteen 
years old—about the same age as Bar- 
bra’s son, Jason—but for credibility 
the heroine’s age has been changed to 
twenty-six. For another, Singer adds 
with a twinkle, “My Yentl wanted to 
study the Torah—she didn’t want to 
be a singer. Only God knows what 
Streisand will do with it.” Still, he 
does say he’s willing to wait before 
passing judgment. 

“First Tl see the killing,’ he 
laughs. “Then ... then, I'll perform 
the autopsy.” End 


“Do you think we could develop a 
lifestyle that has a little more life to it?’ 
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Piece 
perm 


By Marlene Dillman 


If you’ve never tried a 
home perm before or the 
past ones were disasters 
(too frizzy or too loose), 
follow this plan for fool- 
proof results—no matter 
what your hair type. Tip: 
Find a friend who also 
wants a perm. It’s easier 
to work together. 
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After saturating hair with waving lo- 
tion (not shown), comb through and 
part into five sections. Tip: Make hair 
easier to manage by twisting sections 
into ropes, securing with clips. 





wr 
Cover rollers with plastic cap; clip or 
knot for a snug fit. Set timer for 


required time. Tip: Temperature varia- 
uin a perm. Avoid sitting 
1ir conditioner or open window. 


hmar; perm consultant: Louis L 
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Do you want curls or a body wave for 
fullness? Decide, then buy correct kit; 
study instructions. Tip: Have split 
ends or old perm trimmed; deep-condi- 
tion the night before to prevent frizz. 
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Roll hair with papers. Never bunch too 
much hair on one roller (strands 
should just neatly cover). Otherwise, 
breakage/frizz can result. Tip: If hair 
is thick or long, buy extra rollers. 





Remove cap, rinse thoroughly and pat 
dry (not shown). Apply neutralizing 
lotion, remove rollers and rinse again. 
Tip: To let perm really settle in, don’t 
blow-dry or shampoo for 24 hours. 

Coupe Salon, New York; photographed by Alain Walch 
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Wash with your regular shampoo, 
rinse thoroughly and pat dry with a 
towel until hair is just damp. Tip: To 
avoid irritation later on, massage 


scalp very gently during shampoo. 


Re-saturate every curl with waving lo- 
tion. Dab with a cotton ball to make 
sure lotion is evenly distributed. Tip: 
Perms can last 3 to 4 months; to en- 
sure, be thorough in this step. 
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A perfect perm—from stick-straight to 
soft and curvy! Leave natural or set for 
a smoother style (shown). Tip: To keep 
perm looking its best, use an instant 
conditioner right after each shampoo. 





ALITTLE SELF-CONFIDENCE 
CAN MAKE YOU. 


You dont have to look like a model 
0 look beautiful. When you believe in 
yourself, value yourself, have a positive 
eeling about yourself, people are just 
jaturally attracted to you. 
___ Mary Kay's professional Beauty 
-onsultant will show you how good you 
an feel about who you are. She'll give 
ou a beauty show right in your home. 

Youll learn which skin care products 
7ill make your skin radiant. 

You'll leam which cosmetics will 





“THATS THE BEAUTY OF MARY FA 


bring out your best features. 

Youll learn how to apply all 
Mary Kay's beauty products yourself, 
so you wont justlook terrific = 
fora day; youll know how to | 
look terrific every day. a 

You'll leam how much 
you have going for you. 

And with Mary Kay, 

that's more than 
a beautiful face. “nag 
Its a beautiful feeling 









Look in the Yellow Pages under Cosmetics/Retail, or call 300/527-6270 toll-free. In Texas, call 800/442-5473. In Canada, 416/624-5600. 
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inding a pal to share secrets 

or giggle with isn’t just a 

matter of fun and games. 
Friendship is serious business to 
school-aged youngsters. “When 
you don’t have a friend, it’s terri- 
ble,” explains Jenny, aged seven. 
“It makes you feel mad and sad.” 
Psychologist Willard Hartup puts 
it another way: “Friends aren't a 
luxury for children—they’re a ne- 
cessity.” 

Being able to form relationships 
with others is a vital part of the 
growing-up process, says Dr. Har- 
tup, a professor of psychology at 
the University of Minnesota. 
Sadly, studies show that grade 
schoolers who are shut out by 
their peers are more apt to develop 
emotional or behavioral problems 
as teenagers. 

Clearly, no one manages to grow 
up without ever experiencing some 
social rejection. As parents we’ve 
all had the experience of consoling 
a child who wasn't invited to 
someone’s birthday party. But for a 
surprising number of youngsters— 
as many as one out of five or six in 
every class—being “left out” 
doesn’t just mean missing a few 
parties or not being chosen for the 
team. It means being chronically 
excluded. 

To help these isolated children, 
a number of psychologists have 
been trying to penetrate the mys- 
teries of what makes some young- 
sters more popular than others. Is 
there some key quality that gives 
well-liked children the edge? And 
if so, can we help their less-popu- 
lar peers acquire it? The answer to 
both these questions seems to be 
yes, according to recent studies. 

Researching the behavior of a 
group of nursery schoolers, psy- 
chologist Hartup documented 
clear-cut differences in the way 
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! Learning to make friends is a crucial part of the 
growing-up process for children. Can parents teach 
their youngsters better friendship-making skills? 


popular and unpopular children 
behave toward their classmates. A 
large number of friendless chil- 
dren do tend to be aggressive, his 
findings indicate. They pick fights, 
insult and generally bully their 
classmates. Not surprisingly, well- 
liked children behave in more 
positive ways. As companions, 
they listen well and are helpful 
and sympathetic to others. They 
know how to share and compro- 
mise. In short, they have better 
friendship-making expertise. 


Friendship lessons 


Impressed by research showing 
that unpopular children lack the 
social tools they need to be “nice 
guys,” Sherri Oden, a professor of 
psychology at Wheelock College in 
Boston, and psychologist Stephen 
Asher, who teaches at the Univer- 
sity of Illinois, experimented with 
giving friendship-making “les- 
sons” to unpopular school-aged 
children. They found that they 
could markedly improve young- 
sters’ social skills. And as a result, 
classmates started liking these 
children better. 

For their project, the research 
team asked the children in third 
and fourth grade classes to rate 
their peers’ popularity. Oden and 
Asher identified the three least 
popular children in every class. 
The psychologists then invited one 
of these rejected youngsters to at- 
tend five once-a-week play periods. 
In each session the unpopular 
child was paired with a more well- 
liked classmate. Before the ac- 
tivities began, either Oden or 
Asher coached the unpopular child 
on ways to make the playtime 
“more fun.” Social strategies that 
were stressed included how to be 
cooperative, how to communicate 
well and how to show interest in 
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others. After the session, the r 
searcher and child talked abo 
what had happened during tk 
game and what the youngsts 
might have done to improve h 
participation. 

Five days after the coaching pr 
gram ended, the children’s pop 
larity ratings by their classmatt 
rose impressively. A year lat 
they showed even more gains. Al 
striking is the fate of the unpop 
lar ones who hadn't receive 











































friendship lessons. Not only d 
their social standing not impro 
but over the year they actually lo 
ground slightly. ” 

Why was this short course 
friendship-making so_ effectiv 
Stephen Asher thinks the sessio 
provided a_consciousness-raisi 
experience, making the youngste 
more aware of how they intera 
with other children. Some did n 
seem to behave with an instincti 
understanding of how relatill 
ships work. During one meetin 
for example, third grader Lau 
turned to Asher with amazeme 
and said, “You mean what I 
affects whether the other kids li 
me or not?” Says Asher, “It wa 
like a light bulb going on for her. 

So far no one has developed 
packaged program to help “turn 0 
the light bulb” for friendless chi 
dren like Laurie. But psychold 
gists Asher and Oden belie 
there is an important message : 
parents in their research. “Adul 
don’t always realize how impo) 
tant learning social skills is for 
child,” says Oden. Parents w 
worry about whether their pr 
schoolers can recognize the lette 
of the alphabet or count to ten, sh 
says, should be equally concerne 
about whether their four-year-ol 
is learning to get along with oth 
children. ‘contin 








Pat is a breast feeding infant. But even though the 
breast milk of a well-nourished mother is normally a 
complete food, the adequacy of some of its nutrients, like 
vitamin C, is dependent on the mother’s diet. To provide an 
extra margin of safety, the doctor has recommended 
the addition of vitamin C to Pat’s diet. To get that added 
vitamin C, Pat’s mother chose Gerber Apple Juice over 
vitamin drops. That way Dad could get involved in feeding. 
Like all Gerber Juices, Gerber Apple Juice is fortified 
with more than enough vitamin C to meet Pat’s daily 
needs, and is full strength, 100% fruit juice with 
no sugar added. 
_ At Gerber, we’re proud to help Dad have a part 
* in Pat’s feeding, because we know that feeding 
Pat can be a rewarding part of being Dad. 
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and have been for oven 5O years. 
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We've learned a lot about food because we care a lot about babies. 
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monthly puffiness, 
bloat, water logged 

ling. 


With Diurex Water Pills, feel slim and 
comfortable all month long. 

Fast acting Diurex is the gentle, 
medically-sate* way to help relieve monthly 
water weight gain. And only Diurex 
contains potassium plus two non-aspirin 
pain relievers to help relieve menstrual 
cramps, aches, pressure-caused discomforts, 
low backache, tension, headache, breast 
tenderness and the “blues”. It’s so effective, 
you'll almost forget you’ve got your period. 

Get Diurex® Water Pills, Diurex-2® 
with Iron or new Diurex® Long Acting 
12-hr. Capsules where health aids are sold. 
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Quickly, gently... 
wipe away facial hair 
with Surgi-Cream. 


Unlike depilatories made to re- 
move bristly underarm and leg hair, 
Surgi-Cream is extra gentle. Especially 
formulated for facial use. You apply 
Surgi-Cream with fingertips. 5 to 8 
minutes later you wipe away every 
trace of facial hair leaving the skin soft 
and ever so smooth. You’d never know 
hair had been there. 

Odorless and painless, Surgi- 
Cream has been the professional pref- 
erence of hairdressers for over 20 
years. As its name implies, Surgi- 
Cream is also used in hospitals. Buy a 
tube at your nearby beauty salon or 
lrug counter. If unavailable, send 

+.00 (includes postage and handling) 
LH, See Products Inc., 
v York, N.Y. 10165 
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Youngsters without playmates, ex- 
perts feel, miss an important aspect of 
the growing-up process. As children 
play together, they pick up key lessons 
in survival from their peers. “They 
learn the kind of give-and-take neces- 
sary to cope as adults,” says Dr. Susan 
Fisher, a Chicago psychiatrist. “They 
also help teach one another society's 
values, sometimes more effectively 
than adults can. Children are merci- 
less when they catch each other cheat- 
ing at a game, telling a fib or ‘showing 
off.» 

But to set the stage for healthy in- 
teraction with schoolmates, it’s crucial 
that children learn basic social skills 
at home. As with other behavioral pat- 
terns, parents teach by example, psy- 
chologist Oden explains. For instance, 
mothers and fathers who take the time 
to listen to what their children have to 
say are more likely to rear good lis- 
teners than are those parents who con- 
sistently tune youngsters out. Con- 
versely, parents who yell at their chil- 
dren a lot are teaching them that peo- 
ple deal with each other with angry 
words. 


Nurture social skills 


In addition to indirect lessons, Oden 
suggests ways parents can actively 
nurture social skills at various ages: 

Infants and Toddlers. Conventional 
wisdom says that babies are much too 
self-centered to be really interested in 
one another. New studies, however, 
show that even infants and toddlers 
enjoy and benefit from having friends. 
Infants should be given opportunities 
to play together and to practice ways 
of getting along as early as six months 
of age. Little more is required at this 
stage than what most parents do natu- 
rally, she says—refereeing when 
squabbles break out and trying to 
teach Susie and Billy how to share the 
shovel. 

Preschoolers. Children between the 
age of three and five teach each other 
about sharing, taking turns and being 
nice. Strike a balance between letting 
youngsters work out problems them- 
selves and being available to step in 
when play sessions get seriously out of 
control. Help them see that there are 
options in social situations. “Why 
don’t you let Jimmy play with the 
truck now and you play with the 
train” teaches youngsters that there 
are alternatives to fighting. Also, en- 
courage children to put themselves in 
another child’ shoes (“Did you hurt 
Cindy’s feelings?”). Begin to teach 
them, too, about the consequences of 
their actions (“If you grab that crayon 
from Mark, what do you think he'll 
do?”). 
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In grade school, friendships become 
of paramount importance to young- 
sters and most can manage relation- 
ships fairly well on their own at this 
stage. But when a child does run into 
serious social troubles, it’s time for an 
adult to step in and offer help and 
support. What can parents do when a 
child comes home from school and 
says, “Mommy, nobody likes me”? Psy- 
chologist Oden offers some ideas: 

@ Above all, don’t dismiss your child’s 


feelings. Draw him out and try to as- | 
certain whether his fears are real. 


Often children worry because they 
think that everyone has to like them. 
Some need simple reassurance that it’s 
normal to be liked by some people and 
not others. 

@ When social problems persist, it’s a 
good idea to set up a conference with 


your child’s teacher. Ask if he or she 


can find ways to help integrate your 
child into classroom activities. 

The teacher will probably be able to 
provide some insight as to the source 
of your child’s trouble. It’s important to 
know whether he is being actively re- 
jected by his classmates or is simply 
not sought out by other kids as a play- 
mate. The social rejects—usually the 
ones who bully their playmates in the 
school yard—are the ones that es- 
pecially worry experts. They're young- 
sters who haven't learned to master 
their aggressive impulses and may 
eventually need a consultation with a 
child psychologist. 

@ Realize that some children truly en- 
joy playing alone, a predilection par- 
ents should respect. Not everyone has 
to be a social butterfly, but sometimes 
a natural “loner” may need to be re- 
minded, at least occasionally, to social- 
ize and seek out playmates. 

e Offer your child some positive sug- 
gestions about ways he might improve 
his social life. Are there any group 
activities he could join in class? Is 
there a classmate he’d like to know 
better and perhaps Se home to 
play? 

@ You might suggest your child invite 


another youngster to join with you on | 


a family outing when there will be an 
adult’ around to keep things running | 
smoothly. Plan some non-competitive | 
activity as opposed to a game of foot- | 
ball or tennis that can spark tensions 


between the players. 
As painful as it is for parents to see 


a child experience rejection, try to be 
supportive without becoming overly 


involved. To some extent youngsters 


have to learn to negotiate on their 
own. Avoid making your youngster 


feel as if the object is to win a popu- 
larity contest. All children really need 
to learn is how to make and keep a 
friend. They don’t have to be invited to 
every birthday party. End 
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who are husband and wife in real life, too, recently took 


their personal vows again after seven years of marriage. 
They did so on camera during a telecast of “Wedding Day,” 
a one-week series that ran on NBC last summer. 

While most renewal ceremonies aren’t performed quite 
so publicly, many couples do share the experience by 
taking part in an en masse celebration. Last fall, three 
hundred couples from Roman Catholic parishes in Los 
Angeles gathered at the downtown Cathedral of St. Vi- 
biana. Cardinal Timothy Manning delivered the sermon, 
then asked the participating couples to stand and hold 
hands. Facing each other, they promised to be true in good 
times and in bad, in sickness and in health, and to love 
and honor each other all the days of their lives. Afterward, 
the couples attended an archdiocese-sponsored luncheon at 
the Los Angeles Hilton. 

In Nashua, lowa, the famed Little Brown Church, which 
is referred to in the hymn “The Little Brown Church in 
the Vale,” holds an annual wedding reunion. At the 1981 
ceremony, sixty-five couples renewed their vows. According 
to the pastor, Rev. John W. Christy, an estimated three 
thousand couples out of the fifty-four thousand who have 
been married there during the church’s 120-year history 
have participated in the renewal ceremony. 


Symbol of commitment 


In response to the burgeoning marriage renewal trend, a 
book called Once More with Feeling: A Guide to Renewing 
Your Marriage Vows, by Susan Lane and Sandra Carter 
with Ann Scharffenberger, will be published by Harmony 
Books this spring. The book contains the stories of seven- 
teen “re-married” couples, Catholics, Protestants and 
Jews, ranging in age from their twenties to their eighties. 
“We found that every couple had their own reasons for 
renewing their vows,” says Scharffenberger. “Many go 
through it because they had a civil ceremony the first time 
around, and they now want a (continued on page 127) 
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“T DO, I DO” 
continued from page 123 


religious ceremony in a church. Oth- 
ers do it for more personal reasons, 
such as the couple in their twenties 
that we interviewed. They had ar- 
ranged for their ceremony to coincide 
with the baptism of their second son.” 

Often the vows are taken anew as 
part of an anniversary commemora- 
tion. Jim Berton, 81, a former clothing 
manufacturer, and his wife, Viola, 73, 
a teacher and school principal, re- 
newed their commitment during a 
month-long golden anniversary cele- 
bration. A rabbi performed the cere- 
many in a Beverly Hills hotel, with 
the Bertons’ eldest nieces and nephews 
holding on to a corner of the huppah, 
the traditional canopy under which 
Jewish weddings take place. After- 
ward, the Bertons left for San Diego 
on a week’s honeymoon, arranged and 
paid for by their 41-year-old son. 

“We felt that a renewal of our vows 
was appropriate after fifty years of 
marriage,” says Viola. “Whatever 
years are ahead, we wanted them to be 
as inspirational and exciting as the 
first ones. We felt that fifty years was a 
long time to remember vows, and we 
also felt that the ceremony might be a 
model.” For whom? “For our son,” she 
quickly replied, “and some of his 
friends.” 


Others reaffirm their vows in an at- 
tempt to save their marriages. The 
Reverand Woody Brant, pastor of the 
Church of the Brethren in Panora, 
lowa, has performed renewal cere- 
monies for forty such couples. “The 
ones I see have usually been going 
through some traumatic experience, 
such as alcoholism or infidelity,” he 
says. “I think the ceremony helps be- 
cause, especially in the case of recover- 
ing alcoholics, they are scared to death 
not to do the right things after they’ve 
been through the ceremony.” 

When Joan and Tom Freeman re- 
newed their marriage six years ago, 
their relationship seemed to be falling 
apart. “We had some real doubts about 
each other,” says Joan, 37, a lawyer 
who retired to raise their two children. 
“We had even discussed divorce.” One 
reason for their problems, she _be- 
lieves, was that her 39-year-old hus- 
band, a _ pediatrician, felt more 
strongly about his religion, Judaism, 
than he had when they were married 
sixteen years before, in a non-de- 
nominational chapel. So Joan, an ag- 
nostic in her college days, converted to 
Judaism and the couple were remar- 
ried in a Los Angeles synagogue. 

“It was our way of making a con- 
crete symbol of commitment,” says 
Joan. “We made a conscious choice 
that we would stay together and work 
on the problems, rather (continued) 
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PET JOGRNAL 


Fancy Felines 


Pedigreed cats are known by a confusing 


atray of exotic names. LHJS pet expert explains 
the differences among these elegant animals. 





It’s easy to distinguish among the 
different breeds of dogs; there’s no mis- 
taking a collie for a toy poodle. But 
the characteristics that identify ped- 
igreed cats are sometimes more con- 
fusing. Here are answers to some com- 
monly asked questions about purebred 
cats. 


How many breeds are there? 


There are far fewer breeds of cats 
than of dogs—probably no more than 
70 in all, as compared to about 310 dog 
breeds worldwide. But it is difficult to 
arrive at an exact figure because some 
breeds of cats are known by one name 
here in the United States and by an- 
other in other countries. To add to the 
confusion, new breeds are always 
being developed and names are often 
coined more for romance (or perhaps 
salesmanship) than for accuracy of de- 
scription. 

The Siamese cat, for example, prob- 
ably did not originate in Siam (called 
Thailand today). In fact, we don’t know 
where it came from, although the Ori- 
ent is as good a bet as anywhere. Some 
people claim that the Russian Blue 
breed originated in Russia, but others 
swear the breed is English in origin. 
The Balinese cat originated in the 
United States and is actually a care- 
fully nurtured long-haired variety of 
the Siamese. Bali never figured in its 
background at all! What we call the 
Himalayan (and the British call the 
Colourpoint Longhair) has never, as 
far as I know, been to the Himalayan 





Mountains. The Havana Brown did 
not come from Cuba, but is also a 
Siamese derivative. Other breed 
names are equally charming but often 
equally inaccurate, if not totally 
meaningless. 


Why there are more breeds 
of dogs than cats 


All of the breeds of domestic dogs 
(St. Bernard, Toy Poodle, Irish Wolf- 
hound, Chihuahua, Cocker Spaniel, 
Mastiff and so on) belong to the spe- 
cies Canis familiaris. Within that, spe- 
cies, however, different breeds vary 
considerably in size, weight and ap- 
pearance. A Newfoundland, for exam- 
ple, may weigh 15 times as much as a 
Yorkshire Terrier. Breeders take ad- 
vantage of dogs’ genetic flexibility to 
breed for desired characteristics. 

Domestic cats also belong to one 
species (Felis domesticus) but, unlike 
dogs, most cat breeds are very similar 
to one another in appearance. 
Breeders work hard to develop strik- 
ingly new cat breeds, but they are 
generally unsuccessful. Most cats are 
individual in looks only to people who 
know and love them. 


Cat-egories 

Our feline friends are generally di- 
vided into the shorthairs and the long- 
hairs. The only other main charac- 
teristic commonly used to identify the 
different breeds is the distinctive color 
variations of their coats—white, black, 
tortoiseshell, blue, smoke and so on. 


Many people use the names Angora 
and Persian interchangeably to de- 
scribe long-haired cats. Although two 
distinct breeds were brought to Eng- 
land from the Middle East in the late 
1500s, there has been so much cross- 
breeding since then that no real dis- 
tinction remains today. While some 
American breeders claim there are 
still differences between these long- 
haired cats, British breeders have 
solved the dispute by simply calling 
them all “Longhairs.” But whatever 
name you choose, long-haired cats are 
beautiful animals that fit the following 
description: shortened muzzles (some- 
times unflatteringly called “push 
faces”) and glorious, long, full coats. 


Pure cat and purebred cat 


One common myth is that purebred 
cats are more intelligent and respon- 
sive than mixed-breed cats. This is not 
the case. There is no inherent dif- 
ference except the usual variations in 
temperament among individual ani- 
mals. Another erroneous notion is that 
mixed-breed cats need less attention 
than purebred cats. This is not true. 
Randombreds and purebreds_ both 
need the same shots, véterinary care, 
food, shelter and love. 


Singular cats 

Perhaps the greatest distinction 
among breeds is in personality. All 
kittens are playful andl all young cats 


are curious investigators, but as they 
mature, the breeds do vary in many | 


ways. The Siamese are talkers, much 


more vocal than most other breeds. | 


The Abyssinians never lose their enor- 


mous curiosity. The Turkish cats often _ 


love water, a trait that is rare (al- 


though not unknown) in the cat world. | 


Overriding all these differences, 
however, is the undeniable fact that all 
cats are individualists. Whatever the 
differences between breeds and how- 


ever refined the breeding, the greatest _ 


distinction will always be among the 


cats themselves. And it is their elusive | 


and varied personalities that have at- 
tracted millions of people to them with 


6 I Hopeless devotion for thousands of 


years. End 
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than take the easy way out, like a lot 


of our friends did.” 
Family creed 


While Joan and Gordon Millers 
marriage wasn’t in trouble, their re- 
newal vows were a sign of their com- 
mitment to each other, and of their 
fruitful life together. The Millers, who 
both grew up on farms in the 
Haverhill area of central Iowa, met at 
a picnic in 1948. They dated for three 
years, and then one day while they 
were riding the roller coaster in River- 
view Park in Des Moines, Gordon pro- 
posed. He said, “If you don’t say yes, I'll 
throw you out.” Joan quickly accepted. 

The newlyweds were _ separated 
when Gordon went off to Korea, where 
he was wounded by shrapnel and lost 
fifty percent of his hearing. When he 
came home two years later, the young 
couple decided to go into farming, as 
their parents had done. In 1954, they 
moved to their 140-acre farm outside 
town. While Gordon farmed and ran a 
corn-shelling operation on the side, 
Jean, a graduate of a Des Moines hair- 
dressing school, operated a_ salon 
called “Joan’s Beauty-Ette” in their 
home—and had babies. 

First came Warren, now 28, who 
works as a machinist in nearby Mar- 
shalltown. Next were Leland, 25, man- 
ager of the meat department in a 
Seattle, Washington, supermarket and 


the Millers only married child; Neil, 
22, a senior in business administra- 
tion at the University of Northern 
Iowa in Cedar Falls; and Tony, 21, a 
junior in journalism at Iowa State Uni- 
versity in Ames. The baby of the fam- 
ily is Sally, 19, who is a freshman at 
the nearby community college where 
all the Miller children started out, so 
they could save money by living at 
home. They all worked part-time to 
help pay for their tuition. 

Did Joan and Gordon ever have any 
problems with their children? “The 
usual problems you have with all 
kids,” Gordon says evenly. “Neil drank 
furniture polish when he was a kid 
and had to be rushed to the hospital. 
Leland got his arm in a wringer, broke 
his neck in a motorcycle accident and 
drove a pickup into the river, which 
cost us five hundred dollars to clean 
up. And Sally had to have plastic sur- 
gery after running into a window by 
accident. Almost all of our kids have 
had stitches.” 

Leland, who seemed to get into more 
trouble than the others, laughed when 
he recalled his parents’ child-rearing 
credo: “You can do anything you want, 
but if you step out of line once, we'll 
nail one of your feet to the ground so 
you'll have to walk in circles and we 
can keep an eye on you.” 

The Millers were particularly con- 
cerned when several of the boys began 
experimenting with marijuana. One 
day Warren and some of his friends 
came home “acting giddy,” so Joan 


"Yes, I know that, but how did I get into the egg?” 





called the county sheriff. He frisked 
Warren and found traces of marijuana 
on him, then harshly reprimanded 
him in the Millers’ basement. Warren 
was not arrested, but Joan and Gordon 
think the experience was enough to 
scare the other children out of further 
drug use. In spite of her action, Joan 
believes Warren does not hold any 
grudges against her. “He’s affectionate 
to me,” she says. “He always puts his 
arms around me and says things kids 
always say like ‘Gee, Mom, that was a 
good dinner.” 

There have been many other warm 
moments in the Miller family. Every 
year, for instance, they rented a cot- 
tage at Methodist Camp in Clear 
Lake, Iowa, where each child learned 
how to swim and water-ski. “Water 
sports have really drawn us close,” 
says Gordon with a smile. According 
to Gordon, religion has also been a 
special binding force in their family 
life. Raised a Methodist, he converted 
to Catholicism on his wedding day in 
the 80-year-old steepled Immaculate 
Conception Church that Joan had at- 
tended as a youngster and to which 
they took their children. “The kids 
went to Mass every Sunday and to 
Catholic schools until high school,” he 
says. “We always said grace before 
meals, and we always sat down to 
meals together. In fact, we could sit at 
the table for hours and tell jokes or 
stories. We still do when one of the 
kids comes home.” 


“For better, for worse” 


That’s not to say the Millers didn’t 
have some rough times. There was, for 
example, the heartbreaking year of 
1956, when all of their crops were 
ruined by hailstorms, and they lost a 
year’s income. Gordon, (continued) 


APRIL RECIPE INDEX 


Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. All have 
been tested by our home economists. 


CAKES 

Craig Claiborne’s Minetry McCoy's Miracle p. 113 
Creamy Baked Cheesecake p. 103 

Fudgey Brownie p. 52 

Jacques Pépin’s Gateau Moka p. 113 

James Beard’s Seed Cake p. 110 

John Clancy's Savarin Chantilly p. 106 

Julia Child’s Reine De Saba p. 110 

Maida Heatter’s September 7th Cake p. 106 
Marble Cheesecake p. 108 


ENTREES 

California Skillet p. 104 

Chicken Paprika with Chive Dumplings p. 104 
Chili Cheese Beans p. 38 

Deviled Fish Sticks p. 38 

Fish in a Pocket p. 38 

Fish Sucks Almondine p. 38 

Picadillo Skillet p. 104 

Pork Chop Skillet p. 104 

Sausage, Pepper and Potato Skillet p. 104 
Skillet Scalloped Potatoes and Ham p. 49 
Skillet Scramble p. 104 

Sukiyaki p. 104 

Tuna Zucchini Curry p. 104 


MISCELLANEOUS 

Bacon 'N’ Bananas p. 38 

Bananas Waldorf p. 38 

Brazilian Bananas p. 38 

Cream of Bean Soup p. 38 

Just Peachy Beans p. 38 

Low Calorie Cucumber Dill Dip p. 101 





129 








Hl 


per ho ag you a sensation this refreshing. Even at 2 mg.. 
i fore) Ultra has taste that outplays them all. 






Kings 2 mg.. 
100’s 5 mg. 


ee ee 


as ? 


Pe et Rat ve a 


nr 


cei 


eae ene 


oYourHealth i ae 2 mg, * a re mg. nicotine; 100's, 5 mg. “tar, 
0.6 mg, nicotne av. per cigarette by FIC AUR Pern | 








i DU, i DU 
continued 


disillusioned, wanted to quit farming 
‘and move to Colorado Springs and be- 
come a carpenter. But the family stuck 
it out in Haverhill, scraping by on 
what Joan earned in her beauty salon 
and Gordon brought in from his corn- 
shelling business. 

“There were times I wound up cry- 
ing,” Joan says softly. “There would 
never be any screaming or yelling be- 
tween us, just a rapid exchange of 
words.” She paused for a moment, 
smiled and added, “But it’s always fun 
making up.” 

The Millers decided to quit farming 
ins February 1980, when they found 
they were $50,000 in debt. “We did not 
want a mortgage against our farm,” 
Joan says. “The interest rate was just 
getting so high, and we couldn’t keep 
up with the inflation to make the ex- 
penses. We were going backward.” So 
they sold all of their farm equipment, 
rented out their land, and Gordon 
went to work as a rural mail carrier. 
He. also landed a second job driving 
trucks full of corn and soybeans to 
Cedar Rapids or Des Moines. Mean- 
while, Joan continued to operate her 
beauty salon. 

Today the Millers feel more secure 
knowing that their farm is worth an es- 
timated $500,000 should they decide 
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i a en an RANE Bl AN CEN ENON RAYS 
land speculators who want to buy 
their property to build condominiums 
and a golf course, but so far the Mil- 
lers haven't been tempted. “Maybe 
one of our boys might like to farm 
one day,’ Gordon says. “You never 
know.” 

When asked why they think their 
marriage had survived the hard times, 
Joan and Gordon glance across the liv- 
ing room at each other and smile. 

Joan: “Well, for one thing, when we 
got married we vowed we would never 
use the word divorce.” 

Gordon: “I think it was the media- 
tion. We would always sit down and 
work out our problems, like what to do 
about the person who always left the 
cap off the toothpaste.” 

Joan: “Another thing that helped 
was that I always felt like an equal 
partner in the marriage. When Gor- 
don was shelling corn and trucking, I 
kept the books, got parts for him and 
did all the banking.” 

Gordon: “There was never any of 
that putting-the-wife-on-the-pedestal 
junk. It’s eighty-twenty, and each of 
you has got to give eighty percent. 
And another thing, you’ve got to be 
good friends, as well as just husband 
and wife.” 

Joan (beaming): 
that’s a real basic.” 

And perhaps just as important, the 


a 


“Being friends, 


AVhLLIETS lave veel avle LO Telallh a 
keen sense of humor and an obvious 
passion about life and about them- 
selves. Taped to their refrigerator is 
their favorite cartoon. It shows a man 
reading his newspaper intently, while 
his overweight wife in a flowery dress 
asks, “Gordon, do you still lust after 
me?” 

It makes them smile every day. End 


ARMOR 
By Ann Reichmann 


You don't know it 

Butl never really leave you 
behind 

When I go off to work. 

I tuck the warmth of you 
under my sweater. 

I fold the sound of you 
into my mind. 

Troll up your smile and 
hide it behind my eyelids 
so everytime I blink, 
I laugh with you. 

I paint the touch of you 
on every spot that might be 
vulnerable, 

And just before I walk into the world 

I raise the parasol of your love 
over me. 


Safe—until I'm home again. 
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body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. Save hundreds of 
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dollars over salon electrolysis. 
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Cal. residents add 6%, sales tax. 
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continued from page 75 
Beauty Tips 
From 

TV’S Top 


Newswomen 


Marlene’s beauty news 

Marlene Sanders’ composure on—and 
off—camera is the result of her confi- 
dence, her sense of pride in her work and 
some common-sense health and beauty 
habits. Here are her special tips: 

e A good night’s sleep is key for me, 
and whether I’m in a hotel room or in 
my own bed, I try to get at least six 
hours a night. 

@ Give yourself a special relaxing 
treat once a week. I try to take a 
steam bath and get a massage when- 
ever I can. 

e Avoid the “mannish” look in the of- 
fice. There’s no reason for a woman to 
wear tailored suits. The only thing I 
avoid wearing to the office are my 
jeans, and the same should go for men. 
el’ve thought about having a face- 
lift—I’m in a business that’s not kind 
to aging women—but I’ve decided 
against it. | think women should be 
able to age the way men do. If Walter 
Cronkite can look his age, so can I! 

@ One exception to my “look natural” 
rule is hair. I do cover up any gray, but 
that’s because I know that my straw- 
berry blond hair is one of my best 
features. 


Joan’s beauty news 
For Joan Lunden, the key to success 
and beauty is in her positive attitude. 
As she says, “If you feel lousy you still 
go on, smile and do your job.” 
Following are the beauty tips that 
supplement Joan’s natural good 
looks—and positive attitude: 
e I recently made myself a promise to 
take off the ten pounds I gained while 
I was pregnant. My code for dieting is: 
Boiled, broiled, baked, poached or 
steamed. No greasy and fried foods, 
but this doesn’t mean deprivation. I 
always eat three meals a day—and 
avoid strenuous dieting, because | 
need lots of energy for my work. 
el’m very comfortable in the 
kitchen—and I love, love, love to cook. 
Variety helps the diet, too. P’ve also 
stopped cooking with salt and find that 
herbs and spices really make up for it. 
e You are your own best hairstylist. A 
good haircut is important, but don’t 
feel bullied by your hairdresser to 
comb it exactly the way he does. Even 

























on camera, I always do the last-minute 
touches myself. 

e If your hair goes limp or you want it 
to look its best, bend over and brush 
from the nape of your neck up. Then 
stand straight and do the “grab and 
fluff’ (grab from the roots, then fluff 
out with your fingertips). 

e@ | keep my skin-care routine simple: | 
wash my face with soap and water. 
then moisturize. I try to have a facial 
at least once a month. 

e | love the sun, and Michael, my hus- 
band, and I enjoy vacationing in the 
Caribbean, but after getting badly 
burned three years ago in Mexico, I’ve 
learned to be extra careful. I take 
few minutes of sun, and then ge 
quickly into the shade, alternating un 
til I build a gradual tan. 
Charlayne’s beauty news 
Charlayne Hunter-Gault is aware tha’ 
to do her job and-take care of he) 
family (she lives in New York City 
with her husband ,and two children) 
she needs lots of energy—both physi 
cal and creative. 

e | exercise to music every morning 
because exercise is basic to lookin, 
good. Be sure your exercise regime! 
fits into your lifestylé—and don’t fore: 
yourself into a routine you won't bi 
able to follow. My job takes me all ove) 
the country, so I must have a routine 
can do anywhere. When I’m out ¢ 
town I do floor exercises in my hote 
room: at least twenty sit-ups t 
strengthen my back and abdoming 
muscles, and leg-lifts to strengthe 
and firm my thighs. When Im @ 
home, I also ride my exercise bicycl 
for thirty minutes and play lots ¢ 
tennis on the weekends. 

e Make concessions to your age. I use 
to get away with minimum exercis¢ 
organization and dieting. Now thé 
I’m thirty-nine, I need more contro. 
to stay healthy, fit, energetic an 
organized. But in the South, where 
grew up, age was venerated and peop] 
were proud to “make it” to their ne} 
birthday—so I’m proud to mak 
beauty adjustments for my age! 

e If you have sensitive or dry skig, 
use mineral oil in a basin of war} 
water to cleanse your face. This was 


7 


You've seen the blouses 
that make news (pages 72-75). 
But what about the behind-the-scenes 
beauty tricks that keep on-the-go 
newscasters looking their best all 
day? These special diet, hair and 
makeup tips from TV’s top 
newswomen are practical and great 
for everyday good looks. 





special tip from my doctor—and it works wonders for me. 
@ Feed your hair. This tip is especially good for black 
women. I give my hair little conditioning treats of salad 
oil, mayonnaise or eggs about once a month. 

e@ For my makeup—everyday or on camera—I do what feels 
good. There was a time when | refused to pluck my 
eyebrows, but I’ve since learned that it brings out my eyes 
when I shape my brows. I’ve also learned the value of 
contour cream for bringing out cheekbones—especially 
since the camera adds ten pounds! 

@ Whatever you do, whether you're a busy career woman 
or a mother, carve out a time of day that is special to you 
For me, dinnertime with my husband, Ron, is special. I 
come home, open_a bottle of wine, get dinner started—and 
close out the day by enjoying this private time with Ron. 
@ Monitor each other’s stress. Ron and I are expert stress 
detectors. If either of us notices the other tensing up, we 
let the other know . . . maybe even give a massage. 

® Pedicures and massages are treats I'd like to give myself 
once a week, but of course, there’s never time. Instead, | 
roll with the punches. I believe in the calm approach for 
looking and feeling my best. 








Jessica’s beauty news 
Because Jessica Savitch considers her looks secondary to 
her work, she can’t understand why women—and even 
ither newscasters—want to “package” themselves in her 
‘mage. “Why would anyone want to look like me?” she 
‘mplores. “I have a square jaw, and men say I’m too 
skinny!” It’s not that Jessica considers herself unattractive 
| .. it’s just that she thinks every woman should be her 
own best self—and not a facsimile of someone else. Follow- 
ng are Jessica's tips for becoming your own “best self.” 
» Know your best features: Maximize the good ones, mini- 
mize the others. I have great cheekbones so I play them up. 
yes, hair, bone structure and complexion can all be em- 
»hasized to bring out your best look. 
If youre on the go... . and have to pull yourself together 
t a moment’ notice or at the end of a long day, miniatur- 
ze all your beauty supplies (compacts, shampoo, brush and 
omb, makeup, etc.) and keep them in your briefcase or 
urse. Being prepared is part of the secret to looking good. 
If you get the “raging uglies” (feel tired, bloated, sallow, 
tc.) stay calm. Do your best in terms of makeup (like 
xtra foundation, under-eye concealer), or take an invig- 
rating shower and shampoo ... whatever you can do— 
ten let go. Forget yourself and concentrate outward. 
ou ll be surprised at the results. When you feel ugly you 
in make yourself look ugly. But the opposite is also true 
To wake up—or freshen up—brush your teeth. 
To unwind, take “five-minute vacations” during the day 
ie down, close your eyes, think of something pleasant 
‘hen five minutes are up, do thirty seconds of vigorous 
‘ercise: Sit-ups, running in place—anything you're com- 
rtable with. I like to hum a tune at the end of my 
‘acation” because it gets my voice going. . . and gives me 
nice lift, too.—DorotHy ANN GLASSER 
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losing up to a pound a day. 


Its the telephone 
One simple phone call is all it takes 


to find out how the professionally super-" 


vised Nutri/System Weight Loss 
Program can help you lose up to 30 
pounds in 40 days. Many people have 
lost 40, 50, 60 pounds and more. 


Mistake proof 

There’s no constantly counting 
calories, no weighing or measuring 
foods. No strenuous exercise. No drugs. 
Part of the secret is that Nutri/System 
is mistake proof. 
Hunger-free 

You'll eat delicious foods like sweet 
and sour meatballs, chili beef, pancakes 
with syrup, gourmet cannelloni, even 
ikshakes and rich tasting desserts. 





Trained supervision : 
Nutri/System Weight Loss Counselors 
support you while losing. And teach you 
the secrets of being slim, secrets slender 
people know, but don’t always tell. “ 
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Nutri/System is guaranteed | 

Follow the Nutri/System program 
and you'll achieve your weight loss 
goal by the date specified or there’s no 
additional charge for Nutri/System’s 
services until you do. The system really 
works. Call and put it to work for you. 
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en. But usually what I want to 
away from is myself.” 

Yes. That’s what I meant. You 
w, I wouldn’t mind being Lady 
gworth for a while. That is, if you 
t mind my borrowing your name 
d title.” 

_ “If you’re going to be me, I’d appre- 
ciate it if you’d go back to London 
solve my problems.” 
nly if you go to Evanston and 
2 mine.’ 
ibrina laughed, Paneer up with 
the idea. “Wouldn’t it be a lark!” 

“It would be a fairy tale,” Steph- 
anie said, “living your wonderful life. 
The only problem would be fighting 
off your Brazilian millionaire.” 
Sabrina looked at her sister. “I'd 
have to fight off your husband.” 
“No, you wouldn’t. Garth sleeps 
I peer : in his study. We haven’t made 
. a long time.” 

They fell silent for a moment. 
n Stephanie spoke. “I’ll bet we 
d get away with it. Not for long, 


Let’s talk about it later,” Sabrina 


t was the next afternoon before 
y had another chance to talk. “I 
ep thinking about what we dis- 
Stephanie said. 

Sabrina nodded. “I know. Its a 
ea that won’t go away.” 
“Sabrina, I’m serious about it.” 

“It wouldn’t solve anything. g 
“How do we know? The main thing 
is we'd get away from what we are 
now. And we could do it. We know so 
much about each other's lives, we’ve 
met each other’s friends, we think the 
same way—we really do.” 


‘hey were always moving. It 
started in Washington, D.C., 
en Sabrina and Stephanie were 
| two years old. Their father, Gordon 
twell, was a career officer in the 
i foreign service, reassigned every 
| year to a new post: Norway, Sweden, 
| Spain, Greece. When Gordon was ele- 
vated to the rank of ambassador and 
‘sent to Algeria, the twins, then fif- 
teen, were hustled off to a boarding 
school in Switzerland. Juliette In- 
stitut de Jeunes Filles educated up- 
jper-class young women to the 
fentrance standards of any French, 
American or English university. 

| Something happened to the twin- 
bond at Juliette. The girls had 
Manned to go on to the Sorbonne 
together, but on graduation night at 
Juliette, Stephanie abruptly an- 
‘nounced she was going to attend 
Bryn Mawr. 


~* 








ave “you 


‘ twin sister.” 
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Sabrina was stunned. 
were going to Paris!” 

“Sabrina, you’re so bright—” Ste- 
phanie’s lips trembled. “So bright 
and exciting that I just fade away 
when you're around. You make me 
feel that I’m just Sabrina Hartwell’s 
She was crying. “We'll 
write each other—” 

Stephanie’s first letter told of 
spending Christmas holidays in New 
York. It was a great, glittering swirl 
of parties, plays, opera, new people— 

“And I’ve met a wonderful man. 
His name is Garth Andersen, and 
he’s a professor at Columbia Univer- 
sity. Specializes in the structure of 
genes, and how to alter them to elim- 
inate genetic diseases. He’s older, of 
course, and a very positive type. 
When I told him I was only nineteen 
he looked startled. But not dis- 
couraged—I hope.” 

Garth Andersen was not dis- 
couraged at all. On nine successive 
weekends, through winter and 
spring, he visited Stephanie at Bryn 
Mawr, tucked in the hills of south- 
eastern Pennsylvania. 

In May they were married there, in 
the courtyard of Thomas Library. 
Laura, their mother, disapproved of 
Stephanie’s leaving college without 
her degree. 

“But mother,” Stephanie said, “if 
Garth is in Illinois, how can I stay 
here?” 

“He could wait fae years.” 

“No, he couldn’t. The job at the 


“But - we 


university is too good.” She kissed . 


Laura’s cheek. “We’ll buy a big house 
in Evanston and you'll visit us.” 

She saw Sabrina come into the 
courtyard, and went to her. “You look 


_ wonderful,” she said. 


“No, you're the one—is it possible 
to be as happy as you look?” 

“When I come to your wedding Ill 
ask you that,” Stephanie said. 


( _ arth slowed the car when the 
\ castle came into view. It rose up 
from the green hills of Hampshire, 
its battlements and towers worn by 
the centuries to a pale gray. 

“Treveston Castle,” Stephanie said. 
“According to Sabrina’ letter, eighty 
rooms, twelve hundred acres of farms 
and parks—can you imagine living 
here? I'd feel dwarfed.” 

The next day, watching Sabrina in 
the reception line after the wedding, 
Stephanie thought she had never 
seen anyone more sure of herself. 

Sabrina smiled at her new hus- 
band’s cheerful face, rosy cheeks and 
trim black mustache. His shrewd 
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dark eyes were often hard, but Thee 
he looked at her they softened. 
Denton Longworth worked now. 

/ and then in his family’s shipping 


company, but he preferred the play- | 
grounds of the world. Now he as- | 
signed himself the happy chore of | 
introducing his bride to Biarritz and | — 
Wimbledon and Buenos | 


Cannes, 
Aires, Minorca and Zermatt. 
They reached Monaco in May, al- 


most a year after their wedding, to : 


gamble at the casino and watch the 
Grand Prix. 

“We'll even have time for Max 
Stuyvesant,” Denton told Sabrina. 
“Pleasant fellow, something of a mys- 


tery, you'll like him. He wants us to_ 


join him for a cruise on his yacht, 
four days, just after the race.” 

“Why is he a mystery?” 

“Because no one knows how he | 
makes his MOREY 


Ci abring hated Max. He loomed 
i) above her, broad-shouldered, with - 
a frizzled halo of red hair andeflat _ 
gray eyes. Denton was surprised. _ 
“How can you dislike him? - 
haven’t talked to him; all you’ve. 
is say ‘Hello, Mr. Stuyvesant’. 
make yourself at-home on his boat 
“He’s arrogant and brutal. I 


sorry for his wife. She’s like a puppy, — 


waiting for him to pet her.” 
“Sabrina, Max is our host!” 


Max’s yacht, the Lafitte, was one ' 


hundred four feet long and had six > 
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staterooms; in its salon, thirty people ! 4 


could move about comfortably. 
Five couples were the Stuyvesants’ - 
- guests on the yacht, as well as Max’s © 
secretary, Ivan Lazlo. Over cocktails, 








a 
note 


Max’s third wife, Betsy Stuyvesant, _ 


her blond curls trailing wistfully 
over her ears, murmured a greeting. 
She did not speak again all evening. 

They dined on fish soup with saf- 
fron and orange peel, followed by 
baby .octopus in champagne sauce. 
Max proposed a toast: “To a success- 
ful cruise.” He smiled lazily at his 
dinner partner, a willowy blonde he — 

*had introduced as Princess Alex- | 
andra, who was from a country no | 
one had heard of. Across the table, — 
her husband, Prince Marfova, looked 
fixedly at his plate. 

Sabrina glanced at Denton and | 
saw him smile lazily at Betsy | 
Stuyvesant, like Max. é 

In the morning, Max was their 
maestro. “Sunbathing on the after- 
deck for those who wish. Waterskiing 
at four. Games and stimulants in the | 
salon at all times. We lunch at one. 
Enjoy yourselves, mes amis.” 

Denton stretched. “The salon first, 
I think. Then sunbathing. All right | 
with you, sweets?” 


Sabrina tried to separate this Den- | 
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in London. That one hardly took a 


| drink, never smoked, never looked at 


‘women as he had looked at Betsy 
Stuyvesant last night. 

After they had been to the salon, 
Sabrina followed Denton along the 
deck to the reclining chairs and 
chaise lounges. Alexandra was there 
with her husband and two other cou- 
ples, all offering their nude bodies to 
the molten Mediterranean sun. 

“Come on,” Denton said, dropping 
his robe. He was showing her how he 
expected his wife to behave. She 
looked at the women’s magnificent 
bodies, oiled and glistening; hers was 
better. She dropped her robe and lay 
-beside Denton, letting his large hand 
oil her back. The sun beat down on 


|. the quiet deck. Presently Max 


headed for the staterooms with Alex- 
andra. 
Max organized the evening as if to 


ie _ demonstrate the life he and Denton 


could provide. Limousines whisked 
them far above Genoa to a restaurant 
with a sweeping view of the seacoast. 
After a leisurely dinner they drove to 
a private home and gambled until 
three in the morning. 

The next day they slept late and 
ate breakfast in bed. “Sweets, I’m 
spending the day with Betsy,” Den- 
ton said. “You can do what you like, 
but you ought to spend some time 
with Aldo Derona, he’s interested in 
you and he’s a pleasant chap—” 

She flung herself out of bed. “I am 
_ not available for lending out.” 

“You’ve known what was going on, 
and you've adjusted beautifully. I 
hardly think I deserve harsh words.” 

She was stunned. Denton seemed 
to be speeding backward, receding to 
a small figure in the distance. 

“Sabrina?” His eyes were worried. 
“None of this means anything, you 
know. It’s not important; it’s a game, 
like bridge or any of the other 
friendly things we do together... ” 

For the rest of the cruise Sabrina 
avoided Denton. She never knew 
whether he took Betsy to bed. On the 
last night Max led a toast to Sabrina 
and Denton’s first anniversary. 


I: the empty storefront, stripped to 
its bare walls, Sabrina held open 
the door as carpenters carried in 
stacks of lumber. Her life had been 
stripped as clean as this empty space 
she was renting to open a shop. 


Three years, she thought. That’s as — 


long as Denton and I could make it 
last. And then we took another year 
to discover that nothing would ever be 
the same again. 

She was lonely. And scared. She 
had felt that way for a whole year, 
since she left Denton. She had moved 
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ton from the one who lived with her 


into a small flat, seeing no one except 


when she was at work in Nicholas © 


Blackford’s antique gallery. She had 
been besieged with telephone calls 
from Denton, his family, her parents, 
all telling her what a fool she was. 
But Sabrina held her ground. I’m 
tired of living on a roller coaster, she 


thought. J want a home, children, a 


place to belong. 

In November, Sabrina and Denton 
agreed on a settlement, and she 
moved back to the house on Cadogan 
Square that she had decorated with 
such excitement when they were 


married. Now it was hers. And then, — 


from November to April, one whole 


London season, she did not hear from | 


anyone in Denton’s circle—her circle. 


And I mustn’t worry about the shop,’ 


she told herself. ’'ve given free deco- 
rating advice to Denton’s friends and 
relatives for years; they know what I 
can do. If they come, she thought: 


L ady Andrea Vernon had made Al- 
derley House famous for its grand 
balls, and when Sabrina stood in the 
doorway, she drank in the light and 


’ color and music as if she could never 


get enough. When a tanned young 
man asked her to dance, and they 
swept down the length of the wine- 
and-gold-colored room, she felt care- 
free for the first time in months. 

“TI hear you’ve opened a shop,” her 
partner was saying. “What do you 
call it?” 

“Ambassadors,” she said. 

“Good name. Doing well?” . 

“Of course.’ 

The truth was that Sabrina had no 
customers. In eight months no one 
had come. Only a few tourists 
stopped, wandering in off the street 
to browse, but seldom to buy. 

Her money was gone. She had bor- 
rowed from the bank; soon she would 
have to mortgage her house. 

“Dinner,” said her partner. “Shall 
we have something?” 

They filled their plates at the buf- 
fet and sat on a couch in an alcove of 
draperies. 

“But if she married Denton for his 


- money,” a woman’s voice said on the 


other side of the drapery, “why didn’t 
she take a bigger settlement?” 

Sabrina grew very still. A second 
voice answered, high and indignant. 
“Big? I know for a fact she demanded 
three million pounds and Treveston 
Castle. It’s outrageous, but you know 
how Denton adored her. He’d have 
given her everything he owned.” 

“Except Treveston,” the first voice 
said dryly. 


never played by* your rules, and 


A wetter Martova had come ‘ 






































in the back?” interrupted a man’s 
voic ; 

“Peter, that’s unfair,” said the in. 
dignant voice. “We were simply dis- 
cussing the settlement poor Dentor 
had to make. Including that shop or 
Brompton Road.” . 

“My sweet Rose wouldn’t go in,’ 
the man’s voice said, “unless every. 
one else did. And all of you who 
cozied up to Sabrina when she wa 
Denton’s wife have decided that she 
is a pariah.” 

Sabrina sat rigidly, her eyes 
lowered, as she tried to think what 
she was going to do, tomorrow and 
the day after and the day after that. 

She heard a different voice. “She 


you’ve never forgiven her. I think 
may do something about that,” 
Sabrina knew the voice. 
“Well, now, fancy meeting yor 
here. Isn’t life curious.” Sabrin: 
turned to meet the lazy smile o 
Princess Alexandra Martova. “Wil 
your friend forgive us? ’'m about tq 
take you under my wing.” 


1 


London alone; with the proceeds 
from her divorce: a Swiss bank ac 
count, an apartment in Paris and 
alimony of $10,000 a month. Tall 
willowy, with blond hair falling te 
her shoulders, she wore a decisive ai 
that she had lacked when Sabrin 
met her on Max Stuyvesant’s yacht. 

She told Sabrina she had come t 
London intending to become th 
most famous hostess in Europe. Sh 
had found an elégant house i 
Belgravia, and had ripped everythi 
out of the interior. The next day she 
brought Sabrina to see it. 

“T want you to redo it for me,” a 
said. “Top to bottom.” They sat on 
packing crate, surveying the gutted 
second floor. All that remained of the 
original room was a marble fireplacs 
with a chipped mantel. 

“We will help each other,” Alex 
andra said. “You need a commission) 
I need a house and respectability. | 
know everyone in London, but, sad ti 
say, they know me, too. After al 
those beds in Monte Carlo and point 
west, being a princess is not enough 
I need to be launched.” 

“T’m not the one to ipneeh anyone, 
Sabrina said. 

“Honey, you will do my “Hae! WwW 
will present it to society with ; 
grand party. And it will be such 
sensation that within a week peopl: 
will be swarming into Ambassador 
including the high and migh 
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ks sd 
a a about ihe room. 
nm your rocket goes off, mine 
es, too, right into respectable so- 
ciety. Sabrina, I give you this house 
to design; you stand at my side when 
i ive ‘my first party. What do you 








Sl me the effect you want,” 
Sabrina said, “and I’ll create it.” 
_ They met for lunch and dinner and 
so many hours of talk that Alex- 
andra finally moved from her suite-at 
the Connaught into one of Sabrina’s 
guest rooms. In a few weeks the fur- 
nishings arrived: an eclectic, unor- 
thodox mixture far more daring than 
Alexandra realized. 
_ There were neo-rococo pieces from 
the 1850s in flowing curves and 
curlicues with mother-of-pearl in- 
lays, gilt and painted flowers on 
black lacquer backgrounds. This was 
the willowy, frivolous Alexandra of 
jewelry and parties. Sabrina alter- 
nated these with George Jack furni- 
ture from the 1890s: deceptively 
simple chests with inlaid designs of 
different woods shading into each 
other. This was the Alexandra who 
alked wistfully of the “someday” 
vhen she could drop the act she put 
m for everyone, including herself. 
p Alexandra whirled through the 
rooms, upstairs and down. “I love it, I 
love it, I want to have a party. Can I 
move in today?” 






































May Day ball, beginning at ten 
PM. on May 1 and ending with break- 
ast the next morning. It was the 
triumph of the 1976 season, the only 
social event that was given equal cov- 
erage in both the society and the 
chitecture-home furnishings pages 
newspapers and _ international 
‘magazines. - 

_ “The educated eye finds the Mar- 
tova house outrageous and chaotic,” 
wrote Europe’s most influential de- 
‘sign critic. “But only at first. In its 
remarkable ambience, the eye soon 
discovers a design refreshing, en- 
chanting and uniquely the mark of a 
strong individual who knows herself 
and her client.” 

_ “As for the ball itself”’ wrote a 
society reporter, “the orchestra was 
delightful. The women’s gowns repre- 
sented a galaxy of styles by the 
world’s great designers. Princess A\l- 
exandra was a statuesque goddess all 
in white, adorned by a necklace of 
semeralds. The star of the evening 
'was Lady Sabrina Longworth, stun- 
ming in cloth of gold, a favorite of 
)London society ever since her mar- 
\Tiage to her former husband, Lord 
Denton Longworth, Viscount Tre- 


















—/) lexandra’s “launching” was a. 


veston (who was not at the ball). 
Lady Longworth was responsible for 
the brilliant design of the Princess’s 
Belgravia abode.” 

Sunday was a day of recovery. And 
on Monday morning, as Sabrina 
dusted the furniture in the show- 
room of Ambassadors, she heard the 
oriental chime that rang when the 
front door opened. She looked up and 
then moved forward with a smile to 
welcome Lady Olivia Chasson. 


~,abrina turned to Michel Bernard. 
“Where were we?” 

“Talking about my newspaper 
story. We’ve been researching it all 
over Europe, and we hear about you 
and Ambassadors wherever we go.” 

Sabrina took a deep breath. Dear 
Michel, to tell her that. He was a 
good friend, going back to college 
days when he and Jolie Fantome, al- 
ready living together, made her part 
of their small family when she was 
lonely. Now they drifted in and out of 
Sabrina’s life as they roamed the 
world for stories. Michel was inves- 
tigating a wave of art forgeries invol- 
ving small galleries. 

The doorbell chimed. Sabrina 
found Rory Carr in the showroom, 
admiring a French pedestal clock, its 
face surrounded by porcelain angels. 

“Very fine, my lady,” he said, bow- 
ing over her hand. “I have something 
very special to show you. If I may?” 

He opened a leather case, lifted out 
a large parcel and unwrapped it with 
sweeping gestures. Impeccably 
dressed, with silver hair, he was a 
showman; but he knew art, and in 
the past year had sold Sabrina six 
superb eighteenth-century _ porce- 
lains. She had found buyers for all of 
them in short order. 

Reverently, Carr stood a chinoise- 
rie group on the table: a pagoda-like 
summer house in primary colors, 
with a curved staircase and four boys 
wearing straw hats and carrying but- 
terfly nets and baskets of berries. 

“Lick,” Sabrina murmured. Long 
ago, in a Berlin museum, Sabrina 
had seen groups made by Liick and 
other artists for the Frankenthal 
porcelain factory during the 1750s. 

“The owners?” she asked. 

Carr handed her a rolled-up docu- 
ment. She skimmed it. “Only three?” 

“So it seems, my lady. I would 
imagine it was sold only due to dire 
circumstances.” 

Sabrina studied the. group. “How 
much?” 

“Its a bit dear. Four thousand 
pounds.” 
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“Three thousand,” Sabrina said. 
“Oh, my lady, I really . . . well, for 
you, thirty-five hundred.” 

“Tll send you a check tomorrow.” 

He bowed. “Admirable Lady Long- 
worth! Would that everyone were so 
decisive. I wish you good day.” 

As the door closed behind Carr, 
Michel asked Sabrina whether she 
dealt with him often. 

“A few times in the past year. Do 
you know him?” 

“Rory Carr? We’ve come across 
him.” 

A chill touched Sabrina. 
have you come across him?” 

“His company. Westbridge Imports. 
High-class stuff from all over the 
world, new and antique, sold through 
small galleries like Ambassadors. 
And some bad apples in the barrel.” 
“Forgeries?” 

“Seven so far that connect at some 


“How 


point to Westbridge—that's confi- 


dential, by the way.” 


“But that doesn’t mean that toe i 


Carr—” 
“Right. He could have been taken 
in. We'll know more when we find the 


' money man behind Westbridge. All 


we know is that Westbridge is owned 







































on paper by a guy named Ivan _ 


Lazlo.” 


Sabrina repeated the name. “I’ve 


heard it—he was Max Stuyvesant’s 
secretary. Rather a long time ago.” 


“Well, keep an eye on what Carr © 


brings you. What about the stuff he’s 
brought so far?” 
“They had certificates of owner- 











ship. The ceramic marks were gen- — in 4 
uine. I always—as you put it—keep | 


an eye on what I carry.” 

“My lady,” Brian stood in the office 
doorway. “Senor Molena is on the 
telephone.” 


Antonio Molena made dozens of | 


telephone calls a day—in Brazil, 
running his 
London, talking to his managers in 


Brazil, and arranging meetings in | 


Europe with financiers, friends and 
mistresses. A self-made millionaire, 
he had waited fifty-one years to find 
the right woman to grace his empire. 


When he met Sabrina at a New | 


Years party at Olivia Chasson’s 
country home, he made up his mind 
in ten minutes—as 1978 gave way to 
1979—this would be the year in 
which he would marry. 

He swooped down on Sabrina like 
a great bird of prey, pursuing her 
with the single-mindedness that had 
made him master of vast coffee plan- 
tations and cattle ranches in Brazil. 
But Sabrina could not make up her 
mind to marry again. 


“After all,” she told Alexandra, “I © 
thought marrying Denton was a good | 


idea.” 
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-China. 


Garth opened his office window to 
the lake breeze. It was hotter than 
usual for the end of May. Frisbees 
sailed over huddled groups studying 
for final exams, and lovers’ strolled 
beneath the trees. Garth’s telephone 
rang. He snatched it up. 

“Professor Andersen, this is 
Horace Kallen, president of Foster 
Laboratories in Stamford, Connecti- 
cut. You participated in a seminar we 
sponsored a year ago in Chicago. I’m 
going to be in Chicago next week, 
and I wondered if we could have 
lunch. I’d like to talk to you about 
joining us as director of our new re- 
search facility.” 

The bell in the administration 
building tolled. 

“When will you be here?” Garth 
asked. 

“Tuesday. Shall we say one o'clock 


ccc A at the Ritz Carlton?” 


Later, sitting in the kitchen while 
Stephanie cooked dinner, Garth told 
her about it. 

“How much would it pay?” she 
asked. 

“T don’t know. Would you really 
want to move to Connecticut?” 

“Td move tomorrow.” 

Garth was taken aback. “But you 


like Evanston. Our friends, the kids’ 


school, your job—” 

“We'd make new friends, and ’m 
sure Stamford has fine schools. It 
would be wonderful to have some 


money and be close to New York. 


Some excitement for a change.” 
Garth felt uneasy. He had made 


the date only out of politeness; he 


had no wish to leave the university. 


“Stephanie—” 

“Sabrina! I’ve been calling and 
calling—” 

“I was out. How are you? How’s the 
family?” 

“Well. But ... oh, Sabrina, it’s all 


been downhill since you visited here 
last year. I started a _ business, 
organizing estate sales, but it didn’t 
succeed. I’m working at the univer- 
sity now. Not much fun, but it helps 
meet the mortgage payments. 
Garth’s been offered a job with a 
pharmaceutical company in Connect- 
icut. But I think he’ll turn it down. 
Now: Guess what I did?” 

“What?” 

“Don’t laugh. I applied for a visa to 
ve always wanted to go 
there, and I thought—” 

“But so did I! This is wonderful! 
We'll go together. Can you afford it?” 

“Of course not. I didn’t tell Garth.” 

“Then you think you won’t go?” 

“Probably not. I just felt adven- 
turous filling out the application.” 

“Tm not sure I can go either. But if 
we could figure out a way... .” 
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A moment after Sabrina hung up, 
Michel and Jolie came in to say good- 
bye. “The story grows bigger,” Jolie 
said. “We came to warn you about 
Rory Carr. How many pieces have 
you bought from him?” 

“Seven. And I’ve sold all except the 
summer house.” 

“We’ve traced five forgeries to Carr 
and Lazlo and Westbridge Imports,” 
Jolie said. “Please check again the 
stuff that Carr sold you. I think you 
told us of running across Ivan 
Lazlo ... when he worked for Max 
Stuyvesant.” 

“Yes. Seven years ago, when I was 
on a cruise on Max’s yacht.” 

Sabrina felt sick. Some of her 
wealthiest and most influential cus- 


tomers had bought the porcelains she. 


had acquired from Carr. She had cop- 
ies of the certificates of previous 
ownership that Rory Carr had 
provided; she could verify them. 

In five days she had verified owner- 
ship of five porcelains. On Thursday 
morning she turned to the last cer- 


‘tificate, listing previous owners of a 


rare Meissen: porcelain stork, and 
found they were names of people who 
did not exist. So the stork was a 
forgery. And when that became pub- 
lic knowledge, Sabrina’s sterling rep- 
utation would be tarnished. 

She shivered. She would have to 
buy back the stork. But she could not 
retrieve it without telling the owner 
the truth. 

Who was the owner? She read the 
invoice stapled to the certificate. 
Lady Olivia Chasson. She was 
Sabrina’s best customer, spending 
fifty thousand pounds a year on gifts 
and redecorating her homes. She 
sent new customers to Ambassadors. 
And she could destroy anyone she 
felt had cheated her. 


G arth had been attending a gene- 
tics seminar at Berkeley for a 
month, and expected a welcome from 
Stephanie when she met him at the 
airport. But she was cold and distant. 

“[ve decided to go away for a 
while,” she said. 

“You’ve what?” 

“There's a tour of China in a couple 
of weeks. I have my visa and I’ve 
paid a deposit.” 

“You did all this without a word to 
me?” 

“You wouldn’t have listened.” 

“Stephanie, when was the last 
time you listened to me? When I 
tried to tell you on the phone about 
the seminar, to share one of the most 
important times of my life, you cut 


‘morrow, or next week, or next year?” 


- room in Shanghai when Stephanie 





































ene your eqote here, So you 
take the job in Stamford.” 
Garth stared at her. “Is that ‘ol all 
you think about?” 
“I want to get out of the Midwes 
and meet new people. Has it ever 
penetrated your biologist’s brain that 
I’m lonely? That I need someone who 
can put his arms around me at night 
when I wake up frightened about to- 


“You turn your back in bed,” Gart 
said. “You turn your head when I try 
to kiss you.” He swung about - 
strode out of the room. 


G sabrina and Stephanie were jue 
walking back to their hotel room 


stopped abruptly. 
“Are we really going to ‘trade 
places?” Stephanie asked. 
“Do you really want to?” 
“Oh ... more than you do. To stop| 
being me e for a while, to play at being 
you in your wonderful life.” t 
“Then let’s do it. As long as you; 
don’t come home to Evanston com- 
plaining that somebody's been sleep- 
ing in your bed—” * 
“T told you, sex isn’t a big part of 
our marriage anymore. And Garth| 
usually sleeps in his study.” e 
“Stephanie, usually isn’t always. * 
“Well, then, you just turn your 
back,”.4°: 
Sabrina put an arm around Steph: 
anie’s waist. “We said it would be a 


: 


> 


| 


lark, remember? But my life has its 
own dragons. I closed Ambassadors 
and gave Brian an extra holiday 
while I was gone. Antonio is in Bra- 
zil. It will be a quiet week: all yours 
and all London to explore.” 

“And a closet full of clothes. Do you 
mind?” 

“Of course not. I'll be wearing 
yours.” 

“Blue jeans and shirts.” 

“A novelty. Stephanie, we’re talk- 
ing about a one-week caper, not a 
lifetime.” 

“Oh, Sabrina!” Stephanie nuge 
her sister. “But there’sS more t 
cover—friends, time schedules, gro- 
cery stores, my job in the dean’s of- 
fice—you're going to call in sick, 
aren’t you?” 

“Td better. I can’t type.” 

The, next morning : they board 
the train to Hong Kong. The tour o} 
China was over. They were already 
absorbed in their game, repeating) 
memorizing, recalling to each othe} 
people and places from past visits 
Sabrina told her sister about the 
forged porcelains, and warned her ta 
be careful. She opened her purse. 
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next morning as exchanged 
house keys and dressed in each 
others clothes; Stephanie in 
Sabrina’s blue suit with red piping, 
Sabrina in Stephanie’s brown suit 
nd brown blouse. With a trembling 












band. to Sabrina. “The first time I’ve 
had it off since my wedding day,” she 
said. 

‘Sabrina smiled, “Tl take good care 
oft. a 

And then it was time to go. 











i 
* Sabrina heard the rustle of 
clothes, a door gently shut. Why was 
firs. Thirkell in her room so early? A 
drawer was pulled out, quietly. 
Sabrina opened her eyes and saw a 
all man wearing pajama pants, his 

















rm, a folded shirt in his hand. 

f Garth. 

Not her bedroom; not her own bed. 

Her sister's house, four thousand 

miles from London. 

_ Sabrina felt imprisoned in the bed. 

It was supposed to be an adventure, 
ut it was all a lie. She felt ashamed 

nd a little afraid. J have no right to 

e here. These are real people, and 

‘m a fraud. Last night he slepti in his 























They had been waiting at the air- 
port when her plane landed. Penny 
A clung to her, arms around her waist, 
d even Cliff, tall for his twelve 
as with flaming red hair and a 
etense of cool disdain, kept touch- 
ng her arm to assure himself that 
jhe was really there. 
“Welcome home,” Garth said. His 
eyes were searching Sabrina’s as she 
turned to Cliff and Penny, who were 
eyeing the box she carried. 
r “Is it a present?” Penny asked. Her 
‘small face, framed in black curls like 
her father’s, already had the vivid 
beauty that Sabrina and Stephanie 
had had at eleven. 
sp * “A present for the house,” she said. 
oN beautiful bronze lamp from 















‘Shanghai. 
_ “For the house.” Penny was 
ae 

“And,” Sabrina went on, “Mr. Su 


had an amazing cabinet in his shop 

filled with magic tricks. Somehow 

wo of them got into my suitcase.” 

Cliffs eyes brightened. “Chinese 

magic? What does it do?” 

- “It makes little boys disappear,” 
‘she said, bending to kiss the top of 
his head. “Wait ’til we get home.” 








In the station wagon the two of 


them fired questions about China. 






hand , Stephanie offered her wedding- 


rom the depths of the warm hed 


haked back to her, trousers over his’ 


Garth nays silently. It felt good to 
have a family. And no one noticed a 
thing. 

“We wanted to order Chinese food,” 
Cliff said as Garth brought the lug- 
gage from the car. “But we changed 
to pizza.” 

Sabrina knelt beside her suitcase. 
“How about presents before dinner?” 
She pulled the wrapped gifts from 
the sweaters Stephanie had used to 
cushion them. She gave Penny and 
‘Cliff theirs, and handed a oe box 
to Garth. 

“For me?” he eitthad: “Thank 
you.” 

He had aged in the three years 
since her last visit; his face was thin- 
ner, and his black hair was mixed 
with gray. But his eyes had a boyish 
eagerness, like Cliff’s, as he unwrap- 


_ ped his gift—a lustrous jade tie pin. 


“A beautiful thing.” He moved to- 
ward her. “I didn’t think you—” 

“The pizza!” Sabrina said quickly, 
and ducked away before he could kiss 
her. 

Garth moved them all to the din- 
ing room. Sabrina ate a few mouth- 


fuls and then was overwhelmed with - 


exhaustion. 

“Tm sorry,” she said. “Does anyone 
mind if I go to bed?” Garth brought 
in her two suitcases. She kissed 
Penny and Cliff good night. Then she 
and Garth walked upstairs. 

“Since you're so tired,” he said, 
“Tll sleep in my study... unless 
you've changed your mind—” He 
kissed her quickly. “We missed you. 
Sleep well.” 


Pine next morning: she listened to 
the sounds of a family getting 


_ ready for the day: water running, the 


rattle of dishes and silverware, Cliff 
and Penny chattering as they packed 
their lunches, Garth’s deep voice, 


‘their laughter. Then the slam of the 


back door, the turn of a key and si- 
lence. They were gone. Sabrina had 
the house to herself. 

There was nothing to worry about. 
For a week she would play her part, 
then slip away without leaving a 
mark. 

The telephone rang. 

“Hello?” she said. “Hello?” 

“Am I speaking to the lady of the 
house? This is Lady Longworth in 
London and I wish to speak to—” 

“Stephanie!” At her sister’s voice, 
lilting and mischievous, Sabrina 
laughed. “How wonderful! Is every- 
thing all right?” 

“Like a dream. Does Garth suspect 
anything?” 








- family. No one questioned her signa- 


ie ae ies LO eee 
high Penny 


he rate cack: Oh » happy baat : 
tomorrow, Stephanie.” 

“Happy birthday, Sabrina. Well, 
Pll see you in Chicago on Monday, at 
the airport.” 

“Have a wonderful week,” Sabrina 
said, and she was on her feet before 
she said good-bye. 


od) ob. She dialed the number on 

her checklist for Stephanie’s office } - 
and left a message at the switch 
board that she was ill. Then, survey-- 
ing the pantry and refrigerator, she | 
made a grocery list. Driving from 
store to store, she used Stephanie’s 
notes as a guide to buy for House and | 












































ture on a check. When she brought 
film to the camera shop, the clerk 
greeted her as “Mrs. Andersen.” L 

Garth came home early and found | Wiel 
her seasoning steaks. He sat down at 
the breakfast table, Opening the 
newspaper. “Did you buy wine to- 
day?” he asked. 

“Yes. Pll get it. Tell me about your 
day.” Ne 
“You haven’t told me about yours,” dj 

he said. 

“Dolores phoned. She and Nat 
want us for dinner tomorrow. Shall | 
we sit on the patio?” 

Garth led the way outside and 
opened the wine. 

“Ive done all the talking, about 
my trip,” Sabrina said. “You haven’t_ 
told me what happened while Tt was | 
gone.” “i 
“We missed you.” of 

“Mom?” Penny rushed onto the pa- | 
tio and flung herself on a chair. “Can 7 
I be with you?” 

Cliff came through the iitchaat 
door. “What are you doing out here?” - 
he asked. 

“Having a quiet glass of wine be- 
fore dinner,” Garth said. 

“It’s almost six-thirty,” said Cliff. 
“Tm starved.” tae 

“Six-thirty?” Sabrina was sur- | 
prised. “Weren’t you supposed to be 
home at five-thirty? Both of you?” 

“T was talking to Hal,” said Cliff. “I 
meant to call, but—” ; 

“Sloppy time-keeping,” said Sa- 
brina. “You might improve on it in j 
the future. Starting tomorrow. Now | — 
how about setting the table? We'll | 
eat about seven.” 

Cliff and Penny ran into the House? 
Sabrina heard them whispering | 
furiously. 

“No lecture?” Garth asked. 

I am not.a good mother; probably 
not strict enough. She stood up._ 
“Shall we finish the wine with the 
steak?” 

The telephone rang in the kitchen. 
Garth took the call and came back } 


- 
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_inar tonight. One of our bacteriolo- 
| gists has the flu. And I didn’t want to 
go out tonight.” 

“They need you,” Sabrina said, 
thinking, That will take care of 
tonight. “Will you be late?” 

“Probably about’ eleven. You'll be 
up, won’t you?” 

“T think so.” 

But she was not. She woke at 
seven. The house was still. Sunlight 
flooded the room. It was a new day— 
Wednesday, her birthday, she sud- 
denly remembered. A day when, in 
London, she might have felt melan- 
choly at being thirty-two years old 
and alone. But today, in the midst of 
an adventure and a family, she was 
full of energy. She sprang up, show- 
ered, and was in the kitchen study- 
ing Stephanie’s morning checklist 
when she heard the rest of the family 
beginning to stir. 

Then they were in the kitchen and 


- everything had to be done at once: 


fixing breakfast, making lunches, 


_ helping Penny sew on a button. 


“Didn't the paper come?” Garth 


_ asked. 


“IT don’t know,” Sabrina said, 
_ spreading mustard on Penny's sand- 
_ wich. 

“Mommy! You know I hate mus- 


_ tard!” cried Penny. “I won’t eat it.” 


“You didn’t look outside for the pa- 


_ per?” Garth asked. 


“No.” I didn’t know about the pa- 


4 per. Or the mustard. 


In a feverish half hour they were 


_ all gone—Garth with his briefcase, 
Penny and Cliff with books and 


_ lunches. 


Sabrina felt triumphant. 
She had gotten them fed, organized 


and out of the house on schedule, 


_ without arousing suspicion. 


} 
‘hat evening Penny and Cliff 
~~» buzzed conspiratorially while she 
made hamburgers and French fries 


_ for their dinner, before she and 
_ Garth went to the Goldners’. Garth 


came home carrying a white box, 


| and he and the children broke into 


an off-key “Happy Birthday.” 

Sabrina’ face flushed, and she 

smiled, until an inner voice whipped 
_ across her thoughts. They're singing 
for Stephanie, not you. 

“Open the box!” cried Penny, 
bouncing in her chair. Untying the 
ribbon, Sabrina found two boxes in- 
side the outer one. The largest held a 
cake with a flowered heart surround- 
ing a rose S. The second contained 
two round, smooth stones, one 
painted with her portrait, the other 
with a baggy clown. 

The portrait was remarkably fine, 
the clown a rough caricature, both 
lovingly painted, varnished, wrapped 
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frowning. “T have to take over a sem- 





in tissue paper and teal up with 
golden cord. 

“They're paperweights,” Cliff ex- 
plained. “Don’t you like them?” 

Sabrina pulled the children to her 
and held them close. “They’re won- 
derful. Thank you. I'll show them off 
to everyone.” 

“Aren't you going to open Dad’s 
present?” Cliff asked. 

Opening the box, she took out a 
porcelain bluejay about five inches 
high. Meissen. But how could Garth 
afford it? She turned it over and 
saw the mark on the underside: one 
of Meissen’s own copies of its eigh- 
teenth-century originals. 

“It’s for your collection,” Penny 
said. “To go with the ones Aunt 
Sabrina sent you. We helped pick it 
out.” 


“Very beautiful,” Sabrina said to ~ 


Garth. “And very special. Thank 
you.” No one could know that a por- 
celain bird reminded her of problems 
waiting to be solved; they were 
Sabrina Longworth’s problems, not 
Stephanie Andersen’s. And then it 
was time to go. 

On the leather couch in the Gold- 
ners’ living room, Sabrina handed 
around her photographs of China 
and talked about her trip—omitting 
mention of her sister. She was tense, 
trying to act at home with the Gold- 
ners and Martin and Linda Talvia, 
friends of Garth and Stephanie for 
twelve years. She gave Dolores and 
Linda the silk scarves Stephanie had 
bought for them in Shanghai. They 
sang “Happy Birthday” and Sabrina 
cut the birthday cake. 

She looked around the table. 
suspicion amidst a husband and four 
close friends that she was not Steph- 
anie Andersen. How could that be? 
She made slips of the tongue, and 
she couldn’t answer some of their 
questions. Her timing was off. Why 


No 


didn’t anyone see that something was © 


wrong? 

Because people see what they expect 
to see. No one has any reason not to 
expect me to be Stephanie: 

Later, as she and Garth reached 


their front porch, he put his hand on - 


her arm. “I wanted to tell you—” 

She stiffened and pulled away. “I’m 
sorry,’ she said, “I’m not settled 
down yet...” 

“Stephanie, I won’t push you. I'll 
stay away from our bed if that’s nec- 
essary for you. But at some point we 
have to alk. There are many unre- 
solved a igers. ... Why are you cry- 
ing?” 

“Please give me a few days—” 


his hand. “Thank you for a wonder. 
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‘eo Lei Garth. os She touched 
ful birthday.” 


()n Saturday, Penny reported|} 
~ “Daddy says yes. If you sa 
yes. A bike ride and a picnic. Please 
can we go? I can collect leaves for m 
science class and Cliff wants to find a 
toad.” 

“Why not? It sounds like fun.” 

They packed bread, meat, cheese 
apples and cans of ginger ale, ce 
Sabrina began her first bicycle trip 
in fifteen years. She hadn’t forgotten 
how to ride, and tennis had made her 
legs strong. Following the others, she 
let her body find its own rhythm, 
while her mind drifted. She woul 
have a lot to tell Stephanie when 
they met at the airport on Monday. 
The week was slipping away. 

“Stephanie, watch out!” 

“Mommy!” 

Sabrina saw a pickup truck bear- 
ing down on her. She turned sherpa 
left, skidding. The truck clipped h 
back wheel, she was flung through 
the air against a tree, heard Garth 
call her name, and then the golden 
day went black. 

Strangers were telling Garth to 
wait in the other room. Then some- 
one moved her’ wrist, and pain 
wrenched her whole body. “Don’t!” 
she cried. 

“Only be a minute, Stephanie; just) 
hold on.” Dr. Nat Goldner’s voice. She 
felt a needle in hér right arm and 
then she was too drowsy to worry. 

-She was on a cot in a small cubicle 
and her left arm was in a plaster 
cast. She had.a terrible headache. 

“Awake?” asked Nat. 

He and Garth looked down at her, 
Garth’s eyes dark with anxiety. 

“Penny . . . Cliff,” she said through 
dry lips. 

“In the waiting room,” said Nat. 
“Listen, Stephanie. You have a frac- 
tured wrist and a mild concussieg| 
Take it easy for a few days. No work. 
We'll X-ray the wrist again in four 
weeks; if it’s mended, we'll take the 
cast off. Any questions?” 

“Why do you call me Stephanie?” 

“Should I call you Mrs. Andersen? 
I'll give you some tranquilizers, 
enough for a week. You may be dis- 
oriented for a while. Now rest for a 
few minutes. We’ll be right back.” 

She lay quietly, looking at cracks 
in the ceiling. Mrs. Andersen. Steph- 
anie. Garth. But Stephanie was in. 
London. Without a broken wrist. Oh, 
my God, I’ve got to call Stephanie. 
What will we do now? 

; END OF PART ONE. 
Exciting conclusion next month 
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These and other money-wise facts from our expert. 


f 
Br 


f 


ry Our. ewe aicold son is a 
freshman at college and I’m 
beginning to realize how little 
est of us used the family car 
he was home. But now he grabs 

y during vacation periods— 
dn’t this fact make a difference 
ur car insurance rates? 


fh it certainly should. Your auto- 
i Amobile insurance rates ought 
be considerably lower now that 
son doesn’t use the car reg- 
ly. In fact, if your son is at col- 
00 or more miles away from 
ome, you could find your insurance 
um slashed by as much as $200 
r. Check with your insurance 

nt on this at once. 


’Y What proportion of my fam- 


Mily’s medical expenses, on the ~ 


rage, can I expect my group 
Ith insurance to pay? 


A “About 85¢ of each $1 of those 
a} medical expenses covered by 

insurance plan. However, 
Ly ‘policies don’t cover such 
gS as cosmetic surgery, routine 
ckups, private hospital rooms or 
hiatric expenses. In addition, 
e insurance companies have 
r own schedule of costs (inde- 


dent of your doctor's actual Ee 


Pctat now, so you'll not be in for 
ny nasty shocks when you or a 


vered family member incurs medi- - 


f My husband is being rotated 
wy to another branch office soon, 
we're desperately looking for an 
artment to rent. But one landlord 
r another has turned us down 
use we have two young chil- 
en. Isn't it against the law to dis- 
minate on this basis? What can 


Restricting rental housing 
units to families without chil- 
dren is not against any law, and 
more than one-quarter of the land- 


- lords of this nation’s rental units 
have a “no children allowed” policy, © 
reports the Department of Housing 


and Urban Development. In fact, 
more than 50 percent of rental units 
with two or more bedrooms have 
occupancy limitations that refer to 
children. So, though the courts 
aren't the answer, your husband's 
rotation suggests that he’s being 
trained for the executive level. If 
that’s the case, perhaps his com- 
pany can help in finding an apart- 
ment. Your husband should inves- 
tigate this carefully; he might be 
overlooking a significant fringe 


_ benefit. 


I received a form letter from 


a firm last week offering to | 


send me $300 a week to stuff sales 
letters into stamped and addressed 
envelopes. There’s no charge for 
participating in the program, but 
they request a $20 deposit, which 
they'll refund when my checks 
start coming in. It’s a dream job 
for me, because I’m confined to my 
house by two infants and an ailing 
mother and we could certainly use 
the extra income. Does it sound 
okay to you? I'd like to know be- 
fore I mail that deposit. 


It may very well not be okay. 
This could be an example of a 
type of fraud directed at women 
who want to earn money at home. 


The postal authorities have pros- 


ecuted companies for collecting 
the fee and never sending any 
work. Before you send money or 
believe any of those promises, 
think it through: Three hundred 
dollars a week just for stuffing en- 
velopes? If it sounds too good to be 
true, it probably is. 


In my condominium, there 


are more couples just ae 
together than there are marrieds. My > 
husband and I feel so “out of it,” and — 


irs 


Re 


we've been wondering whether this” 


phenomenon is as common as it seems. . 


couples living together tripled _ if 


during the 1970s—from 523,000 to — 


1,560,000, according to the Census _ 
Bureau. But despite this sharp in- — 
crease, the total represents only 
about two percent of all households. — 


Some other fascinating Census Bu-— 


reau finds: 


aba 
- 


@ Americans are marrying at a 


later age. In 1980 the average age of 


first-time brides rose to~22.1 years, } 
against 20.8 years in 1970; for men, — 
the average rose during the decade oe ; 


24.6 years, up from 23.2 years. 


@ The ratio of divorced people to 
married people living with their 
spouses more than doubled, from 47 
per 1,000 in 1970 to 100 per 1,000 in 


1980. 


@ A full 23 percent of all house- : 


holds in 1980 consisted of one per- — 
son living alone, a total of 17. oy ; 


million households and an 


in") 


crease of 64 percent over 1970. 
Most of these single-person house- — 
holds represent the divorced, the 


never-married and people under 


age 35. About 11 million of the 


singles were women, although the 
number of men living alone in-— 
creased by 92 ee during the 


decade. 


® One out of every five children 
under 18 years of age is now living 


with only one. parent. The in- 
crease—from 11.9 percent of the 
nation’s children in 1970 to 19.7 in 


1980—is due largely to higher <a 


rates of separation and divorce as 


well as the rising number of babies © 
born out of wedlock. Ninety per-— 


cent of these single-parent chil- 
dren live with their mothers. End 
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HE SCHOOL THAT 
WENT STRAIGHT 


An inspiring account of how one high 
school went from drugs and dropouts 
to hard work and high grades. 


ET CONTROL 
OF YOUR HAIR 


For Journal readers only: 
Save hundreds of dollars on cuts, 
perms, color and much more. 


a ie Pie ea 
OCTOR, 

AM I A LITTLE 

BIT CRAZY?” 


A psychiatrist probes your moods, 
your fears, your most difficult 
relationships. 
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SUMMER 
CLOTHES 


We’ve found the ones worth buying. 


Ta 


AST AND FANCY 


30-minute meals good enough 
to be called “gourmet.” 


"The PeRFEctT 
GETAWAY 


Sylvia Porter tells how to make 
the most of your vacation. 


Home, SAFE HOME 
A checklist so you can make every 
room accident-proof. 
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Test-Tube Baby 


I didn’t understand your story 
in the January issue about Sa- 
mantha Steel being the first 
American test-tube baby. Eliz- 
abeth Jordan Carr was the first. 
I have the newspaper clippings 
to prove it.—Bridget Fox (aged 
12%), La Canada, Calif. 


Ed. note: Actually, Bridget, 
Elizabeth Jordan Carr, who ar- 
rived on December 28, 1981, was 
the first test-tube baby conceived 
and born in the United States. 
But Samantha Steel was con- 
ceived in vitro in England and 
born there on October 2, 1981, to 
American parents. You weren’t 
the only reader to be confused 
about the order of the births, so 
thanks for giving us the chance 
to set the record straight. 


I was deeply moved by Bonnie 
Remsberg’s article announcing 
the birth of America’s first test- 
tube baby (January, 1982). I suf- 
fer from the same kind of infer- 
tility as did Laurie Steel, and 
like her, have gone through all of 
the agonizing tests and various 
medical procedures for more 
than two years without success. 
During this time I have encoun- 
tered tremendous frustration 
and disappointment. But Lau- 
rie’s story renews my strength 
and determination. Please tell 
me where there are clinics in 
this country which can perform 
the in vitro procedure.—Linda 
Walther, Winnemucca, Nev. 


Ed. note: The Norfolk General 
Hospital in Norfolk, Virginia, 
has an In Vitro Fertilization Pro- 
gram Which recently announced 
the birth of a healthy “test-tube” 
baby (see previous letter), and 
which reports that several more 
pregnancies have been achieved. 
For information, contact Howard 
Jones, MD, and Georgeanna 
Jones, MD, by calling (804) 
628-3369, or by writing to them 
at the hospital, 600 Gresham 
Drive, Norfolk, Va. 23507. Other 
clinics in the U.S. equipped to 
perform the technique include 
the Yale University Medical 
School in New Haven, Connecti- 
cut, the University of Texas Med- 
ical School at its Houston and 
San Antonio campuses, and the 


perience. I’d like to thank LHe 


~ Md. 20857. 















































Los Angeles County-Universit 
of Southern California Hospit 
in Los Angeles. 


Voice for the Mentally Til 


I found the story of Samanth 
Grove Johnson’s_ loving od 
severance and dedication to he 
brother John greatly hearten 
ing, as I have a son who is als 
a schizophrenic. Yet the articl 
was disturbing as well, for Ms 
Johnson’s description of menta 
health care in this country i 
dismally echoed by my own e 


for venturing into this darkene 
area. Since the mentally ill can) 
not tell their own stories, w 
must do it for them.—Mrs. 4 
Black, Dallas, Tex. 





Health Hazards - 


Dodi Schultz’s ‘article on healt 
hazards (January, 1982) alerte 
me to the close link betweer 
high blood pressure and salt in 
take. Heeding her warning, 
have begun to check the label; 
on packaged foods in the super 
market for their sodium con) 
tent, only to discover that mor 
often than not the information 
is not made available. Is ther 
any other way to find out abou 
this?—M. ‘Thorias, Albany, N: 


The mute replies: The Fooc 
and Drug Administration ha; 
only recently moved to ask man 
ufacturers of packaged foods te 
state the sodium content on theti 
labels. In the meantime, you 
may want to write away for ¢ 
booklet called, "The Sodiur 
Content of Your Food,” whic 
lists figures for several hundrec 
items. Single copies are free 
and can be obtained by sending 
a postcard to the FDA, HFE-88 
5600 Fishers Lane, Rockville 





Please address letters to Li 
Dwork, Ladies’ Home Journal 
641 Lexington Ave., N.Y., N.Y 
10022. We regret that we cannot 
reply to every letter. We reserve 
the right to edit letters for pub: 
lication. We cannot print a let: 
ter unless we have the nameé 
and address of the correspon; 
dent, but we will withhold this 
information on request. | 
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Kelloggs 40% Bran Flakes cereal. 


















; Honest Wheat Taste. That's just A Fiber Favorite. Kelloge’s40% | You Love It. You're concerned 
the start. Kellogg’s 40% Bran Flakes Bran Flakes cereal is an excellent about a nutritious diet and your 

_ cereal is oven-toasted. Toasted source of fiber. The fiber many health, and you've shown it. In fact, 
*to make it taste especially delicious. Americans need in their diets. And more Americans buy Kellogg’s 

~ Toasted to make 40% Bran Flakes 40% Bran Flakes is one delicious 40% Bran Flakes than the other 

) light and crisp. Toasted so every way to help keep your digestive leading bran flake cereal. That's 

~ flake is bursting with a hearty system running smoothly. why Kellogg's is number one. 


wheat bran flavor. 





ellogg Company (C) 1982 Kellogg Company 
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THE SCHOOL ‘ 
cps GOT THE @ 
«IDS OFF DRUGS™ 


Vedical update 


| How the body heals jitselt 
| How foods affect your moous 








THE SEXUAL REVOLUTION 

Did it hurt {or help) marriage? 

30-Mi AINUTE f 

They'll think’you' 3 
Why doe I'get so.upset?? a e 
a psychiatrist explains hidden-con/licts “ean | 
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ARTHRITIS SUFFERERS: 


Arthritis Strength BUFFERIN® 
reduces the inflammation the leading 
Tees iat pain reliever can’t. 


Arthritis Strength BUFFERIN contains aspirin. And 
aspirin is the pain reliever doctors prefer for reduction of the 
painful inflammation that often accompanies arthritis. 

Take Arthritis Strength BUFFERIN. It reduces the 





Anivritis Strength | 12 Tras 
BUFFERIN  |\ 


Use only as directed. © 1982 Bristol-Myers Co. 
ise arthritis can be serious, if pain persists more than10 days or redness is present, consult your doctor immediately} 


How you do it 
makes all the difference betweéh" 


great hair color and color that’s usE50-0 


Is your hair doing you an 
injustice? Is the color as rich 
and lively as youd like it to 
be? Is the gray really covered? 
Or are telltale strands robbing 
you of the joy of looking as 
good as you actually feel? 


Now—just when you are 
enjoying your most productive 
years—is the time for you to 
discover the special qualities of 
the perfectionist’s haircoloring, 
Miss Clairol® Creme Formula. 


Miss Clairol Creme Formula 
is the ultimate type of haircolor- 
ing, the one by which other hair- 
coloring results are often 


measured. Its extra richness , : 
assures rich, lasting color. 4 = An 
What’s even more important “sii y bt AD DN : a a 





however, is that it completely 
covers gray, even the most when the results are so 
resistant gray. rewarding? 













~~ So if it’s perfection youre _ Some women get so adept, Peecnoniee 
after: sheer, clear, natural-looking — so quick at the process, they ve application 
color, you'll find—just as even taken to mixing two or for rich color. 
millions of women all over the even three shades to achieve a And complete 

world have found—that nothing subtlety in color not otherwise gray coverage. 
"yet has been invented that can possible. 


' promise you more beautiful, 
_ more natural-looking color than 
Miss Clairol Creme Formula. 


Youll find the color younger, 
fresher, even more lustrous than 
you hoped. So healthy-looking, 


True, Miss Clairol Creme too, with that lovely light-catch- 
Formula takes a little longerto ing quality j youd expect to find 
_ apply than shampoo-in haircolor, only in the soft, silky tones ofa 3 HN 
_ bur what’s a few extra minutes child’s t hair. 





Isnt it wonderful 
to know that you 
can accomplish this 
much for yourself 
with so little effort 
and expense? ds 

Try Miss Clairol so SL attain: 
Creme Formula. 

You'll see! 








es 
Comey; OR REFuno it OF 


Miss Clairol 
Creme Formula 


The perfectionist’s haircolor. 
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Dr. Stuart 
Berger, far left, 
when he tipped 
the scale at 
420 pounds. 
Left, a slender 
Dr. Berger 
today. 





he proof of the pudding is in the eating, and the proof of ; 
diet is in the before and after pictures of a successful diete1 
That's why we asked Dr. Stuart Berger, the author of Thi 
Southampton Diet, for two contrasting pictures of himself. Well, hi 
had plenty of photos that show him at his current weight of ot 
pounds. But somehow Dr. Berger, who is both a physician and ¢ 
psychoanalyst, could find only one picture of himself when h 
tipped the scales during medical school at twice this weight. Quits 
frankly, he doesn’t look that fat in the old picture that he sent us 
But it’s understandable, isn’t it, that he never kept a -photo fron 
the past that showed him looking as heavy as he really was. 
Such a man has a profound understanding of both physical ana 
emotional problems of dieters. That’s why we think his South 
ampton Diet is unique. It is based on knowledge acquired during 
his medical and psychoanalytic training, as well as his persona 
experiences. Whether you want to lose ten pounds or a hundred 
and ten, this nutritious diet can work for you. Pee spage 68 and givé 
it a try. 
Besides Dr. Berger, this issue of the Journal is “full of fascinating 
people. Our Superstar Sweepstakes (page 18) is a fun look a 
today’s young celebrities who are trying to be tomorrow’s. bigges 
stars. And we're also starting a new series this month calle eg 
“Private Lives,” which will take you into the» homes of you 
favorites for a rare, intimate report. We’ve begun the series with 
Barbara Walters, a woman I think we can all admire. You may be 
surprised to find out that Barbara, always the cool professiona| 
when she does interviews on camera, is, at home, a creative cookié 
maker and a very loving mom. 
Another interesting feature this month is our beauty special 
which combines new information about hair care with discoun’ 
offers for LHJ readers only. Please use these Journal coupons an¢ 
treat yourself to a new cut, perm, color or styling at one of the 
thousands of salons that are taking part in this program. Some) 
times, especially in these tough times, a magazine has to show 
concern for its readers with more than words, -and that’s exactly 
what we're trying to do. 
So whether you cut your calories or your hair, remember we 
want to help make May a merry month for you and your family. 
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Natural Wonder has a no-chip, 
no-peel, no-crack, no-kidding resin 
nail formula that lasts for days. Nails 
(even tips!) stay strong and flexible. 
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Important: 


announcement 
for 30 million women 


Now...a 
hydrocortisone 
creme 


for 


feminine itching 


Gynecort 


FEMININE CREME MEDICATION 


Developed with a leading gynecologist, 
it’s Petuls without a prescription. 


For years, gynecdlogists have pre- 
scribed cortisone-based medications for 
external vaginal itching and related mi- 
nor skin-irritation. Now, the hydrocorti- 
sone in GYNECORT® Feminine Creme 
Medication is available to you without a 
prescription. 

GYNECORT is a highly-effective hypo- 
allergenic creme, developed with a lead- 
ing gynecologist. It goes to work 
immediately to relieve the itching, cool 
the burning and soothe the irritated skin 
associated with this problem. Non-greasy, 
GYNECORT won't stain undergarments. 

You can’t buy a more effective, non- 
prescription product for this problem than 
GYNECORT Feminine Creme Medication. 
Available where feminine hygiene prod- 
ucts are sold, © 1981 COMBE INC. 
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old for me?” 
By Betty Hannah Hoffman 
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“Tm doing a man’s job” 
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By Sally Ogle Davis 

Can you predict the 
superstars of tomorrow? 
Test yourself against 
our experts. 


YOU AND YOUR 


MONEY 

Getting the most out of 
your vacation 

By Sylvia Porter 
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and David Nimmons 

A special LHJ guide to 
emotional and physical 
well-being. 
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M is for May, movie 

manners, moths and 
mothers of famous people. | 







HOW AMERICA 
LIVES 


By Joyce Kuh 


BEFORE AND 
AFTER ZACHARIAH | 
By Fern Kupfer 
The unforgettable story of | 
a family with a special 
child and a different kind | 
of courage. 


THE 
SOUTHAMPTON 
DIET 

By Stuart Berger, M.D. with 
Marcia Cohen 

A weight-loss 
breakthrough from the 
doctor who lost 210 
pounds. 





THE SCHOOL THAT 
WENT STRAIGHT 
By Roul Tunley 


How a dedicated principal 
and concerned parents got 


the kids off drugs. 


THE SEXUAL 
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Did it hurt or help 
marriage? 

By Catherine Houck 
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Vow Bend Over comfort also comes in a straight leg style. : - 


















“You can let yourself be a 

victim of fashion and fads. 

Or choose a classic look with 

a leaner fit. Like my new 

Straight Leg Bend Over Panis» 
by Levi's” Womenswear.” : 


_ ‘Straight Leg Bend Over 
Pants ave just as comfortable 
as regular Bend Overs. I love 
the hidden elastic waistband. 
You can choose from Misses, 
Petites or fuller-figured 
Se Women’ sizes.’ 








‘fashion? Not me. : 
h to know what I 
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d young enough to getit!” 
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“The soft, stretch gabardine is wonderful. 
There’ no cutting, no binding. And 
the color matches Levi's Bend O 
Mate Tops beautifully’ 












stores in your area carrying 

nd Over Clothes, call 800- 
858-4444. In Texas, Hawaii and 
Alaska, call collect (806) 335-1715. 


Rk for Straight Leg Bend Over 
Pants 25254-95 Misses, 
15211-95 Petites or 29113-95 
Womens. Misses sizes 6-20, 
Petites 2-14, Women’s 32-46. 
Bend Over Mate Top 44514-91 
or 42629-91 Women’s, Misses 
sizes 6-18, Women’s 38-46. 
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CUALITY NEVER GOES OUT OF STYLE.” 
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"NOW KELLOGG’S ADDS THE 
GOODNESS OF FIBER TO YOUR LIF 


There's been quite a bit ~s Ma 
written lately about the Se 
benefits of food fiber. Re- 
search seems to agree that 
natural food fiber can be an 
important part of your diet. 
It's fiber that helps the diges- 
tive system to regulate itself 
and function smoothly. Bran, the outer tayer 

nce of the wheat kernel, is 

Research also indicates one of nature’ richest 
that one of the best sources sources of food fiber 
of food fiber is bran cereal. Infact, just to ~ 

No other cereal you can match the fiber 
buy has more natural food fiber] content of a 
than Kellogg's” All-Bran” cereal.| single serving of 


ery or 38 medium-size 
asparagus spears! Plus,’ 


Buds’ cereal, can add the 
goodness of fiber to hun- 
dreds of recipes. Bran Buds 
cereal makes a delicious 
crunchy topping for salads, 
soups, even ice cream. 

Add the goodness Sy 4 
of fiber to your life with 
Kelloggs two delicious 
high-fiber cereals, All-Bran 
and Bran Buds. 
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KELLOGG’S ADDS THE 
GOODNESS OF FIBER TO YOUR LI 
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Warm thoughts for 
Mother's Day, 
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Letters from readers. 


pecial Features 


90 PRIVATE LIVES: - 


BARBARA WALTERS 
AT HOME 
By Phyllis Battelle 


First in a new Journal 

series: We take you on a 
rare at-home visit with 
Barbara Walters. 


94 


ALL ABOUT HAIR 


From shampooing to 
getting the perfect cut, plus 
dozens of incredible offers 
and coupons for fantastic 
savings at salons across 
the country. 
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125 DECEPTIONS 
By Judith Michael 


Conclusion of an 
intriguing new novel: 
What happens after 
beautiful twins trade 
places. 





48 FOOD FIT FORA 





PRESIDENT 

A unique Community 
Cookbook that honors the 
memory of our eleventh 
president, James K. Polk. 


6< 30-MINUTE MEALS 


By Sue B. Huffman 
Seven gourmet meals that 
will make everybody think 


you've been cooking for 
hours. 





98 THE ART OF 
COOKING WITH 
HERBS 


Creative new recipes with 
herbs, plus how to buy and 
use. 


136 RECIPE INDEX 


ood Looks 


84 THIS SUMMER’S 


BEST LOOKS 


By Maureen Lynch 


Everything you want from 
fashion this summer. 


t Home 


SWEET BOUQUETS 


Say it with flowers—send 
for needlepoint kits. 


42 THE ART OF 


GROWING HERBS 
By Virginie F. and George A. 
Elbert 

Here’s the special know- 
how you need to grow the 
top ten herbs. 
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Introducing Proposal 


Teaspoon 
sample4l. 


Oneida Sample Center 

P.O. Box 9777, New Brighton MN 55197 
Great beginnings start with Oneida 
stainless. Please send me a sample 
stainless teaspoon in the pattern(s) I 
have checked. I am enclosing $1. for each 
spoon ordered. Complete services can be 
purchased at fine stores everywhere. 
Offer is limited to a choice of up to three 
spoons, One spoon per pattern. 
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his case is based on infor- 

mation from the files of Fam- 

ily Services of King County, 
Washington, an agency funded by 
United Way and a member of the 
Family Services Association of 
America. The true story reported 
here is from counselors’ reports of 
interviews. Names and other de- 
tails have been changed to conceal 
\identities. The counselor in this 
-month’s case was Susan Prescott, 


M.S.W., A.C.S.W. 


Julie’ s turn 

first I was attracted to Den- 
nis because he seemed so wise and 
mature,” began Julie, 25, a titian- 
haired woman wearing a gray 
flannel suit. “A handsome, 
distinguished-looking man, _ he 
represented everything I wanted— 
= security, stability, even romance. 
> “But now our love life is prac- 
tically nonexistent, and our social 
life isn’t much better. Sure, Dennis 
»- is stable and dependable, but he’s 
4. also self-centered and so settled in 
§ his ways I doubt he’ll ever change. 
-“™ I feel trapped in a marriage with a 
= man old enough to be my father. 


“When I met Dennis, I was a 
lonely law _ student, strapped 
~~ for money. Twenty years older 


han I, Dennis was a successful 
esearch engineer who liked to 


_CAN THIS MARRIAGE BE SAVED? 


°ls my husband 
too old for me?” 


Julie and Dennis thought love would overcome their twenty- 


year age difference—unitil friends, children and even careers 
got in the way. Can a relationship survive a generation gap? 


sail, ski and jog. He talked about 
his children and seemed sad about 
his impending divorce. His wife 
Doris had been having an affair. 

“But despite his troubles, Den- 
nis was witty and dynamic. I could 
feel the proverbial sparks fly be- 
tween us. At the time, I was sepa- 
rated from my first husband, Tim, 
and I was reluctant to make the 
separation permanent. But Dennis 
and I began to see each other reg- 
ularly, so I went ahead and filed 
the divorce papers. 

“During the two years Dennis's 
divorce proceedings dragged on, he 
lived at home and slept with his 
wife. I was surprised when I found 
that out, but later realized such 
behavior was typical of him. He 
doesn’t like to be inconvenienced. 

“One day he left his family to 
go to an out-of-state business con- 
ference. Instead of returning to 
them, he moved in with me—with- 
out explaining to his children 
what was happening. I. think that 
was a very cruel thing to do to 
them, but Dennis’ attitude is ‘the 
world revolves around me.’ After 
his divorce came through, we got 
married and moved to a small 
apartment four blocks from Doris 
and the kids. 

“Once settled, I wanted to start 
entertaining. I knew that Dennis 
and Doris had been a popular two- 
some in our small community, and 
I didn’t expect his friends, all mid- 
dle-aged couples, to accept me im- 
mediately, but I was unprepared 
for their coldness. Clearly, the 
wives regarded me as a threat. 
They didn’t want their husbands 
to get any ideas about younger 
women. 

“Dennis doesn’t fit into my age 
group either, and I think he’s jeal- 
ous of my friends. If I want to have 
lunch with an old girlfriend, he 


By Betty Hannah Hoffma!| 






































sulks until I invite him, too, whi 
ruins any personal conversation 
“Our life together took a r 
nose dive when.Dennis invited 
two children, aged seven al 
eleven, to live with us during the 
summer vacations. He, of cours 
was at the office all day, but as 
student I had summers free. De 
nis expected me to provide the ch 
dren with meals, transportati 
and entertainment. I felt used. 
“With the children around, De) 
nis and I had to forget about int 
macy. The kids clung to hit 
squeezing in between us whenev 
we sat on the sofa together. An} 
the walls of our apartment are if 
paper-thin that I felt totally inhi 
ited sexually. 
“No matter what I try to do fi 
those children, their mother ae! 
it into a competition. If I buy t 
girl a pretty dress, Doris nevi 
irons it. If I try to show the gil 
how to cook or sew or ride a bic 
cle, Doris’ complaints filter bac 
to me. 
“Doris also uses her children 1 
get even. She'll tell them, ‘If you 
father weren’t spending money gi 
ing skiing this weekend wit 
Julie, maybe you could have a ne 
bicycle.’ She also makes them sp 
on-me; they go through my close 
and report any new clothes. 
“Dennis cant confront he 
which makes me boil. Often, whe 
we've told Doris what we plan t 
do with the children for a week 
end, she doesn’ t pack suitabl 
clothes, so we’re forced to go 0 
and buy them. I’m sure it’s eetibe 
ate, but Dennis will only say t 
her, ‘Doris, next time Id sure af 
preciate it if you would . ” He 
afraid that if he makes her angry 
she'll take it out on the kids. 
“Not only am I disappointed a 
Dennis's lack of back- (continued 
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THIS MARRIAGE 


continued 


bone, but I’m appalled at the reckless 
way he handles our finances. Recently, 
I discovered we’re thousands of dollars 
in debt because he charges everything, 
then pays only the minimum amount 
due each month. 

“This worries me because it reminds 
me of my father. He’d either be earn- 
ing a hundred and fifty thousand dol- 
lars a year as a super-salesman or be 
out of work. One year my family 
would live in a mansion, and the next 
we'd be in a downtown ghetto. 

“My parents had six kids in eight 
years, and I was the oldest. The baby 
slept in my room, and I had to take 
eare of her. My mother—who ex- 
plained the baby as ‘one martini too 
many —didn’t have the energy to cope 
with her. 

“When I was only ten, my parents 
would go away for weekends and leave 
me in charge of the household. I could 
cook a litthe—things like macaroni 
and cheese out of a package—but my 
main problem was keeping order 
among my brothers, who used to 
throw roller skates at each other. 

“School was my salvation. I was a 
smart-aleck kid who got straight A’s. 
During high school, I became the 
champion female debater in my state, 
which got me into a top university. 

“My heart was set on going to law 
school. But during my senior year at 
college, my father lost his job and 
couldn’t support me financially. I pan- 
icked and married Tim, a classmate 
whose wealthy family paid for most of 
our big wedding and even helped me 
out with law school tuition. But ’m 
afraid Tim and I were just too young 
and ill-suited, and we drifted apart. 

“My parents were appalled when 
this marriage ended and I married 
Dennis in a quick civil ceremony. As 
far as they’re concerned, I’m a sinner, 
living outside the Church. I’m both- 
ered that I can’t take the sacraments, 
but Dennis, an atheist, can’t under- 
stand my attachment to my religion. 

“Nor can Dennis understand what’s 
happened to our love life. When we 
first started sleeping together, I had 
multiple orgasms. Now, if I let myself 
go, I feel really troubled and nervous 
afterward. So, I usually plead a head- 
ache or say I’m too tired. 

“Dennis doesn’t want to have any 
more children. He says he’s too old to 
start with night feedings and diaper 
changing all over again. Occasionally, 
I feel sad that [ll never be a mother, 
but most of the time I’m just as glad. I 
really don’t want to interrupt my work 


to have kids. 

“Now that [ve finished law school, 
’'m anxious to get on with my career. 
Right now, ’m working with a small 


10 


hirm, but lve been ollered a Marvelous 
job as a federal hearing examiner, 
based in San Diego but traveling 
through all the western states. When I 
was interviewed for the position, Den- 
nis came along and made an unsuc- 
cessful attempt to find a job. He says 
that if he can’t get a position he likes 
in San Diego, our marriage is over. 
“Although I’m willing to commute 
on weekends, Dennis wants me home 
every night. I’ve spent seven tough 
years getting my degrees. Why should 
I be stuck just because my husband's 
too stubborn to make a career change? 
“If ?’d known what I was getting 
into, I’d never have married a man as 
old as Dennis. I’m ready to move out.” 


Dennis’ turn 

“I had no intention of getting in- 
volved when I first met Julie,” said 
Dennis, a fit-looking man of 45 in a 
turtleneck sweater. “She looked about 
eighteen, and I didn’t even think she 
was pretty. But I was soon fascinated 
by her mind. I’m easily bored by peo- 
ple but never by Julie. 

“Compared to how I feel about her, 
my first marriage was shallow. Doris 
went her way and I went mine. Most of 
the time, we didn’t even eat together. 
After twenty years of marriage, she 
started seeing an old boyfriend and 
demanded a divorce. But after the di- 
vorce was final, her lover backed out. 

“By that time Julie was on the 
scene. My friends were highly cynical 
about the relationship lasting because 
of the age difference. I waffled for six 
months, but Julie insisted on legit- 
imizing the affair. With her strict up- 
bringing, shes much more con- 
servative than I am. 

“I thought we would have a warm, 
affectionate marriage. There was once 
a rush of passion between us. Granted, 
it’s hard to be intimate when my chil- 
dren are around, but even when we're 


alone shes sexually turned off. If 
even touch her bare breasts while sh 
dressing, she bristles. 

“I think part of the problem is th 
she’s overworked. Julie’s up at fi 
thirty A.M. and at the office until six P. 
with only a glass of milk for lunch, the 
home with a bulging briefcase. Weel 
ends are devoted to work, too. 

“She's overdoing it to the point thi 
she cries all the time. She’s also coi 
stantly looking for positive reinforce: 
ment. I don’t have the time, or tl 
inclination, to be her nursemaid. 

“Julie just can’t collapse into a cha 
and do nothing. For instance, the oth¢ 
night we were asked to attend a dil 
ner meeting in an unfamiliar part ( 
town. I was tired, but Julie insiste 
that we had to go. 

“It was dark when we started, and 
soon got lost. When I asked Julie { 
find a map, she got mad because 
hadn’t taken down directions. She we 
also fearful about being late. She a 
ways wants to be ten minutes early. 

“Suddenly, I couldn’t stand being i 
that confined space. I handed Julie th 
car keys and got out. Julie panics > 
she’s left by herself in the dark, ant 
as I suspected, she turned the cz 
around and followed me, pleadin 
with me to get in. After about tw 
miles, I relented and we drove home. 

“She interprets my behavior as a 
attempt to run her life. She says 
didn’t want to go to the dinner in th 
first place, so I made sure neither of u 
got there. My first wife also said I wa 
domineering. I don’t think that’s tru: 
I just won’t be pushed around. 

“For instance, Julie wants me t 
give up a good’ job and follow her t 
California. Well, that’s ridiculous. A 
my age and not freshly trained, I don 
have the career flexibility that sh 
does. Because of her inexperience 
she’s starstruck about this offer from 
federal agency. She’d be _(continuea 
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| 1 he Master Blend Difference: 


It unlocks great flavor other coffees leave behind..to save you money. 


1. We make it differently. ae 


~ Thinner 
Maxwell House® Master Blend® found a way to unlock flavor walls 


ordinary coffees leave behind. A special and expensive 

blend of beans is quick-roasted—hotter and faster—to puff up 
and have more surface area, thinner walls. That way, as the 
coffee brews, it’s easier for hot water to get out the rich flavor. 
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After Brewing 
(dramatization) 


2. lo unlock more flavor. 


Ordinary ground coffees leave good flavor 
behind during brewing. Master Blend 
unlocks more of this flavor and gets more 
of it out of each and every bean. 


3. But you measure it the same way. 


Make Master Blend the same way as or- 
dinary coffee. Use the same number of 
scoops; get the same number of cups. 


4. Why 13 ounces? 


That’s all it takes for a 
pound’s worth of flavor. 


5. How do you save money”? 


Since more flavor is unlocked, we can use 
fewer beans. Fewer beans cost less...and 
we pass those savings on to you. 





© 1982 General Foods Corporation 


Master Blend. It only tastes expensive. 





In every woman theres a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 


Emeraude 


Perfume by Coty. 
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| Hected to travel constantly, which 

1 be awful, and I’m sure that’s why 
i job has a high turnover. I refuse to 
lroot myself from my children and 
F | just to satisfy her selfish demands. 
IP's acting like a spoiled brat.” 





1e counselors turn 

‘When Julie first came to see me, 
> was overly emotional and teary 
m pure physical exhaustion,” said 
? counselor. “She and I worked alone 
, some of her unresolved conflicts. 
jen Dennis came in, and we explored 
eir shared problems. 

‘Julie had been burdened with far 
> many adult responsibilities as a 
Id. She had tried to earn her par- 
ts’ love by doing whatever she was 
ed without complaining. She never 
id the chance to strike out on her 
n gradually and become truly inde- 
dent. As a result, she lacked self- 
fidence, in spite of her brassy man- 
and many successes. 

‘She was displacing a lot of the re- 
essed anger she felt toward her par- 
ts on Dennis. She had legitimate 


plaints, but her anger was dis- 
oportionate to his behavior. He re- 
ed to her anger by becoming rigid: 
is is how it’s going to be, kid.’ Den- 


nis fell into the parent role and she 
became a child again, feeling power- 
less, just as she had in her own family. 

“These feelings of emotional turmoil 
would overwhelm Julie when she let 
herself go sexually—the only time her 
mind wasn’t controlling her body. This 
is why she began avoiding sex. 

“At first Dennis didn’t show much 
compassion or patience toward Julie. 
His only concern was that she never 
had enough time for him and was al- 
ways crying. He couldn’t understand 
her emotional needs. In his job, he was 
used to reaching decisions on purely 
rational grounds. His first marriage 
taught him only how to stay distant. 

“In therapy, Dennis _ gradually 
learned to listen to Julie as an equal 
and not act as a parent. He still falls 
into that role on occasion, but he tries 
to stop himself by saying, ‘How do you 
feel about that?’ or ‘What did I do 
wrong?’ 

“Julie finally told Dennis that she 
didn’t want to make love until she 
could deal with the painful feelings it 
released. Expressing her needs so hon- 
estly was a monumental step forward 
for her. Anxious to save his marriage, 
Dennis agreed to forego sex unless 
Julie initiated it. As Julie progresses 
in therapy, she better understands her 
feelings and is gradually becoming 
more interested in making love. 


“Julie decided to turn down the San 
Diego job after Dennis helped her see 
its drawbacks. Nonetheless, she was 
determined to make other changes in 
her life. She and Dennis moved from 
the town where Doris lives, and they 
now have a new set of friends unac- 
quainted with the first wife. 

“The new town is closer to Julie’s 


job, which helps her save time and 


energy. She now goes to bed at ten 
o'clock, eats three meals a day and is 
cutting down on her work hours. As a 
result, she’s less weepy. To save herself 
from worrying, she runs the family 
budget on a pay-as-we-go basis. 

“Dennis’s children are older now and 
no longer come for long visits. They’re 
also less willing to listen to Doris’s 
snide remarks or to spy for her. 

“Not all of this couple’s problems are 
resolved, however. Julie’s parents will 
probably never accept her second mar- 
riage. But she and Dennis attended 
several Marriage Encounter weekends 
where they examined the spiritual 
meaning of their relationship, and 
Julie does feel considerably less guilty 
with regard to her church. 

“Recently, Julie and Dennis have 
been analyzing her future career 
moves. Although finding a good job in 
his field will be difficult, Dennis is 
now willing to consider following Julie 
when her big break comes.” End 
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nflammation can be a real problem. 
tcauses stiffness in joints and can be 
4 primary source of arthritis pain. 

To relieve that inflammation 
ind its pain, take Bayer Aspirin. 
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And some pain relievers, like Tylenol, 
do nothing for inflammation. 
Next time you select an 
arthritis pain reliever, make sure 
it not only works for hours on 
the minor pain, but also on the 
inflammation that can cause 
the pain. Bayer Aspirin works. 





Read and follow label directions. If pain 
’ persists for more than 10 days, or redness is 
present, consult a physician immediately. 
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Creme Depilatory 
and Finishing Creme 


The feminine way 
to remove hair in 
the bikini area 


Better than shaving! It leaves no 
razor burn or stubble. 

Better than waxing! It’s painless 
and less expensive. 
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IT’S NOT EASY TO BE AWOMANTODA\ 


**I’m doing 
a mans job” 


My career really took off when 
I convinced my co-workers that I was 


“man enough” for the job. 





S a young woman, I had 
very romantic notions 
about the type of job I 


would find after leaving school. 
Maybe I would teach French, for 
example, or be a journalist. Ex- 
citing as my fantasies were, 
however, I had nothing but pen- 
nies in my pocket. So, to pay my 
way through college, I took a 
part-time job in a truck equip- 
ment company. 

Needless to say, a shop that 
services garbage trucks is not 
the stuff that dreams are made 
of. Nor is it the most “liberated” 
atmosphere in which a college 
student could find herself. I was 
a good sport, though, and tried 
not to take the macho bluster of 
my co-workers too seriously. I 
had no intention of single-hand- 
edly tackling sexism in the 
blue-collar world. Besides, I 
needed the money. 

Many of my duties as a “Girl 
Friday” definitely fell into the 
category of “woman’s work.” 
After all, I never heard my boss 
ask a mechanic to fetch him a 
cup of coffee! But even though I 
didn’t like part of the job de- 
scription, I did enjoy much of 
the office routine. After gradu- 
ating I eventually joined the 
company as a full-time em- 
ployee. Jobs were scarce and I 
had been offered a raise. 

Four months later, the parts 
manager in the “shop” (where 
products were sold and trucks 
repaired, and all the workers 
belonged to the union) decided 
to leave. He had been responsi- 
ble for selling and stocking the 
parts inventory. After working 
in the front office (the manage- 
ment, non-union side of the 







































By Kathleen Witt! 


business) and typing countle; 
invoices, I ‘knew everythin 
about trucks, from the tinie; 
nuts and bolts to the heftie: 
drive shaft. I convinced my st 
pervisor that I was “ma 
enough” for the manager's jol 
That’s when the trouble began 
Having me in the parts di 
partment absolutely shocke 
the men in the shop. How coul 
a woman assemble a hydraul 
pump for a dump truck? Or hat 
power takeoffs? (I’m not larg) 
but I’m no shrinking violet e 
ther.) A person can get ver 
dirty hauling power takeoffs. 
The oddest reaction I encour 
tered, however, was from me 
who simply couldn’t conceis 
that I was a woman. Or 
trucker, after ordering som 
parts from me, turned to his pi 
and muttered, “Did you see thé 
guy? He was wearing earrings| 
I certainly did not look like or 
of the boys. My hair was quit 
long at the time, and so wet 
my fingernails. He had eve 
watched my hands as I wrot 
down his order! Other times, | 
customer would come back 1) 
the shop having been told in th} 
office to “speak to Kate.” Hf} 
would look me straight in th} 
eye and ask, “Are you Pete!) 
Returning his stare, I'd repl} 
“Do I look like Pete?” 
Occasionally, a really sleaz} 
salesman would come in to pus] 
his product line and of coursi| 
that meant he had to sell hi} 
wares to me. After reaching th} 
counter, he would ask the “girl|/ 
for the parts manager. Whe} 
the “girl” answered, “What cal] 
I do for you?” he’d turn beet-red| 
Having to deal (continuea| 
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with a woman threw his whole sales 
_ pitch off. He could not smooth-talk me 
before honing in for the big sell by 
telling dirty jokes or discussing the 
latest baseball scores. Instead, he 
might say something like, “I sure 
think it’s great that times are chang- 
ing and gals can do jobs just like men. 
You should be real proud of yourself, 
honey.” I would not be humored. His 
merchandise had to be very, very good 
or I just wasn’t buying! 

Soon after becoming parts manager, 
I had to deal with another type of 
problem—wages. When [| realized I 
would make more money as a union 
member, I applied. Had I been a man, 
_ the union steward would have insisted 
I become a member. But under the 
circumstances, much hemming and 
hawing ensued. Still, I was admit- 
_ted—the first woman in the local 
union. Of course, for months after- 
ward, all my union mail came ad- 
dressed to Mr. Kathleen Witt! 


I settle into the shop 











In time, the men I worked with ev- 
ery day in the shop—the mechanics, 
maintenance men and others—came 
to accept me, and I to appreciate them. 

I learned how to handle most situa- 
tions with ease. Provided I kept my 
sense of humor, being called “Sir,” 
stared at or ignored was quite bear- 
able. The men I was interacting with 
were simply products of our society. In 
“their minds, a woman simply did not 

belong at the head of the parts depart- 
ment. In many respects there was a 
surprising absence of sexual harass- 
ment in the shop. My co-workers knew 
enough not to make a sexist remark in 
“my presence. 
Also, almost every man jack of them 
_was a staunch family man, so they 
didn’t make passes at me, either. Once, 
one of the single mechanics nervously 
sidled up to my desk and muttered, 
“Hey, ah, would you like to go out to 
dinner and have a few laughs?” Recog- 
nizing immediately that he was not a 
candidate for the love of my life, I 
politely turned him down. 

Two years after I began working in 
the shop, I did get married—but not to 
a trucker. The first time I saw Charlie, 
he looked like a construction worker. 
Within the first five minutes, however, 
we began comparing our classical mu- 
sic collections and I discovered we also 
had a college education in common. 
Once a philosophy major, Charlie was 
a structural iron worker. 

He loved kidding me. Other wives 
come home smelling of French per- 
fume, he’d say, not diesel oil! 

After we'd been married three 
years, I became pregnant and had to 





















write a maternity leave into my con- 
tract. I was so determined to prove 
that my “condition” would not affect 
my duties that I never gave anyone a 
chance to be overly solicitous. Nev- 
ertheless, as businesslike as I tried to 
be, I think the guys in the shop as- 
sumed I would quit once the baby was 
born. One or two even made a point of 
mentioning that he wouldn't allow his 
wife to work when she should be home 
taking care of the children. (Even- 
tually, economic pressures forced 
many of their wives to reenter the job 
market.) In any case, Charlie and I 
were saving for a home of our own, so 
I needed to keep my job. And besides, 
I enjoyed my work too much to quit. 

Right before Anna was born, my fel- 
low workers decided to do something 
special for me. Instead of the usual 
baby shower or gift, they set up a 
betting pool. Each paid a certain 
amount and guessed the date of Anna’s 
birth. The winner did not, however, 
take all. Half was used to buy the 
baby a stroller. When they made the 
grand presentation, tears came to my 
eyes. | knew then that I was indeed a 
friend and colleague. 

Two years later, I gave birth to my 
son, Adam. While I was out on my 
second maternity leave, my boss of- 
fered me a new position, which in- 
volved pricing and working up bids on 
completed trucks. Not only was this a 


The kind of love story 
that really happens. 


HEART ts a novel about two people who 
truly love each other. But love alone isn’t 
CEN So they part—each one leading 


separate lives. Each one trying to 


forget. But their love lingers on, and 


finally, they must decide between 
. responsibility... and true love. 


/ 


A Love Story 


Wherever paperbacks — 
are sold. 


Bantam Books. 





step up, but the promotion meant a 
shift back into management and the 
front office. No more oily jeans or 
grease under my fingernails. 

So far, ’ve enjoyed my new respon- 
sibilities, but I do miss the cama- 
raderie of the shop and the union 
meetings. Smelling like a rose is fine, 
but I'll take a few dabs of diesel oil 
behind the ears anytime. Further- 
more, there obviously aren’t very 
many women in my present position 
either. Now, it’s “Hi, dear, will you tell 
your boss Mr. So-and-So is here?” Here 
we go again.... End 


We'd like to know how you, as a 
woman, are facing your own life 
and problems. We'll pay $250 for 
each manuscript accepted for pub- 
lication in our “It’s Not Easy to Bea 
Woman Today” column. Tell us how 
you are resolving a specific situa- 
tion, large or small, that represents 
the changing times in which 
women live today. Manuscripts 


should be about+1,000 words, typed 
and must be accompanied by a 


stamped, self-addressed envelope. 
Please send all entries to: Box INE, 
Ladies’ Home Journal, 641 Lex- 
ington Ave., New York, N.Y. 10022. 
Be sure to keep a copy of your man- 
uscript. We cannot be responsible 
for lost or damaged manuscripts. 

















Nastassia Kinski 
Part Ingrid Bergman + part Audrey 
Hepburn = a 21-year-old sex siren. 
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Tom Selleck 


Reminds you of Gable? Newman? Rey- 
nolds? If this man doesn't have it, then 
they're not making it anymore! 


Mary Steenburgen 


Time after time, this talented girl-next- = 


Sigourn ver 
\ winner, this new nt looks like 


away, sounds Iil l is being 
-d as a new Katha I 


irdom is a trick 


ess, and picking candi- face it—anatomy come together, a star of the first magni- 
for superstardom can be even trickier. But tude may very well be born. 
»in a while the right combination of talent, In the past there were guidelines that helped perfor- 
nce, temperament, personality and—let’s mers up the gilded ladder. They (continued on page 22) 
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Gregory Harrison 
Oh, Doctor .. . ! Trapper Johns 

Dr. “Gonzo” sends pulses racing with his 
boyish good looks and charm. 


Superstar 
Sweepstakes 


Can you predict the stars whom everyone will be talking 
about next? We’ve made our pick—see if you agree. 
By Sally Ogle Davis 


Tony Geary 
He may not be a Don Juan—but 
fans think he’s love in the afternoon. 











Harrison Ford 
Even when he’s not in a galaxy far 


Morgan Fairchild 
Sultry Morgan has scorched our TV 
screens—but does Flamingo Road really 
lead to movie superstardom? 


away, this man could win star wars. 








Jessica Lange 
Critics of her acting say she has just been | 
aping around. Will her next movie, Fran- 
ces, be her last shot at stardom? 


| William Hurt 
A perfect lead for The Preppy Handbook 
Look, Muffy, a star for people like us.” 
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Does your younger-looking friend 
know a special secret? 


ou know you’re almost exactly 
the same age... you’ve seen her 


driver’s license. You lead the 


_ same kind of life and she certainly 


doesn’t have any more time to spend 
on her appearance than you do. But 


_unaccountably she looks younger 
_ than you and, whenever you go any- 
_ where together, you sense that other 


people notice the difference. Usually 
she shares her secrets. Where she 
gets those great-looking clothes at 
not-to-be-believed prices. Where she 
and her husband are going on their 
long-awaited second honeymoon. 
But she has yet to reveal her secret of 
looking younger. 


She may be one of the millions of 
younger-looking women around 
the world, from Paris to Rio, from 
London to Bangkok, who have dis- 
covered the secret of a mysterious 
beauty fluid which can help them 
look younger. This beauty fluid is 
known in the United States as Oil 

f Olay& 

Smooth the beauty fluid lavishly 
over your face and throat. You'll 


_know from the very first instant 


that the remarkable fluid is unlike 
anything you’ve ever experienced 
before. Oil of Olay is similar to the 





natural fluids plentiful in younger 
skin, fluids which must be in deli- 
cate balance for you to look as 
young as possible. Each precious 
drop penetrates quickly, working 
as a partner with nature to help 
replenish those vital fluids that 
time and the environment steal 
away each day. Watch your skin 
drink in the extraordinary blend of 
tropical oil and emollients. Oil of 
Olay disappears into your skin 
without a hint of greasiness, ever. 
Within moments your face feels 
silky smooth and satiny soft as dry- 
ness is eased away. You'll see a re- 
newed radiance, a healthy-looking 
lustre you may have thought was 
gone forever. Even little wrinkle 
lines that make you look older than 
you like (perhaps even older than 
you truly are) virtually begin to 
fade from sight. From the very first 
day, you look noticeably younger. 
How will your revitalized look af- 
fect you? Certainly it’s a pleasure 
to see a younger-looking you re- 
flected in the mirror day after day. 
And it’s also nice to know that the 
change in your appearance is so no- 
ticeable to the people around you 
that someone will probably men- 
tion how marvelous you look. (Do 











you suppose your special friend 
will comment? And, if she does, 
will you tell her the secret you’ve 
discovered?) But perhaps one of the 
greatest joys of looking younger is 
the exhilarating feeling of confi- 
dence you get when you know you 
look your best. 

Shouldn’t you join the millions of 
younger-looking women around 
the world who make Oil of Olay an 
essential part of their daily beauty 
ritual? Gentle on the beauty fluid 
each morning after washing or 
cleansing, to help replenish the 
natural fluids you had so much of 
when you were younger and to help 
restore a delicate fluid balance so 
you may look younger. Again every 
evening at bedtime, to let your face 
luxuriate in its own moist climate 
during hours of sleep. Any other 
time your skin feels dry or taut, pat 
in a little extra Oil of Olay, paying 
particular attention to those tell- 
tale little wrinkle lines. 

You'll discover that Oil of Olay is 
marvelous under makeup. Cosmet- 
ics smooth on quickly and evenly 
over your softened skin and stay 
fresher-looking longer. And on 
those days when you like to let your 
skin breathe free and easy, without 
any makeup at all, Oil of Olay all 
by itself gives you a wondrously 
healthy-looking radiance. 

Discover the special secret of Oil 
of Olay and discover how to look 
your youngest day after day. 


Beauty Secret 
e When you'd like your face to have 
a hint of tint, without the coverage 
you usually get with a foundation, 
blend a few drops of Oil of Olay* 
Beauty Fluid into makeup in the 
palm of your hand before applying. 
Sheer perfection! 
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had to be seen in the right places, have 
the right press agents, be pho- 
tographed with the right companion 
on their arms. And there used to be 
blunders that could turn them into 
has-beens quicker than you can say 
Eddie Fisher: If she had a baby out of 
wedlock or he got caught with some- 
body else’s wife—they were finished. 

But not today. Today’s young stars 
can be as indiscreet as they like, and 
all they get is more space in the gossip 
columns. And when they’re “hot,” they 
don’t climb the ladders so much as 
they shoot up like rockets. (And often 
come down as quickly as you can say 
Farrah Fawcett.) 

Nowadays, it seems tougher to find 
performers with real staying power— 
that special something that makes the 
difference between a blond bombshell 
and a Marilyn Monroe, or a good-look- 
ing guy and a Gable. 

To help forecast tomorrow's super- 
stars, we’ve pulled together a group 
that is certainly “in the running.” 
Naturally, we’ve left out the perfor- 
mers who are already there—like 
Newman, Reynolds and Streep—and 
gone down a step to personalities who 
work regularly but are not in the mil- 
lion-dollars-a-picture category. 

As star handicappers we may not 
exactly be Jimmy the Greek, but our 
first choices for the winner's circle are 
Morgan Fairchild of TV’s Flamingo 
Road, and Tom Selleck of Magnum, 
PJ. Why? In Morgan’s case we think 
it’s time once again for a good-bad 
blonde. Remember, blondes who have 
made it big in movies since the begin- 
ning of the silver screen—like Jean 
Harlow, Mae West and Marilyn 
Monroe—are usually more naughty 
than nice. And Morgan, who plays 
Miss Manipulative on Flamingo Road, 
is certainly in this tradition. 

Why Tom Selleck? Well, the joke 
going around Hollywood right now 
will help you understand: Female acci- 
dent victim—is she alive or dead? Par- 
amedic holds up a photograph of Tom 
Selleck. Victim doesn’t move. Para- 
medic shakes his head sadly. “It’s all 
over,” he says. 

But there’s more to stardom than 
good looks. The men and women we’ve 
chosen know what it takes to succeed. 


THE MALE ODDS-ON FAVORITE 
Tom Selleck 

If ever there was a sure thing, he’s 
it. Short of getting up in public and 


telling us he’s a woman-hater (he isn’t, 
he isn’t), Tom Selleck simply can do no 
wrong. 

He has it all—spread over a six-foot 


four-inch frame: the 
square chin, the 


body, the cleft, 
moustache for 
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not muscle-bound—build. He’s strong 
yet sensitive, macho yet gentle. 

Theres a_ definite outdoorsman 
quality to this heartthrob, yet you 
know he’d be just as terrific in front of 
a log fire with a glass of wine.... 

When Mae West—probably as good 
a judge of the finer aspects of the male 
species as there’s ever been—first cast 
her eyes on a very callow Cary Grant 
she said, “If that guy can talk, I want 
him.” 

When those roving eyes, decades 
later, fixed on a then unknown Tom 
Selleck, she said it again. 

Long before the rest of us learned to 
love his looks and old-fashioned star 
dazzle, Mae personally picked him as 
one of her devoted swains in the best- 
forgotten movie Myra Breckinridge. 
And she couldn’t stop talking about 
him from then on. 

“It really was a bit embarrassing,” 
Tom told us on the long-distance radio 
phone from Hawaii, where he was 
working on his Magnum, PI. series. 
“Thanks to Mae, I got an enormous 
amount of publicity on the film—but 
when it came out I had all of thirty 
seconds on the screen.” 

But it’s quality not quantity that 
counts, and the signs of Selleck’s im- 
pact were evident long before. When 
he was the Chaz man for Revlon, in 
tuxedo and Stetson, fans stole his 
cardboard images from stores more 
quickly than they could be replaced. 


Source of embarrassment 


Women all over the country, tired of 
the androgynous appeal of the recent 
crop of male celebrities, are hailing 
the arrival of the first truly masculine 
hunk to show up in a very long time. 
All of which produces considerable 
embarrassment in Selleck. 

“I don’t-consciously do anything to 
produce whatever effect I have on 
women,” he insists, which is a bit like 
saying the Taj Mahal at sunset is not 
trying to be romantic. “I try to work in 
a reasonably human way. I don’t want 
to come across as strong and mas- 
culine at the expense of vulnerability 
and sensitivity. 

“Any gratuitous exploitation of my 
body is out,” he says. And while he’s 
not the only guy in Hollywood to lie 
about his height, he’s surely the only 
one to lie by saying he’s shorter than 
he really is. Selleck is six foot four, 
trying to pass for six foot three. 

Genuinely modest, he’s quick to de- 
flect sex-symbol talk with a nicely 
self-deprecating put-down. 

“I try not to take it too seriously. I 
make faces in front of a camera for a 
living and I’m happy doing it. It’s very 
easy when people are enjoying what 
you do... but it all could change in 
six months.” 


Morgan Fairchild 

This china doll of a woman, who 
mane of hair is sun-streaked flaxe} 
and whose eyes are periwinkle blue, 
so petite, perfect and downright sex 
that she makes moral men dream 
illicit weekends in Acapulco. 

All of which tends to make pr 
ducers, impressed by the sum of h 
very attractive parts, dismiss t 
whole when it comes to serious nal 
dom. But Morgan plans to be arou 
longer than Constance Weldon Carly 
in NBC’s Flamingo Road, and a | 
longer than last year’s’ blond 
Suzanne Somers, or the one before he 

In her plan to make it to the top an 
stay there while the other flash-in-th¢ 
pan blondes let their roots grow ov 
and their statistics become considel 
ably less vital, Morgan says she has | 
few things going for her. 

First, she explained, reclining on a 
antique sofa in her sunny living roor 
near the UCLA campus, “I’ve got 
solid background in the theater. I’y 
been acting since I was ten. Second 
my IQ is not real low. I really am ne 
going to make too many mistakes.” 

Five foot four and as fragile a 
blown glass, Fairchild should be pla 
ing damsels in distress. But since ‘ 
first discovered that bitches get all t 
good lines, Morgan has been happy t 
play the chic, rich, over-polished, ur 
der-principled lady,of the manor. 

“It’s a certain kind of look I’ve h 
to deal with all my life,” she says, 1) 
tones that make it clear she’s n¢ 
about to swap that style for a wide 
range of parts. But it’s not without if 
disadvantages. 

“When I walk into a room, that loo 
makes people assume I must be §¢ 
stuck on myself that no one is goo 
enough for me. A lot of people want t 
say rotten things to.me without eve 
knowing me. So I hold my head even 
little higher and I have a stare thé 
passes for icy daggers when na 
what it is, is dying inside.” 

The look, she says, has lost her @ 
many parts as it has won, and was a 
occasional drawback in her climb wu 
the ladder. 

“The late sixties and ‘early sever, 
ties,” she explains, “was the era 
‘real’ people. Pretty people weren 
supposed to have problems. No on 
could identify with them. Even witk 
out makeup they told me I was toa 
pretty, too rich looking, too together. 
wanted to make a Western. They toll 
me I looked too fragile for the Wes) 
despite the fact that I could ride ring 
around most of them. I lost out on 
great mini-series about a girl from th 
wrong side of the tracks who she 





her way up on her looks alone. Th 

cast a brunette because they said wit 

my nose and my bone (continua 
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Rivals newest 
Can opener 


opens bags, 
too. 


The first really new can opener in years, 
and what it does is Uncanny. The big cut- 
ting wheel opens cans, even tall ones. The 
little wheel opens bags like snack foods, 
foil packages, dried food, and boil-in-bag 
foods. Saves your teeth, nails, time, and 
temper. 


To open a can, just touch the lever. The 
opener gnps the can, pierces and severs 
the lid, and shuts off, all automatically. Our 
famous Click 'n Clean® cutting assembly is 
easy to clean. Uncanny! 
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SUPERSTAR SWEEPSTAKES 


continued 


structure no one would believe I knew 
where the wrong side of the tracks 
was.” 

However, this winter she opened in 
her first major movie, The Seduction, 
co-starring Michael Sarrazin and An- 
drew Stevens. And she’s convinced that 
this is only the beginning. In this era 
of the new conservatism, the Reagan 
White House and what many people 
call a return to elegance, Morgan says 
her time has come. 

“[m not a blue jeans and T-shirt 
type. I’m not a hippie. I don’t like 
slovenliness. People are crediting me 
with bringing glamour back. If that’s 
true, I couldn’t be happier.” 


THE RUNNERS-UP 
Harrison Ford 

Raiders of the Lost Ark Ford, a mod- 
ern-day Humphrey Bogart type, is the 
kind of man you just have to love. 

Only problem with Ford is he 
doesn’t want to be a star. “I don’t want 
the responsibility or the obligation,” 
he told us. “I ain’t interested.” 

Should we take him at his word? 


William Hurt 

The body heat generated by Hurt 
practically ignited the celluloid in the 
film of the same name. 

Newsweek wrote about his “blond, 
brutal, WASP good looks,” and he can 
play everything from preppies_ to 
plumbers. Up close he has a tiny little 
crescent-shaped scar on his left cheek 
to keep things interesting—like Red- 
ford’s moles. Big and square and solid, 
with a cleft. chin and a great pair of 
shoulders, he looks the reliable sort. 

“You're not too smart are you?” says 
Kathleen Turner's character to Hurt in 
Body Heat. “I like that in a man.” 

It takes smarts to play dumb. Hurt 
has them. 


Gregory Harrison 

Dr. “Gonzo” Gates in TV’s Trapper 
John, M.D. is a genuine southern Cal- 
ifornia surfer, born and raised on Cat- 
alina Island, where he dived for 
tourist pennies off his father’s boat and 
developed his wonderful shoulders 
from all that swimming. He looks best 
just-showered and shirtless. 

His new pin-up poster—bare chest, 
jeans and a white doctor’s coat—could 
go a long way toward revitalizing the 
image of the medical profession. 


Tony Geary 

This dynamo of daytime TV starts 
pulses racing weekday afternoons 
when he turns on his streetwise charm 
as General Hospital’s Luke Spencer. 
the young upstart, Luke, has 
helped to make General Hospital the 


highest-rated show in the history of 
daytime TV (fourteen million viewers 
tune in every day), it’s Tony Geary (his 
hair, by the way, is naturally straight) 
who brings charisma to the role. A 
man of extremes (you might find him 
hitchhiking in blue jeans one day and 
dining with Liz Taylor in a four-star 
restaurant the next), Geary is the kind 
of man who presents a challenge. | 
“Marriage is not for me,” he says— 
and yet he receives a hundred love 
letters a day, from housewives and 
Radcliffe preppies alike! 





Jessica Lange | 
As an actress, she’s got a lot to learal| | 
(witness: The Postman Always Rings | 
Twice, King Kong), but anyone who | 
can catch ballet dancer Mikhail Bar- 
yshnikov must be on her toes! 

There’s an earthy, peasant quality | 
about her that makes her an all-Amer- 
ican Sophia Loren: . 

She’s currently sinking her teeth 
into the biggest dramatic role of her 
career as Frances Farmer, the tragic 
actress who ended up in a mental hos- | 
pital. It could make the difference. 


Mary Steenburgen 
Last seen in Ragtime and Melvin 
and Howard, this relative newcomer is 

nothing short of a “good ole girl.” 
Judy Holliday, country-style, with a 
kind of chipmunk, comfortable sexi- 
ness, she’s the nice girl you bring 
home to Mom. (British actor Malcolm | 
McDowell did just that after he met | 
her in Time After Time.) 


Sigourney Weaver ~ 

Last seen as the TV reporter op- 
posite William Hurt in Eyewitness, 
she’s a 1980s Katharine Hepburn with 
the same kind of breeding and bones, 
and sensuality to spare. | 

She has the background of a Meryl | 
Streep—private school, Stanford Uni- 
versity and Yale Drama School con- 
nections—stage training and plenty of 
quality TV experience: 

Sigourney (she took’ the name from 
a character in The..Great Gatsby) is 
very sophisticated and may-not be the 
type to generate great heat in the 
American heartland. 





Nastassia Kinski 

The baby of the bunch, not that it 
matters. Any 21-year-old who has the 
heads of Roman Polanski, Marcello 
Mastroianni and director Milos For- 
man already dangling from her belt 
doesn’t have much to learn. 

What with the picture spread in 
Vogue that showed her dressed only in 
a large snake, the leading role in Tess 
and a gorgeous part in Francis Cop- 
pola’s fantasy, One From the Heart, 
Kinski could become the biggest inter- 
national star in the bunch. 


— 


TIP SHEETS FOR THE STARDOM 
STAKES 

What makes a star? 

We gave our list to some people who 
should know, and asked them to evalu- 
ate the “runners” and give us their 
choices. The judges were: Producer Re- 
nee Valente (Blind Ambition, Loving 
Couples, Valley of the Dolls 1981), who 
is a former casting director for Colum- 
bia Pictures; casting director Marvin 
Paige, who now works on General Hos- 
pital and has been casting in Hol- 
lywood for over twenty years; and 
Daniel Eastman, a Hollywood makeup 
and beauty maestro. 


Renee Valente’s star forecast: 

Tom Selleck is a man who's found 
his time. He’s the new Clark Gable. 

William Hurt—the public picked 
him. He’s going to do very well in 
anything he does. He could be the new 
Nick Nolte. 

Gregory Harrison will move on up— 
I really think so. 

Sigourney Weaver—I just adore her. 
She’s a major talent. 

Mary Steenburgen—the kind of girl 
people identify with. She has enor- 
mous appeal. 

Nastassia Kinski—we need to see 
her in more roles before we can tell. 


Marvin Paige’s star forecast: 

Tony Geary—with his five-days-a- 
week following, he’s likely to become a 
star. 

‘Tom Selleck—he has just total cha- 
risma. He can’t fail. 

The women, according to Paige, are 
a sad bunch. There aren’t too many 
Turners and Lamarrs in there. 

Nastassia Kinski may make it. She’s 
got a Bergman-like quality, but it de- 
pends on how her career is handled. 

Sigourney Weaver has a very sen- 
sual side. Perhaps she'll catch. 


Daniel Eastman’s star forecast: 

Number one: Nastassia Kinskt, defi- 
nitely the winner—a young, classic 
yeauty with a peaches-and-cream com- 
jlexion. On my image scale she’s a 
yrilliant 9.5 (I never give a 10). 

Next is Mary Steenburgen. She has 
the wholesome look, very cute and 
yeppy, truly the girl next door. In her 
‘ase simplicity is beauty and that 
smile will open many doors. On the 
mage scale—a delicious 8. 

The men: To win, Harrison Ford. He 
las a very adventurous look—a real 
ill-American swashbuckling hero, 
vith enough charisma to win him an 
Jscar one of these days—an 8.5 on my 
mage scale. 

Do you agree? Write us at Superstar 
jweepstakes, LHJ, 641 Lexington Ave., 
New York, N.Y. 10022, and let us 
snow who your favorites are; we'll doa 
ollow-up report. End 
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_ YOU AND YOUR MONEY 


Getting the Most Out of 
Your Vacation 


TIMING YOUR VACATION 


Timing is at the very core of saving 
money on your vacation, both in the 
U.S. and abroad. Even those with chil- 
dren in school can take advantage of 
seasonal variations in rates. Now and 
during the summer, for example, you 
can find off-season rates at many win- 
ter vacation spots—and a ski resort 
makes a cool summer retreat. 

The expensive high season in the 
Caribbean runs from mid-December to 
mid-March. In Europe, it’s more or less 
the reverse: High season begins with 
June and runs to (in some cases, 
through) September. A short “shoulder 
season” with intermediate prices sits 
between high and low seasons. 


AIR FARES, PACKAGE PLANS 


The deregulation of air fares in the 
late 1970s initiated an era of rapid 
changes in commercial aviation. New 
fares constantly become available, so 
it’s essential to check fares up to the 
last minute before traveling. 

Another major way to save is by 
buying a vacation “package.” Many 
hotels in resort areas advertise special 
rates for a stay of a weekend or a 
week, often with airline or railroad 
transportation included. 

If you're planning a tour, you'll also 
want to consider a package on the un- 
escorted standard-itinerary tours (sold 
by tour operators and through travel 
agents). Included in the low price will 
be your air ticket, hotel and certain 
sight-seeing expeditions. You pay only 
for meals—and you decide how you'll 
spend most of your time. 


WHAT A TRAVEL AGENT 
_CAN DO FOR YOU 


If you’re an 








amateur traveler (and 
are), a good travel agent 
al vacation-saver. He or she 
t out the often be- 
ng varieties of air travel, will 

it special events and will 

ind schedules for all types 


most of us 
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e able to sor 


May begins the peak vacation season of the year. 
Our money expert offers some timely advice 


on how to stay within your budget— 
and still have a holiday to write home about. 





of accommodations and transportation. 

These are some of the specific things 
most travel agents can do: 

e Advise you on all aspects of travel 
abroad: passports and visas, immu- 
nizations, U.S. and foreign customs. 

e Sign you up for almost any kind of 
group tour and steer you to vacation 
packages and off-season deals. 

@ Make almost any kind of reserva- 
tion for you (hotel, motel, car rental, 
plane, train, etc.) or buy any kind of 
ticket (theater, ballet, bullfight, etc.). 

@ Sell you travelers checks; counsel 
you on changing money abroad. 

e Advise you on tipping customs, 
weather, clothing needs, etc. 

@ Sell you cancellation insurance in 
case you have to cancel the trip be- 
cause of illness or death in the family. 

e Tailor a trip or tour to fit your 
tastes, your interests, your budget. 

The cost of a travel agent’s services? 
Frequently, you pay nothing at all. 
The airlines, hotels, railroads, etc., 
pay the bulk of the agent’s costs in the 
form of commissions. However, a travel 
agent may charge for some extra ser- 
vices (special telegrams, reticketing, 
etc.) and for designing a custom-made 
tour abroad. Be sure to ask. 

Here are a few tips to help you find 
a good travel agent: 

e Ask for recommendations from 
friends who are frequent travelers. 

e Visit the agency. How thorough 
and personal is the agent’s interview? 

@ Remember that the size of a travel 
agency is not necessarily an indication 
of the quality of its services. 

e Discuss your budget and travel 
tastes; does the agent seem interested 
in keeping to your budget? 


CHARTER TOURS 


If you intend to travel on a charter 
tour overseas, ask before you book: 

e Who is the tour operator and what 
is his or her reputation? 

e@ What options are available if the 
tour is canceled at the last minute? 









































e Is the tour operator bonded? 

e@ What are your cancellation priv§ 
ileges; what refunds can you expect? |&, 

e What class of hotels has bee 
booked? The European and America 
classifications often differ, so chec 
your hotel in a travel agent’s copy 
the Official Hotel and Resort Guide. 

e@ What does the package include 
What is extra? Check on such service 
as transfers, admissions, meals. 

If you do have problems on a tou 
and can’t solve them with the operate 
or agent, write to the American S« 
ciety of Travel Agents, 711 Fifth Ave 
nue, New York, N.Y. 10022. 
ee / 
___SMART TRAVEL TIPS | 

e If you plan to shop abroad or i 
the duty-free shops, get these pane 
lets from U.S. Customs, P.O. Box 711 
Washington, D.C. 20044: Know Befor 
You Go and U.S. Customs Pocket H in 
for Returning U.S. Residents. | 

e@ Pack what you'd need for an ove1 
night stay in your carry-on luggage. 

e Never carry money, credit cards 0 
other valuables in checked luggage. 

e@ Check whether your place of em 
ployment or your husband's offers a 
counts on hotels, car rentals, etc. 

e Register foreigntmade goods (cam 
eras, etc.) with U.S. Customs befor 
leaving—or you may have to pay dut; 
on them when you return. 

e-If youre making your own hote 
reservations, call (800) 555-1212 to sei 
if the hotel has a toll-free number. 

e Visiting a city on your vacation 
Don’t spend all your time (and money 
in taxis; get public transportatiol 
schedules and street maps before yo 
go. (The Chamber of Commerce of an; 
city should be able to help you.) 

elf you plan to take your credil 
cards, check your credit limit and thy 
card's expiration date before you go. 

e Make a budget for the kids’ spend 
ing money, too. You'll save money— 
and you won't have to hear “Can 
have it, Mom?” every five minutes. En( 











OX, 
SS. 


“Yeah, | used your special fly. No!...it’s bigger than that! Must be the | a 
granddaddy of that one Harry got last year. I'd say it’s about...well, let's just 


Say it’s lucky we all like fish.” | 
A laugh. A smile. A fish story. Reach out and keep @) Bell System 
faraway friends part of your life. 


Reach out and touch someone. 
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lo one behaves rationally all the time and some- 
mes even the most commonplace event can 
park an upsetting reaction. In this special section, 
’. Theodore Isaac Rubin, M.D., a well-known 
sychiatrist, answers your most intimate ques- 
ons about your emotions and explains... 


Nhy you feel that way 


AIND 
BO 


tow it heals itself 


he cure for cancer, arthritis, even old age, may 
rery well lie within ourselves. The key is the im- 
nune system—that marvelously efficient natural 
odyguard. Find out how scientists are learning to 
ise the bodys own miraculous machinery to help 
is stay healthy and youthful. By David Nimmons 



















My life seems to be going 
well—I have a wonderful hus- 
band and child and am study- 


‘ing part-time to finish my degree. 


Lately, though, I’ve noticed that I 
don’t ever seem to have fun anymore. 
The activities I used to enjoy— 
movies, dinner with friends, going 
camping—always end up disappoint- 
ing me. What’s the matter with me? 
Though you say your life is 
Azone well, it’s still possible 
that many of your current ac- 
tivities don’t really mean that much 
to you. A lot of us try hard to con- 
vince ourselves_we should be happy 
just because we’re doing what other 
people say will make us happy, but 
the pursuits that satisfy others don’t 
always fulfill our own needs. Your emo- 
tional dissatisfaction could be a signal 
that itsS time to reexamine your 
current goals. Do they really match 
your values? 
Keep in mind that it’s perfectly nor- 
mal for (continued next page) 


ASPECIAL 
LHJ GUIDE 


to emotional 
and physical 


well-being 


e may marvel at the complex- 
ity of a computer, without 
even realizing what incredi- 


ble “machinery” is within us. The 
human body’s immunological system, 
which protects us from illness, usu- 
ally works so efficiently, so automat- 
ically, that we tend to take it for 
granted. While we concern ourselves 
with life’s little problems—what to eat 
for dinner, what to wear—our bodies 
are fighting to keep us healthy by 
warding off potentially deadly micro- 
organisms that swarm on everything 
we eat, drink and touch. 

Scientists’ growing knowledge of the 
immune system and how it works has 
led to such discoveries as vaccines for 
measles and polio. In the next few 
years, research in the field of immunol- 
ogy may enable doctors to win other 
important medical battles, such as 
identifying cancer cells before they do 
any damage, or helping us stay young - 
er longer. (continued on page 36) 
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tastes to change; perhaps you're just 
bored with the usual grind. You don’t 
have to keep on doing the same old 
things simply because you used to 
enjoy them. Take the risk of starting 
up a project you never dared try be- 
fore, and see if that kind of change in 
routine provides you with the lift you 
need. 

Also consider whether _perfec- 
tionism might be interfering with 
your pleasure. When people become 
too preoccupied with measuring up 
to an unrealistic standard, they be- 
gin to view recreation as time stolen 
from the pursuit of loftier goals. 
These guilty feelings inhibit enjoy- 
ment of pastimes that offer nothing 
more than entertainment. Perfec- 
tionists must remind themselves that 
pleasure is a worthy goal in itself. 

Then, too, it could be that you’ve 
fallen into an emotional pattern 
fairly common in our fast-paced so- 
ciety, expecting life constantly to be 
highly exciting. Such people—who 
are, in effect, excitement addicts— 
demand greater and greater “highs” 
from every diversion, building up ex- 
pectations so exorbitant that they’re 
bound to be disappointed. Excite- 
ment addicts must reframe their 
thinking so that they recognize an 
activity can be worth doing even if it 
doesn’t produce a peak experience. 

Finally, a consistent inability to 
feel pleasure may signal the onset of 
a clinical depression—which may 
cover up internal conflicts you’re 
afraid to face. A qualified therapist 
can determine if your symptoms re- 
flect such a problem and help you to 
tackle the underlying source. 


Though I act perfectly capable 

at work and with my husband 

and children, whenever I get 
together with my parents and sib- 
lings, I start to feel like a child 
again. I bristle at my father’s advice, 
fight with my mother even if I se- 
cretly agree with her, burst into 
tears at a careless comment from my 
older sister. Why do I act like this? 

Your reaction is not unusual 
Ae: people who are burdened 

with “unfinished business” left 
over from childhood—problems such 
as unresolved sibling rivalry, a crav- 
ing for unconditional love, or feelings 
of inadequacy and_ powerlessness. 
Hanging onto these conflicts some- 
times signals unconscious resistance 
to growing up, a wish to avoid ulti- 
mate responsiblility for your deci- 
sions and actions. Part of you may 
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secretly long to return to that shel- 
tered, protected state of the helpless 
child—sibling rivalry and feelings of 
powerlessness notwithstanding. The 
presence of your family brings this 
conflict closer to the surface, produc- 
ing anger and anxiety. 

It’s also possible that you haven’t 
yet forgiven family members for fail- 
ing to live up to the image you held 
of them when you were young. It’s 
painful for a young person to dis- 
cover that her parents and older sib- 
lings aren’t godlike figures with un- 
limited power to “make everything 
all right,” but human beings with 
insecurities of their own. Accepting 
this fact can be one of the most diffi- 
cult steps in growth. Only if you’re 
willing to grapple with these issues, 
will you be able to relate to your 
family as the adult you are. 


I've just started letting my 

nine-year-old son walk to 

school—which is a half mile 
away from our suburban home—by 
himself, Even though he’s a careful 
child and there’s a guard at the busi- 
est road crossing he has to make, I 
can’t stop worrying about his safety. 
Is it normal to fret this much? 

Its perfectly normal for a 
Ame to worry about her 

children’s welfare. Just make 
sure this natural concern doesn’t 
make you overprotective. Your son 
sounds perfectly capable of walking 
alone to school, and you're right to 
allow him that freedom. 

“Letting go” is never easy, and 
striking the proper balance between 
overpermissiveness and _ excessive 
concern is one of the most challeng- 
ing tasks a parent faces. Obviously, 
lack of prudence endangers a child’s 
safety, but too much restriction sti- 
fles the natural curiosity that’s neces- 
sary for healthy growth. Over- 
protected children tend to grow up 
too cautious. They learn to view 
themselves as fragile and vulnera- 
ble, and lack confidence in their abil- 
ity to deal with lifes risks and 
challenges. 

It’s tempting to see our offspring as 
extensions of ourselves, and when 
children start to break away, we feel 
as though we're losing a precious and 
vulnerable part of our own being. 
Our feelings foreshadow the “empty- 
nest” syndrome that’s marked by 
fears of abandonment and the pain of 
loss. Parents need to have some in- 
terests apart from their children, so 
that as the youngsters pursue their 






‘Whenever I'm with] 
my parents and siblings, 
I feel like a child. 


own paths, their parents can con- 
tinue to live full lives. 

No matter how much we worry or 
what we do, we can’t guarantee our 
children a world free of danger. Ac- 
cepting the fact that the environment 
will never be completely controllable 
is part of our own maturity. If we’ve 
brought up our kids with plenty of 
love and encouragement, we'll at 
least have provided them with inner| 
security—and that’s the very best 
kind of insurance anyone can offer. 


I've always been stubborn— 
even when I know I'm being 
unreasonable, I never want to 
back down. People tell me I should be 
more flexible, but I grew up assum- 
ing that being stubborn is necessary 
for success. What’s your opinion? 
Many people confuse _ stub- 
Aves with self-assertion or 
strength of conviction. Chronic|# 
stubbornness, however, often masks 
underlying feelings of vulnerability 
anc the fear of appearing weak if you 
alter your position, Stubbornness is 
usually not an effective tactic; a 
“give ’em an inch and they'll take a 
mile” attitude can strain both per- 
sonal and professional relationships. 
The next time you find yourself} 
insisting that sonvething be done 
“your way,” ask youself what you 
have to lose by being more flexible. 
Seeking the best solution to a prob- 
lem—even if it’s not your solution— 
is usually a very -successful ap- 
proach. You may find that you can 
channel the energy you’ve been ex- 
pending being stubborn into far more 
worthwhile pursuits. 


When I’m angry, I try to calm) 
down before I say anything. 
Given time, most problems 
work themselves out and I think 
talking about every single issue only 
escalates minor disagreements into 
major arguments. My husband, how- 
ever, is of the “get it all out in the 
open” school of thinking. If he’s an- 
gry, he says so in no uncertain terms, 
even if it means hurting my feel- 
ings—which it often does. How can) 
we better deal with our differences? 
Always suppressing anger can 
Ax a way to “escalate minor 
disagreements” into psycho- 
somatic symptoms, anxiety attacks, 
depression, sexual malfunction and 
the blocking of most other emotions 
besides anger—including loving 
feelings. There’s a big difference, 
however, between displeasure ex- 















Tnever get anywhere 
on time. How can I break 
my ‘always late’ habit?’”’ 


pressed in a constructive way, where 
partners are specific about their 
grievances and avoid _ vindictive 
tirades—and the vengeful, destruc- 
tive rage you seem to fear. 

Your anxiety about anger could 
stem from having grown up in a 
‘home where venting fury meant 
‘throwing dishes or taking “cheap 

‘shots” at another person’s emotional 
| weak spots. Or, you have so many 
buried resentments that you fear 
‘once the floodgates are opened, you 
won't be able to control your anger. 

Anger, however, doesn’t have to 
destroy. In fact, it can lead to the 
healthy ventilation of emotions so 
‘necessary for real communication. 
Try pointing out to your husband 
that his frankness often hurts your 
feelings. Suggest that he try a gen- 
tler approach when he expresses his 
annoyance. For instance, he could 
say, “When you stay late at the office 
and don’t call home, I really get 
worried,” instead of “How could you 
be so stupid and insensitive?” 

On your part, try saying so when 
you're upset, rather than bottling up 
your anger. Describe the specific 
incident that bothered you and how 
you felt. Disagreements arise in any 
relationship; you'll find that discuss- 
ing these differences and working 
out compromises can help you to 
become closer. Ignoring such conflicts 
only drives two people further apart. 








Though my husband and I are 
reasonably open with one an- 
other, I’ve always been more 
comfortable sharing my most pro- 
found thoughts and feelings with my 
women friends. Is something lacking 
in my marriage? 
Many women grow up sharing 
As innermost thoughts with 
their girlfriends. Usually, 
Bae friendships with other women 
continue to be a very valuable and 
rewarding part of life at any age. But 
some women tell their female friends 
things they “couldn’t possibly” tell 
| their husbands because they fear the 
-men wouldn’t understand or would 
treat their revelations with callous- 
_ness or amusement. 
Remember that sensitivity to peo- 
‘ple’s feelings is a human, not a 
| feminine or masculine characteristic. 
' You may not be giving your husband 
sufficient credit for being receptive to 
| you. Most people—men and women 
_alike—appreciate the expression of 
feelings, especially warm, deeply 
| emotional ones. They often respond 


} 
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with warmth and _ understanding. 
This way mutual closeness grows. 

Try confiding in your husband 
more than you have in the past and 
see how he reacts. You may discover 
the true satisfaction of intimacy de- 
rived from open sharing of thoughts 
and feelings. But if communicating 
with him continues to prove difficult, 
you might want to explore the prob- 
lem further—perhaps with the help 
of a marriage counselor. 


Every time I’m criticized, I 
crumble. This hurts my per- 
formance at work and keeps 
me high-strung at home. How can I 
learn to be less sensitive? 
No one likes being criticized, 
A= overly sensitive people 
often react with hurt feelings. 
Their own self-doubts lead them to 
suspect they really deserve the crit- 
ical remarks aimed their way. They 
respond to any criticism as if it were 
an attack on their worth as a person. 
You need to step back and look at 
each situation objectively. If the per- 
son criticizing you is someone whose 
opinion you respect and the criticism 
seems justified, you will probably 
want to modify your behavior accord- 
ingly. But if someone is just trying to 
get you upset by being unreasonably 
critical, you shouldn’t let their com- 
ments faze you. Remember, there is a 
world of difference between con- 
structive criticism and deliberately 
wounding remarks. 


I never manage to get any- 

where on time. I know it 

drives my friends and family 
crazy. What can I do to break my 
“always late” habit? 

For some people, the answer is 
Amt to schedule more time 

to get to appointments—per- 
haps setting the clock ahead five 
minutes to allow extra leeway. More 
often than not, however, chronic late- 
ness unconsciously stems from one or 
more of the following factors, which 
you need to understand before you 
can expect to change your habits. 

® Lack of awareness of human lim- 
itations. Some people believe they 
can do more in a given period of time 
than is actually possible. Although 
they are repeatedly late, they can’t 
seem to modify their superhuman 
expectations of themselves. 

e@ Poor self-esteem. These people 
feel it really doesn’t matter whether 
they are on time because their pre- 
sence is of so little importance any- 
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way. They get into patterns that 
reinforce their poor self-image. Their 
constant tardiness causes people to 
respond to them with annoyance, 
which further deflates their already 
low opinion of themselves. 

e@ Means of manipulation. People 
can use lateness as a way of control- 
ling other people. Keeping someone 
else waiting is an unconscious way of 
saying, “I’m in control and there’s 
nothing you can do about it.” 

@ Rebelling against authority. 
Some people unconsciously view ap- 
pointments as symbols of authority 
and being on time as surrendering to 
coercion. They feel the need to arrive 
late as an act of self-assertion. 

© Repressed anger. For people who 
harbor hidden resentments, being 
late is a chance to “get even,” to 
frustrate people who have frustrated 
them. Lateness is the equivalent of a 
temper tantrum. 

e Testing others. Lateness is used 
childishly to see how much aggrava- 
tion others will take. In effect, these 
people are saying, “If you love me, 
you will tolerate my lateness.” 





Six months ago, I lent a 

friend fifty dollars, which she 

promised to pay back by the 
end of the month. I’ve mentioned the 
loan several times since then, but 
each time she’s become angry and 
accused me of not trusting her. I 
value her friendship and am afraid 
to raise the issue again. How should 
I handle the situation? 

You need to recognize that this 
Aen is subjecting you to a 

form of emotional blackmail 
by implying that if you insist on the 
return of what’s rightfully yours, 
youre not a real friend. Your tim- 
idity about bringing up the subject 
shows her ploy is working. 

Don’t be apologetic when you re- 
quest the return of your loan. You'll 
have to hold out firmly against her 
accusations without losing your tem- 
per—emotionalism puts you on the 
defensive and makes you more vul- 
nerable to manipulation. Explain 
calmly that asking for what’s yours 
has nothing to do with your faith in 
her; its your right to do what you 
wish with your own property. 

I suspect that your friend’s concern 
with how much you trust her is a 
projection of her own lack of faith in 
other people, as wel! as in herself. 
From the way she’s reneged on her 
agreement with you, it sounds as 
though she really doesn’t warrant 
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much trust. For your part; your need 
for approval is making you an easy 
victim. Your friends won’t like you a 
bit more for letting them take advan- 
tage of you—in fact, you’re more apt 
to lose their respect. Remember: A 
friendship that isn’t strong enough to 
bear honest confrontation is a friend- 
ship you don’t need. 





When I was nine, I was sex- 

ually molested by my uncle. 

Now, at 28, I’m engaged to 
someone I love, but I have no desire 
for a sexual relationship. He knows 
about the childhood incident and has 
suggested I see a psychiatrist, but 
I'm hoping that with time my prob- 
lem will disappear. Can a marriage 
work in spite of a sexual block? 

Probably not. Your fiancé is 
Av in encouraging you to get 

professional help; a burden 
that’s troubled you this long isn’t 
likely to go away by itself. 

As shattering as your childhood ex- 
perience must have been, I suspect 
there’s more to your plight than one 
incident. Your lack of interest in sex 
may have to do with fears of emo- 
tional intimacy as well as the sexual 
act itself, and such conflicts can re- 
sult from a variety of experiences, 
not just explicitly sexual ones. I do 
not mean to minimize the trauma 
that incest victims suffer, but rather 
to point out the complexity of a disor- 
der that may be too much for you to 
handle alone. 

Your fiancé has indicated that this 
area of your life together is impor- 
tant to him. It’s just as important to 
your own well-being, and I urge you 
to seek the aid of a psychotherapist 
who can help you identify and deal 
with the source of your problem. 
True, the prospect of facing long-bur- 
ied feelings can be frightening, but 
with the support of a compassionate 
counselor, it need not be overwhelm- 
ing. The effort is well worthwhile. 


I'd like some advice on deal- 

ing with a critical mother-in- 

law. She treats every visit as 
an opportunity to find fault with my 
housekeeping, child rearing and re- 
lationship with my husband. I don’t 
want to insult her and cause a family 
rift, but I’m ready to blow up. What 
should I say to her? 

Understanding why this wo- 
A= acts the way she does can 

help you view the situation 
more objectively. Most hypercritical 
people are tremendously insecure, 
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and it’s possible that your mother-in- 
law feels threatened by you. When a 
man marries, his mother is con- 
fronted with the fact that she’s no 
longer the most important woman in 
his life, and this realization can be 
difficult to accept. Your mother-in- 
law’s comments, therefore, may be 
her way of staying involved, of con- 
vincing herself that she still plays a 
crucial role in her son’s world. 

Without becoming accusatory or 
defensive, set clear limits, and be 
prepared to uphold them. Explain to 
her, kindly but firmly, that though 
you understand and appreciate her 
wanting the best for her son—as you 
do—it’s vital that she acknowledge 
your competence as well as your need 
for privacy. Because the conflict has 
so much to do with your husband's 
relationship with his mother, discuss 
the issue with him and see if the two 
of you can come up with some ways 
to make your mother-in-law feel val- 
ued. There are undoubtedly some 
areas in which her experience and 
expertise could be of real help to you. 
You might be surprised at how her 
compulsive need to criticize disap- 
pears when you start seeking her 
opinion on specific matters 


My brother passed away sud- 
denly several years ago. Now, 
at family gatherings, all of 
us carefully avoid mentioning his 
name, even though we miss him ter- 
ribly—I think we’re afraid to stir up 
any more grief. Yet, for me, this si- 
lence just makes things worse, and I 
wonder whether talking about him 
might help us all to bear the loss. 
What do you think? 
Your instincts are right: “Stir- 
Ax up the grief” is actually 
the best way to get rid of it. 
The therapeutic value of open expres- 
sion of feelings can’t be = over- 
emphasized. Suppressing thoughts 
about a lost loved one only aggra- 
vates and sustains heartache; unex- 
pressed sorrow eats a person away 
inside and keeps the bereaved from 
providing one another with emo- 
tional support when it’s needed most. 
Raising such an emotional subject 
may be painful at first, but not 
nearly as painful as the isolation 
that takes its place. You don’t want 
to force the issue; gentle encourage- 
ment is the most compassionate ap- 
proach. Why not start on a one-to- 
one basis, sharing treasured memo- 
ries of your brother with a family 
member to whom you're especially 





“Each time I'mcriticized, 
I crumble. How can I 
be less sensitive?’ 


close? It takes courage to broach such 
a sensitive topic, but you'll probably 
find that once the initial discomfort 
is past, others will be grateful to you 
for breaking the ice and relieved at 
having the chance to air their own 
memories. 


My husband often teases our 

four- and eight-year-old chil- 

dren until they cry. When I 
object, he insists he’s only joking and 
that I'm overreacting. I’ve told the 
kids to try to ignore him, but that 
advice doesn’t seem to help. Why 
does their father persist, and is there 
anything else I can‘do? 

Adults who habitually tease 
Air may do so for several 

reasons. If a man is embar- 
rassed to show affection, badgering 
can be a less threatening means of 
making contact. Males often relate to | 
each other this way when expression 
of genuine emotion is taboo. In addi- 
tion, this type of “competitive” relat- 
ing, much like physical competition, 
can be a way of releasing tension or 
letting off steam. Unfortunately, al- 
though adults usually understand 
the harmless intent behind such fric- 
tion and can fight back verbally with 
self-esteem intact, children tend to 
perceive the attack .as.a real threat, 
may feel helpless fo defend them- 
selves and can be deeply hurt. 

Sometimes, too, teasing masks 
hostility. For instance, a father might 
secretly resent the responsibility 
that children represent, perceive off- 
spring as usurpers of his placé as the | 
center of attention in the household, | 
or be jealous of children for having 
their whole lives ahead of them at 
the very time he, at ,mid-life, is giv- 
ing up certain cherished goals of his 
own. It’s not necessarily the children 
who are the real targets of his ani- 
mosity, however. He may be acting 
out on them anger he’s afraid to vent 
on someone else—his own parents, 
for example, if they baited him when 
he was young. His needling could 
also be a projection of self-hatred. 
Characteristics in his children might 
remind a father of traits he despises 
in himself, and he hurts the young- 
sters as he’d unconsciously like to 
cause himself pain. 

In extreme cases, people who feel 
ineffective or emotionally numb may | 
torment others in an attempt to get a | 
sense of power. By choosing weaker 
victims, they insure that they won’t | 
suffer reciprocal treatment. 

If you suspect your husband’s mo- 








y friend is such 


Per flirt. Why does 


she act that way?” 


tives are relatively harmless, sit 
_down with him and thoroughly talk 


out your concerns, pointing out 


firmly that when teasing brings 


tears, it ceases to be a joke. If 
discussion doesn’t bring about a 


change, or if the underlying problem 
may be more severe, then seek the 
aid of a third party, someone you 
both respect. You definitely should 
not ignore the matter, and telling the 
children to ignore it only adds to 


_ their pain by implying the problem 


doesn’t exist. A 


child who’ con- 


_tinually exposed to verbal attack 
from a loved one, like a youngster 
_ who experiences physical abuse, may 
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develop depression, 


a sense of 
powerlessness and suspicion .that 


_ leads to serious adjustment problems 


later on. Its important that you 
protect the children by intervening 


in whatever way you can. 


I realize there's nothing 
wrong with a little harmless 
flirting, but a friend of mine 
takes this philosophy to an ex- 
treme—she wears revealing clothes, 


_ makes suggestive comments and oth- 


erwise “comes on” to men sexually, 


though she has no intention of fol- 
lowing through. She seems to be 


happy with her style, but the stares 


she gets embarrass me. Why is she 
- such a show-off? 


Your friend probably suffers: 
Aw low self-esteem, and 


craves an inordinate amount 
of attention to compensate for this 
lack. Many people who talk and 
dress in a highly sexual way believe 
deep down that nothing else about 
them is attractive. Her flirting might 
also be a form of manipulation; 
sparking and then rejecting some- 
one’s sexual interest is a kind of 
power play, another way insecure 
people attempt to overcome feelings 
of inadequacy. Then, too, “coming on 
strong” and then withdrawing is 
sometimes an expression of uncon- 
scious hostility toward the opposite 
sex. 

Ironically, your friend may well 
feel quite uncomfortable with her 
own sexuality, despite her “showing 
off.” Most “exhibitionists” are actu- 
ally attempting to dissipate sexual 
feelings without having to risk rejec- 
tion themselves. Her attitude may 
stem from an overly strict upbring- 
ing, against which she’s now rebel- 
ling in much the same way an ado- 
lescent would. By proving that she 
can “get away with” activity that was 


forbidden her as a teenager, she 
could be trying to convince herself 
that she’s no longer at the mercy of 
her parents’ rules. Yet people who 
are genuinely secure in their sex- 
uality don’t need to flaunt that side 
of themselves. 

Unless this woman is aware of her 
motives and feels a strong need to 
change, there’s little chance of her 
altering her style, and you'll just 
have to tolerate that part of her 
character if you want to enjoy the 
time you spend with her. In fact, by 
accepting her as she is, you'll be 
doing her a favor by helping to boost 
her self-esteem. (You might also 
make a point of praising her for non- 
sexual traits.) Perhaps eventually 
your friend will gain enough con- 
fidence to develop other aspects of 
herself besides the physical, grow out 
of the need for constant approval and 
attention, and be able to enjoy ma- 
ture sexuality. 


I don’t approve of the boy my 

ten-year-old son has been 

playing with recently. This 
child is smart-mouthed and nasty, 
but my son admires him and is 
starting to pick up some of the boy's 
obnoxious expressions. Should I try 
to keep these kids apart? 

The boys’ aggressive behavior 
A= be just a passing phase; 

it’s possible they'll get tired of 
being unpleasant without any inter- 
vention on your part. Then again, 
this may be the start of a behavior 
pattern that you’d be wise to try to 
stop before it becomes too ingrained. 

Some boys consider it “macho” to 
be as irritating as possible to all 
adults and authority figures. Your 
son may be following his friend’s 
example because he wants to fit in 
with what he perceives as the “in” 
crowd, not because he really enjoys 
acting disagreeable. 

Be careful not to “lay down the 
law” too strictly, but make it clear 
that certain behavior is off limits in 
your house—and that these rules 
apply to guests as well. Be firm—not 
furious—when your son is obnox- 
ious. For kids, half the fun of acting 
out behavior is getting their parents 
angry and frazzled. If your son finds 
he can’t get you upset, he may revert 
back to his normally pleasant self. 


My mother died four years 
ago, and my father has just 
become engaged to a lovely 
woman. | should be happy for him, 


MIND 


but I’m not. I’m very upset about his 
remarriage. How can I make myself 
get over it? 

It’s not at all uncommon for a 
Anse to become very pro- 

tective of her widowed father. 
She may even unconsciously try to 
fill her mother’s role by taking over 
much of the shopping and _ house- 
keeping and generally looking after 
his domestic needs. Then, when the 
father decides to remarry, the daugh- 
ter feels threatened and resentful. 
Even if she genuinely likes the new 
woman, she may feel her father is 
abandoning his feelings for her 
mother by trying to “replace” her. 

You need to realize that no one can 
replace the role your mother played 
in your father’s life—least of all you. 
Undoubtedly, your father continues 
to cherish memories of your mother. 
In fact, his desire to marry again is a 
tribute to the success and happiness 
of his first marriage. 

Remember that the father-daugh- 
ter relationship you share will con- 
tinue to be meaningful to you both 
after he has remarried. As a daugh- 
ter, it is your obligation to graciously 
welcome his new wife into the family 
and to fully support your father’s 
efforts to rebuild his life. 


A close friend of mine is very 
unhappy. I’ve been willing to 
listen to her gripes for quite 
a while, but after six months it’s the 
same story over and over. Each time I 
talk to her, J become depressed. How 
can I be supportive without getting 
dragged down, too? 
Unhappy people tend to wear 
Ax themselves and those who 
listen to them by telling—and 
retelling—their tales of woe. Cer- 
tainly, an attentive and caring friend 
can be a comfort. But when a person 
is feeling down for months on end, he 
or she may be seriously depressed. 
Depression is more than a passing 
phase; it is a serious illness that 
requires professional treatment. 
Suggest that your friend consult a 
therapist who can help her under- 
stand the reasons she is unhappy 
and then work out solutions to her 
problems. Once she is receiving pro- 
fessional help, you might want to 
dilute your contacts with her for a 
while. When you do see her, try to 
steer the conversation to other sub- 
jects. Depressed people are often very 
self-centered and need constant re- 
minders that there is a world beyond 
their own troubled sphere. End 
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But the potential for solving medical mysteries is not 
the only reason for learning how our immune system 
works. Knowledge of this remarkable process can give us 
a better understanding of our bodies, and make us less 
fearful when things go wrong. 

For example, did you know that fever is not necessarily 
a bad sign, but rather a signal that your body has begun 
its defense against invading bacteria or viruses? Or that 
swollen “glands” are often an indication that your body's 
defenders are doing their job? Learning what these symp- 
toms mean is not only helpful—but also gives a fascinat- 
ing glimpse into the machinery and the miracle of life. 


WHAT HAPPENS WHEN YOU CUT YOURSELF? 


A pain stabbed Karen’s hand as she dug in the garden. 
Looking down, she saw the tip of a sharp stone in the dirt 
and a drop of blood on her finger. But she wasn’t alarmed. 
After heading to the kitchen to wash and put an adhesive 
bandage on her hand, she went back to her gardening. 
“It’s only a scratch,” she thought. “It will heal itself.” 

Karen, like all of us, assumes that simple cuts and 
scrapes will automatically heal. And they usually will. 
But the process is far from a simple one. 

The immune system, the means by which the body 
heals itself, is an intricate system of organs, which iden- 
tifies, tracks down and destroys foreign microorganisms 
before they can, quite literally, destroy us. Without this 
protective system, we would be like those unfortunate 
children who live in sterile, plastic bubbles, shielded 
from stray germs because their immune systems aren't 
strong enough to fight off the most common bacteria. 

Even as Karen was walking to the kitchen, for in- 
stance, the bodys complicated work had begun. No 
sooner had the stone pierced her skin than platelets in 
her blood gathered at the sight of the wound, forming a 
clot that stopped the bleeding. Lymphocytes, a type of 
white blood cell, began to attack any foreign organisms 
that had entered her body ... from tetanus bacteria to 
less virulent germs found in garden soil. These invaders 
don’t have to enter through a cut. We can breathe them, 
eat and drink them, and some just burrow into the skin. 
In Karen’s case, the open wound allowed them free entry 
into her body. By meeting the invading microorganisms, 
the lymphocytes created the slight redness, tenderness 
and swelling Karen felt in her finger. But rather than 
convey alarm, such inflammation signals that the body’s 
defenders are doing their job. 

Besides the lymphocytes (those all-important blood 
cells), the components of the immune system include the 
spleen, the thymus and bone marrow, where lymphocytes 
are produced. There is also a network of tubes and lymph 
nodes (commonly, but incorrectly, known as glands) that 
transports these defenders around the body. 


RECOGNIZING FRIEND AND FOE 


To carry out its tasks, the immune system relies on its 
most amazing capacity: recognition. It is able to dis- 
tinguish what should be in our bodies from what 
shouldn’t. It attacks harmful microorganisms, yet it al- 
lows our healthy cells and the bacteria that are beneficial 
to us to survive. Perhaps the immune system’s most 
amazing paradox is that in a woman’s body it seems to know 
that one special invader, the sperm cell, must be permitted 
safe passage if the human species is to continue. 

How can the immune system perform these feats? Like 
a computer, lymphocytes are programmed; they recognize 
36 


Gary " 7 


Fever isn't always a bad sign 
it signals that the body has 


begun fighting viruses or bacteria. 





and fight just one specific invader (antigen). For example, 
some lymphocytes recognize only cholera bacteria, others 
respond solely to the virus that causes polio. 

There are about a million different codes programmed 






in our trillion lymphocytes, more than enough to ensure | 


that the bodys immune patrolmen will recognize any 


invader they encounter, from common ragweed pollen to — 


the most exotic parasite. 
Interestingly, the immune cells are absolutely demo- 


cratic. They meet every threat—whether a rare virus or a | 


common splinter—in the same way. In fact, they spend — 


most of their time on commonplace maintenance: the 
blister, the insect bite and the cut finger like Karen’. 


WHAT HAPPENS WHEN YOU GET THE FLU? 


When a flu virus enters the body, it hijacks a healthy 
cell and uses some of the cell’s material to make copies of 
itself. Eventually, the cell becomes so full of viruses that 
it bursts, and the viruses are let loose in the body to 
hijack other healthy cells and continue reproducing. Fi- 
nally, there are so many viruses in the body that the 
immune troops sound the alarm, and we get the familiar 


symptoms of flu. If the immune cells have met this virus | 


before, the battle may be quick and we feel only a touch 
of the flu. If not, or if we are weakened by stress, old age 
or disease, we may suffer a more serious attack. 

When Karen’s husband, Bob, was sick with the flu, his 
body was wracked with chills and aches. On the first 


night of his illness, his fever climbed to, 102°, the lymph | 
nodes in his neck were swollen and his head throbbed. | 
These symptoms are a sign of illness, but they are also | 


the sign that a battle within is being waged. 
WHY FEVER IS A GOOD SIGN 


| 





For example, Bob’s fever was his body’ “red:alert” that — 
it was being attacked. At first, his immune cells had | 
ignored the flu virus, but when the germs multiplied, the | 
immune cells swung into action. They dispatched chemi- | 


cal messengers to the body’s thermostat, the hypothala- | 


mus, which maintains our temperature -by controlling | 


muscle action, sweating and blood flow. When the hypo- 
thalamus learned that invaders were in the body’s terri- 
tory, it commanded the body to warm itself up by shaking 


its muscles (this shaking is what we refer to as “the > 


chills”). Fever seems to make the body’s hatural disease- 
fighting mechanism work even better. ' 

Bob took two aspirin to reduce his temperature—a 
mistake, some doctors now believe. All the aspirin really 


did was to reset his body’s thermostat. By thwarting the | 


body’s natural healing process, the aspirin may actually 
have slowed Bob’s healing while relieving his symptoms. 


HOW OUR IMMUNE SYSTEM FIGHTS BACK 


Meanwhile, immune cells began to attack the virus by 
attaching themselves to the invaders. Each immune pa- 
trolman recognizes its archenemy by means of infinitesi- 
mal receptors. When the cell meets an invader matching 
its own specific pattern, it slots into it like a key into a 
lock. During the course of Bob’s illness, millions of these 
immune cells were produced, and they began spewing 


forth copies of the one specific protein—the antibody— _ 
that recognizes the particular flu virus that had at- | 


tacked Bob. The antibodies were released into the blood- 
stream, where they homed in on the invading viruses and 
disabled them. At this point, Bob began to feel his 
“glands” swelling, because they were teeming with 


A new test may soon detect 
cancer cells hidden in your body 
years before a tumor grows. 


the immune cells and antibody ammunition produced to 
fight the bodys war. When Bob’s lymph nodes finally 
shrank back to normal size, it was proof that the immune 
armies had met the challenge and were reducing their 
ranks. That’s why our “glands” are one of the first things 
a doctor checks when we are sick. Swollen lymph nodes 
reveal a body at war. 

Similarly, many of the other symptoms we associate 
with being sick—the spots of measles, the crusty scabs of 
chickenpox, for example—are actually caused by our 
body’s immune system making us well again. By the time 
they are visible, we know that the battle inside is already 
being won by our immune cells. This is also why diseases 
are contagious well before we see any symptoms—the 
invaders have multiplied in the body but have not yet 

-been destroyed. 


THE BODY’S AMAZING MEMORY 


Bob’s flu passed in a couple of days, but his immune 
cells ended up wiser for their battle. Etched in their 
genes are the battle plans for fighting this particular 
virus. When they meet it again, they will know exactly 
how to deal with it, so their second response will be much 
faster and more powerful than their first. 

With diseases like German measles, immune cells have 
a long memory. Bob’s cells will remember the German 
measles virus they met thirty years ago when he was a 
child, and will protect him from this virus until he dies. 
That’s why we become ill from certain diseases only once. 


HOW DO VACCINES WORK? 


* Vaccines exploit the immune system’s memory. For 
instance, when we get a polio vaccination, the doctor 
actually administers a very mild dose of polio—not 
enough to make us sick, but enough for our immune cells 
to learn how to fight it. The slight aches, fever and 
malaise that can follow some injections occur when our 
immune system starts fighting the weakened dose of 
invaders. Should the real disease ever come along, it will 
be met with a vigorous, rapid—and devastating— 
response, the mark of an experienced immune system. 


WHAT HAPPENS WHEN THE SYSTEM BREAKS DOWN? 


Serious problems can occur when the system is either 
too vigilant—attacking the organs that it would nor- 
mally protect—or lazy. Scientists now believe that many 
diseases are caused by auto-immune responses—by 
immune cells attacking the body’s own organs. For 
example, it is theorized that multiple sclerosis is caused 
by immune cells mistakenly attacking brain and nerve 
tissue; myasthenia gravis occurs when immune cells 
invade the heart and muscles; pernicious anemia when 
the lymphocytes converge on parts of the digestive tract. 
Its also thought that auto-immune diseases can affect 
other organs, such as the liver, creating cirrhosis, or the 
joint linings, bringing rheumatoid arthritis. 

Why would the body turn on itself? There seem to be 
several reasons. Sometimes an invader so resembles a 
healthy body cell that the immune system mistakenly 
attacks both. At other times a virus alters healthy cells 
just enough so that immune cells can no longer recognize 
them. Whatever the cause, the immune system is equally 
efficient whether directed against the body’s own tissues 
or at invaders, and the results can debilitate and kill. 

One especially devastating example of the immune 
system run amok is systemic lupus erythematosus. 


Primarily a young women’s disease, lupus strikes one in 
seven hundred women, usually during childbearing 
years. The disease seems to be due to a failure of the 
immune system to turn itself off. The resulting surfeit of 
invaders and antibodies in the blood wreaks havoc 
throughout the body. The skin erupts in a rash, fever 
develops, joints throb and lungs become inflamed. Even- 
tually, the tiny filtering tubes of the kidney can become 
blocked by this excess of immune material, and death can 
result from blood poisoning. 

But not all auto-immune disorders are that serious. 
Doctors believe that canker sores, for instance, occur 
when our body launches an assault on the mucous 
membranes of the mouth. (They do not know yet why 
women are more prone to canker sores than are men, nor 
why the sores often occur at menstruation.) 


WHAT CAUSES ALLERGIES 


Allergic reactions are also examples of an overactive 
immune system. In this case, immune cells are pro- 
grammed to recognize particles that are not really 
harmful to the body . . . and they begin to wage a need- 


less war. The exact symptoms, of course, depend on where 


the war takes place. In the digestive tract, the result can 
be vomiting and diarrhea; in the lungs, asthma. Allergic 
responses in the nasal passages bring hay fever; skin 
allergies show up as rashes, itching, swelling and 
redness. No matter where, once the irritation begins, it 
takes some time to quiet down and return to normal. 

To speed the process, doctors recommend anti- 
histamines, drugs that halt this unnecessary immune 
reaction. Another strategy is to gradually accustom the 
body to the invader (the allergen) with a series of allergy 
shots, so that it eventually stops fighting. 

But overactive lymphocytes aren’t the only problem; 
slothful ones are dangerous, too. Immunodeficient dis- 
eases are usually seen in children, for the simple and 
sobering reason that children who cannot defend them- 
selves against germs cannot live to adulthood. 


CANCER CELLS AND THE BODY’S DEFENSES 


Many immunologists believe that cancer is linked to a 
weakened immune system. Some experts maintain that 
our bodies produce cancer cells daily, just as they pro- 
duce healthy new cells. For the great majority of us, our 
bodies dispatch these abnormal cells quietly and effi- 
ciently, But if the immune system becomes weakened— 
by drugs, stress, sickness or old age, for example—cancer 
cells are more likely to slip by our bodies’ defenses and 
start multiplying. When the cells reproduce to the point 
that they interfere with normal body functions, then we 
have cancer. Many experts believe the “cure” for cancer 
lies in strengthening the immune system, rather than 
destroying the growth (and possibly other parts of the 
body) with chemotherapy. 


HOW DOES MEDICINE HELP? 


Of course, if our bodies’ defense system worked 
perfectly all the time, we wouldn’t need drugs. But 
sometimes the body’s protective response is unable to 
fight off an attacker. Much of the progress of modern 
medicine has been made by finding drugs—like the 
antibiotic creams used on cuts and scrapes, or the 
antibiotic capsules a doctor prescribes for an ear infec- 
tion—that supplement the body's immune system. 

Other drugs, such as steroids like cortisone, actually 


37 























One of the most powerful treatments 
for a variety of diseases may not 
bea drug but your own mind power. 





suppress the immune system. Doctors prescribe these 
drugs when they want to stop an immune response. 
Cortisone creams are used for allergic skin rashes, and 
high doses of cortisone are used to prevent rejection after 
an organ transplant or skin graft. But using these drugs 
can be risky, because when the body’s defenses are 
suppressed, they can no longer fight off deadly invaders. 
Transplant recipients, for example, risk dying of infec- 
tion because their bodies are too weak to fight back. 


WHAT ABOUT THE FUTURE? 


Immunology is one of the most promising and exciting 
fields of medicine today. Here is some of the amazing new 
research in this area that may soon lead to improved 
diagnosis and treatment. 


CANCER 


Some day, the immune system may provide us with our 
most potent weapon against malignancy. Soon, your 
annual physical may include a test that will pinpoint 
cancer cells hidden in your body years before a tumor 
grows large enough to be noticed. This test, a million 
times more sensitive than any we now have, will use the 
body's own cancer-recognizing immune cells to track 
down cancer cells before they multiply dangerously. 

Once diagnosed, cancer may be cured by an injection 
that doctors are calling a “magic bullet.” Right now, we 
are on the road to discovering treatments that will help 
the bodys own immune cells destroy specific kinds of 
cancer cells. Such targeted immunotherapy would be 
much safer, surer and cheaper than present-day methods, 
and could eliminate the dangerous side effects of 
radiation and chemotherapy as well. 

Although doctors have not yet been able to isolate a 
specific antibody to cancer cells, researchers know that 
some patients do produce antibodies to their tumors. Says 
Dr. Anthony Albino, an immunobiologist at New York’s 
Memorial Sloan-Kettering Cancer Center, “We’re pretty 
sure they’re there. It’s just a matter of time.” 


DRUG OVERDOSES 


Immunology also provides a new way of treating drug 
overdoses. If a man takes an overdose of digitalis, a 
heart-regulating drug, a physician can now inject a 
specially selected antibody that will bind with that drug. 
This allows doctors to sponge up the drug in the 
bloodstream before absorption by the tissues. 

The treatment has already been used to save seventeen 
patients at Massachusetts ‘General Hospital, and if 
researchers can design the antibody keys, the same idea 
may be applied to save victims of many kinds of drug 
overdose and even household poisons. “The method has 
great potential,” believes Dr. Edgar Haber, chief of 
cardiology at Massachusetts General Hospital. “We may 
see this available for general use in three or four years.” 


HEART ATTACK 


Immune cells also may be utilized in the future to 
signal heart problems, or to determine the extent of 
heart damage. The hospital scene might be something 
like this. A 50-year-old woman is brought in after 
suffering a massive heart attack. Doctors quickly work to 
stabilize her condition, then give her an injection. In a 
few minutes the image of her damaged heart appears on 
a TV screen, and from that, the doctors learn exactly 
what kind of treatment will be needed. 
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Of course, this scene hasn’t happened yet, but it may 
occur soon because of research being done by Dr. Ban An 
Khaw and colleagues at Harvard Medical School. 

They have found that when heart muscle cells die, they 
release a chemical called myosin. By gauging how much 


| 





myosin is in the heart region, doctors can assess how 


much heart muscle has died. Researchers are trying to 


measure the amount of the chemical by using an. 
antibody that binds only to myosin. The procedure has | 


had good results on dogs, and is now being tested in 
clinical trials to help human heart attack victims. 


THE METHUSELAH VACCINE 


You still may not live to be as old as Methuselah (he. 
was 969 years old when he died), but it’s possible that | 
other advances in immunology may help all of us to live 
longer. Says Dr. Roy Walford, an immunologist at the 
UCLA School of Medicine: “I rather confidently expect a. 
significant advance in maximum life span potential to be | 


achieved during this century.” 


We age, in part, because our immune Sei wears out. | 
At its peak during puberty, it declines to ten percent of | 
that efficiency in old age. The diseases that many of us | 
will get as we age—cancer, maturity-onset diabetes, | 


arthritis, senility and vascular disease—are in some way 


the results of a weary immune system. Research has — 
shown that older animals’ immune responses can be. 


rejuvenated by injecting them with younger animals’ 
immune cells, or with certain chemicals that enhance 


normal cell repair. If there were some way to do the same > 


for humans, we might live longer, healthier lives. 


That’s what Walford and his colleagues are trying to | 
do. Already, they have identified one tiny part of our 
genes that controls how well cells repair themselves, — 
which in turn determines aging. Significant work on 
longevity shouldn’t be too far away. “One might be able > 
to develop a vaccine to stimulate cell repair that would | 
have a significant effect on life span—perhaps even 


within the next decade,” Walford says. 
MIND POWER 


One of the most powerful treatments for a variety of | 


diseases may not be a drug at all, but your own mind 


power, according to experiments by Howard Hall, psychol- | 


ogist at the Pennsylvania State University. Hall has 
shown that test. subjects can significantly raise the 
number of immune cells in their blood through hypnotic 
suggestion. “The people who responded well were able to 
raise their white blood. cell count by about eighteen 
percent,” Hall says. “Ours is the first study to show that 
people can raise their immune cell levels through hypnosis.” 
Nobody yet understands how the mind influences the 
body in this way, but the finding is intriguing. If we can 
boost our immune response by increasing the number of 
immune cells at will, it may open new doors to treating 
cancer, allergies, rheumatoid arthritis and other disor- 
ders involving the immune system. It is possible that a 
course of hypnotic treatments may become as central an 
element in disease treatment as drugs and radiation. 


Hall is optimistic about the prospects, and is now | 


conducting studies in what he calls the psychology of 
healing, working with cancer patients to determine 


whether they can improve their condition through | 
“It may really be a matter of mind over | 
biochemistry,” Hall says. “And that opens up all sorts of | 


hypnosis. 


exciting possibilities.” End 








Misfor... 


Abraham Lincoln thought that his 
mother was an angel; Judy Garland 
termed hers a witch. And that only 
hints at the diversity of opinion on 
the subject. In whatever way they 
are judged by their famous, not-so- 
famous and infamous offspring, 
mothers hardly ever fit the apple-pie 
stereotype. But they always have an 
‘impact. Here’ what some well- 
known sons and daughters have said 
about their mothers: 


Thomas A. Edison: “My mother 

was the making of me. She was so 

true and so sure of me, I felt that I 

had someone to live for—someone I 

must not disappoint. The memory of 

my mother will always be a blessing 
to me.” 


Katharine Hepburn: “Mother 
was a brilliant speaker, out to raise 
the position of women, yet she was 
beautiful and very feminine... . She 

was not superior to me. Let’s put it 

that I was inferior to her.” 


Gypsy Rose Lee: “Mother, in a 
feminine way, was ruthless. She was, 
‘in her own words, a jungle mother, 
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Modern Manners 


When seated at a 
banquet table, 
which is my salad; 
which is my roll? 
No matter how 
crowded the table, 
your salad plate 
and bread and but- 
ter plate are always 
to the left of your dinner plate. Only 
glasses are placed on the right. If there 
are three glasses, the left one is for white 
wine, the middle one is for red wine and 
' the outside glass is your water goblet. 








How should I reimburse a friend for a 
long-distance call I make at her home? 


As far as I am concerned, there is no 
' excuse for using a friend’s phone to make 
a long-distance call—no matter how in- 
_ expensive. Always ask permission before 


and she knew too well that in a 
jungle it doesn’t pay to be too nice.” 


John Quincy Adams: “Al! that I 


am, my mother made me.” @ 


Anne Frank: “Mummy herself 
has told us that she looked upon us 
more as her friends than her daugh- 
ters. Now, that is all very fine, but 
still, a friend can’t take a mother’s 
place. I need my mother as an exam- 


ple which I can follow; I want to be |@ 


able to respect her.” 


Beverly Sills: “My mother made 

all of her children feel that any |. 
dream was possible, that there was 
never any question but that we 
would achieve what we wanted.” 


Harriet Beecher Stowe: “My 
mother was less than her mother, 
and I am less than my mother.” 


Then there was Heywood Broun, 
the author and widely read news- 
paper columnist, who shed more 
general—if somewhat cynical— |, 
light on the subject. “Mother love 
can be at times a destructive thing,” 
he once wrote. “But I don’t know 
that children, the little nuisances, |@ 
deserve anything better.” 

— KATHERINE BARRETT 
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you use someone else’s phone; if the call you 
are making is not local, explain that you 
will have it charged to your home phone. 
And that any call you make on someone 
else’s phone should be kept short. 


I’m a divorced mother of two who 
recently remarried. I have always been 
very fond of my ex’s parents. Is it proper 
for me to invite them to dinner? 
The parents of your ex-husband are still 
your children’s grandparents, and it is 
certainly proper for you to maintain a 
relationship with them. Do not invite 
them to dinner, however, unless you feel 
very certain that all involved—you, your 
husband, your former in-laws and your 
children—will feel comfortable being to- 
gether. You may find it easier to visit 
your ex’s parents when your husband is 
not present. In that case, why not take 
them and your children out to lunch? Or 
perhaps you and your children would feel 
more comfortable visiting their house? 
—CHARLOTTE Forr 











For More Pay 


ant to increase your 
take-home pay, but 
don’t see a raise in 
sight? The Internal 
Revenue Service has 
just added six new items 
for your consideration when figuring how 
many withholding exemptions to claim on 
your W-4 form. 
® Deductions for contributions to Individ- 
ual Retirement Accounts. All employees 
can now contribute up to $2,000 a year. 
@ A deduction to ease the “marriage 
penalty,” which taxes two-earner married 
couples more heavily than ifthey were sin- 
gle. Starting this year, such couples can 
claim a maximum deduction of $1,500; 
next year, it rises to $3,000. 
®@ Certain deductions for employee busi- 
ness expenses, such as unreimbursed 
travel and entertainment costs. 
@ A deduction for certain moving and re- 
location expenses you incur when you up- 
root the family because of a job change. 
@ Estimated net losses from your own bus- 
iness, from securities trading, from rental 
property you own or from the family farm. 
® The tax savings you get by using “in- 
come averaging,” a technique that cuts 
taxes on a big increase in income by treat- 
ing it as if it were receivéd over several 
years instead of in a lump sum. 

The changes are long overdue. Pre- 
viously, only large itemized deductions 
and certain tax credits could be taken into 
account when figuring withholding allow- 
ances in addition to the personal exemp- 
tions everyone could claim for herself and 
any dependents. 

The result was that many people over- 
withheld. In effect, they were lending the 
Government millions of dollars a year, in- 
terest-free. 

The new rules are an attempt to match 
your weekly withholding to the actual 
amount of tax you will owe at filing time. 
Instead of getting a refund April 15, you'll 
get a bit more in your pay each week. 

To change your withholding, you must 
obtain a new W-4 form from the IRS or 
your company personnel department. Fig- 
ure carefully, and do it yearly. Each addi- 
tional allowance you claim means that 
about $20 less of each week’s wages will 
be subject to withholding. That doesn’t 
mean your take-home pay will increase 
by $20; the actual increase will depend 
on your tax bracket. —DEBORAH RANKIN 
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Movie Manners 


Can’t anything be done about movie 
audiences? I mean besides beating 
them with a stick? Think back: You 
walked into the mysterious dark- 
ness of a theater, anticipating the 
magic of the silver screen. Au- 
diences in communal silence were 
transported into the wonder of the 
movie. No more. Now the theater is 
a rude and noisy place. Candy wrap- 
pers crackle and rip, the chomps of 
popcorn cringe our ears. Some peo- 
ple stealthily undo their Raisinettes 
s-l-o-w-l-y, as if that were quieter. 
It’s not. It’s only louder, longer. A 
latecomer gropes into the theater. 
“Hey, HARRY! Where are you?” A 
screen-blocking figure bolts up, wav- 
ing. Everybody sees him except Miss 
Harry-hollerer; she’s still light-to- 
dark blind. And the talk! Two 
women in front of me are retelling 
what we all have just seen. Behind 


me, a man is complaining about his 
boss to his girl friend who can’t hear 
him through the grinding of her Jor- 
dan almonds. Oh, for the day when 
we'll have quiet candy, silent cel- 
lophane, popcorn that doesn’t 
crunch. Away with people who chat- 
ter through movies, children who 
race up and down the aisles and the 
slobs in the seats. You back into 
your seat: It’s covered with old pop- 
corn and gum wrappers. Your shoes 
squish through sticky soda on the 
floor. And save us from folks who 
bring along their dinner, inevitably 
pastrami sandwiches redolent with 
garlic pickles or large anchovy 
pizzas. Why are movie audiences so 
ill-mannered? (A) They suspect they 
are going to see a stinker; (B) they 
are irritated by the fortune they’ve 
just deposited at the box office to get 
in; (C) they think they are at home, 
watching TV. 


I wish they were. —GENE SHALIT 





Moths Aren’t the Only Villains 





f you've ever found little holes eaten 
through your wool blankets, sweaters 
and good winter suits, you’re probably 
stuffing mothballs into your storage 
trunks right now. 

But mothballs don’t always keep 
those pesky winged creatures away. The 
reason? Not all those wool-eaters are 
moths. Carpet beetles and related pests do 
just as much damage to anything that con- 
tains wool or animal fiber. And they thrive 
on naphthalene—which is what old-fash- 
ioned mothballs are made of! 

Put your woolens away this spring with 
paradichlorobenzene. Just ask your 
hardware dealer for “para” crystals in- 





stead of mothballs, and follow the con- 
tainer directions. Yes, para will deter 
moths as well as beetles 

(Actually, it’s not the adult insects 
that do the damage. It’s their 
eggs, or larvae, that chew lit- 
tle holes in woolens. Now’s 
the time the adults fly into 
houses to lay eggs.) 
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If you haven’t yet been bothered by moths 
or carpet beetles, don’t besmug. It may only 
be because your sweaters and blankets are 
made of synthetic fibers. Just bring around 
a wool handknit sweater and see what hap- 
pens to it. 

The best protection is prevention. Vac- 
uum rugs, draperies, woolen upholstery 
coverings, etc., regularly and thoroughly. 
Vacuum closets at least once a year, pre- 
ferably now. Be sure woolens are cleaned 
before putting them away. 

Para works best when it’s placed with the 
woolens in a closed container such as a 
trunk, a sealed cardboard box or a sea- 
sonally used closet. The vapors emitted are 
heavier than air, so the chemicals should be 
put atop the clothing in a box or trunk, or in 
ashallow container, or onashelfinacloset, 
or suspended from a clothes rod in a thin 
cloth bag or a perforated container. Don’t 
spread the nuggets loosely. And to prevent 
any damage from the chemicals, don’t let 
them touch plastic belts, buttons or decora- 
tions on the clothing. 
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| Best Read- Alouc 


Stories 


Do the bedtime stories you read t| 
your children end up putting you t| 
sleep? If so, it may be time to restocl 
your shelves with books to kee} 
youngsters—and their parents— 
interested. Here’s a selection: 


Beginner Books for Youn< 
Children: Goodnight Moon by Mat 
garet Wise Brown; Where the Wild Thing 
Are by Maurice Sendak; Curious Georg 
by H. A. Rey; Mother Goose and folk tale 
such as Rumpelstiltskin and The Thre 
Bears. 


Books for Older Children: Jule 
ofa Fourth Grade Nothing by Judy Blumé 
From the Mixed-Up Files of Mrs. Basi 
E. Frankweiter by E. L. Konigsburg 
The Chronicles of Narnia by C. S. Lewis 
The Island of the Blue Dolphin by Scot 
O’Dell; Fat Men from Space by D. Manu 
Pinkwater. 


Classics for Everyone: Littl 
Women by Louisa May Alcott; The Secre 
Garden by Frances Hodgson Burnett; A/ 
ice in Wonderland by Lewis Carroll; Th 
Black Stallion by Walter Farley; Treasur 
Island by Robert Louis Stevenson. 


Short Stories And Poems 
Grimm's Fairy Tales; A Child’s Garden a 
Verses by Robert Louis Stevenson 
Custard and Company by Ogden Nash. 

Of course, there are hundreds of othe 
good books, too. For help in choosing them 
ask your local librarian to show you thi 
Child Study Association’s annual list o 
recommended books. You also can sub 
scribe to a new nonprofit quarterly callec 
“Parent’s Choice,” $10/year (Box 185 
Waban, Mass. 02168). 

Here are some further tips to make thi 
experience more meaningful: 
@ Let pictures form in your mind as you 
read aloud. This transmits the meaning off 
a story better than any dramatic reading 
technique you could develop. 
® Limit reading sessions to five to fifteer 
minutes for beginners; extend to an hou} 
or more for seasoned readers and lis 
teners. 
® Keep to a schedule as much as possible 
Choose the time and place that works bes’ 
for you, but keep to it— 
and if reading aloud 
isnot yet a habit, it 
soon will be. 
—Lois LIBIEN 
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Growing fresh herbs, indoors or out, takes special know-how. 
Some are easy, some less so. Here’s what you need to know for the top ten. 


By Virginie F. and George A. Elbert 


Anyone who loves to cook loves 
the special flavor of fresh herbs 
(see “The Art of Cooking with 
Herbs,” page 98.) And growing 
them yourself is entirely possible, 
though some require more exper- 
tise and patience than others. 
Some do well indoors, some only 
grow well outdoors, some do well 
in both situations. The tips that 
follow are based on starting all 
from seed. To save time, however, 
we recommend, if you have a relia- 
ble plant nursery, that you buy 
plants already started. Herbs are 
arranged here in the general order 
of easiest to most difficult. 


PARSLEY 


(Petroselinum Crispum) 


Many types of parsley have been 
developed, and seed can be bought 
everywhere that garden seeds are 
sold. 

Indoors. It is possible to grow 
parsley indoors if you plant several 
carefully placed seeds to an 8- to 
10-inch pot and can provide cool, 
sunny conditions. If you wish, the 
pot can be planted in the garden 
outdoors during the summer, 
where it will grow better. Because 
of the long tap root, transplanting 
is very difficult. 

Outdoors. Using seed tape or a 
generous amount of seed, plant 
outdoors in shallow drills after all 
threat of frost is past. Germination 
is slow and uneven, but if you have 
a sufficient number of seedlings 
you can thin them out and come 
up with a solid row. It takes 70 to 
90 days for the plants to reach 
maturity, but the leaves can still 
be cut during most of the winter. 

r the plants have leafed out 


well, some heaping of soil around 
the base makes the heads more 
compact and upright. 


DILL 


(Anethum Graveolens) 


Dill is tall with few leaves if 
grown for seed, but much shorter 
and leafier when _ regularly 
trimmed for fresh use in cooking. 
For more leaves and shorter plants 
we recommend dill “Bouquet” of 
Park Seed Company. 

Indoors. Grow dill Bouquet only 
for leaves. Follow suggestions be- 
low, but use small planters at least 
3% inches deep, and crowd the 
plants more. 

Outdoors. Start plants indoors, 
if you wish, in March in pellet 
pots. Temperature minimum is 
60°F., and you must provide some 
direct sun. Transplant seedlings or 
plant seed outdoors in early May 
and, thereafter, every few weeks 
until mid-July for maximum 
amount of leaves. Thin seedlings 
to 6 inches apart. Fertilize with a 
high-nitrate formula. If you do not 
wish to have seed, cut off the top of 
the central stem when it develops. 
But by leaving a few plants to 
flower and seed themselves in the 
garden you can have a_ spon- 
taneous growth of new plants the 
following spring. 


BASIL 


(Ocimum Basilicum) 


Indoors. Plant one or two seeds 
of Bush or Minimum basil to each 
3- to 4-inch pot at any time of year. 
In organic houseplant soil, set the 
seeds just below the surface or on 
the surface and cover with a thin 
layer of milled sphagnum moss, 
which prevents damp-off. Keep 















moist in minimum 70°F. tempera 
ture and partial sunlight. Seed: 
germinate in a week. Fertiliz 
lightly with every watering. Th 
plants will do very well in norma 
home conditions. 

Outdoors. To get a_ good hea 
start, plant seeds indoors in flat 
instead of pots as with dill. Whe) 
there are four real leaves, trans# 
plant outdoors. Lift by leaves, na 
stems, and plant, allowing § 
inches on all sides. 

Growth is rapid and it may bi 
necessary to mip the tips cH 
branches once or twice before set 
ting outdoors. Transplant to preg 
pared soil in a-sunny locatior 













allowing 15 inches between plant 
for the large-leaved Dark Opal an 
Lettuce basil and 10 inches fof 


immediate use or for dried leave: 
White flies, the principal pest in 
doors and out, can be controlled b 
frequent washings. 


ROSEMARY 


(Rosmarinus Officinalis) 


Rosemary is a tender evergree! 
perennial that makes an excellen 
houseplant. It can be placed out 
doors only in summer. Becaus 
seeds are slow and difficult t 
start, we strongly advise buyin 
plants, preferably ones that hav 
already grown toa (continued 
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GROWING HERBS 
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spread or height of one foot and pos- 
sess a sturdy trunk. Many varieties 
with different shapes are available at 
herb nurseries. 

Whether in or outdoors, plants that 
have passed the seedling state must be 
kept constantly moist. A single day of 
dryness will kill them. Fertilize once a 
month with a balanced formula. In 
summer, pots can be plunged into the 
garden, if you wish. In winter, place 
them in your sunniest window. These 
are very long-lived plants that grow 
large with time. When repotting, use 
an organic houseplant mix and add 2 
tablespoons of crushed eggshell or 1 
tablespoon of horticultural lime to 
each quart of mix. When clipping 
branch tips for use, you can shape 
plants into very decorative little trees. 


SAGE 
(Salvia Officinalis) 


There are many different sages: 
Some are grown for their decorative, 
pebbly leaves, while others are valued 
for their culinary use. Sage, as nor- 
mally listed in vegetable seed cata- 
logs, is a large-leaved, productive 
variety, with very aromatic, thickish 
leaves that, for practical purposes, are 
as good dried as fresh. 

Indoors. The seeds are large enough 
to plant in individual pots or, well 
separated, in a trough or window box. 
Use a seed-starter mix and cover with 
a thin layer of milled sphagnum moss. 
Keep warm, moist and in good light. 
The seeds take about three weeks to 
germinate. These are large, sturdy 
plants, and must be moved to progres- 
sively bigger pots, taking great care 
not to disturb the roots) A mature 
plant will require a 6-inch pot. Fertil- 
ize with high-nitrate formula and 
grow in the best available light. In- 
doors, the plants do not go dormant in 
winter. 

Outdoors. Start indoors in March 
and transplant to the garden after sev- 
eral days of hardening off. Keep 15 
inches apart. It is advisable to mulch 
well in the fall for winter protection. 


SWEET MARJORAM 


(Origanum Majorana) 


Sweet marjoram is a tender peren- 
nial that can be overwintered in Flor- 
ida but not in the North. As it 
requires steady 70°F. warmth for 
growth from seed, it is advisable to 

tart the plants indoors. The seedlings 
are notoriously sensitive to damp-off, 
o plant in a sterile seed-starter mix 

nd cover the seeds with a thin layer 
nilled sphagnum moss. Keep moist 
ind warm in good light. Because the 


Neweviitlipnw ALU ALOVY VL WUAts OU sstsiwrss 
water from the bottom. Either grow in 
a trough indoors or put outside only 
after the nights become reliably 
warm. Thin to 4 or 5 inches apart and 
fertilize every two weeks with a bal- 
anced formula. In the North, where 
sweet marjoram makes a satisfactory 
houseplant, plants will grow better in 
pots. Start in the 3-inch size until they 
become well established. Once they 
have attained self-supporting stems, 
they can be moved very carefully to 
larger pots. Eventually the plants 
form clumps that can be separated. 


THYME 


(Thymus Praecox) 


Like so many common herbs, thyme 
covers a wide complex of plants. Natu- 
ralized wild thyme grows throughout 
the Northeast, but the leaves are too 
small to be of much use. The kind 
listed in the catalogs of seedsmen and 
herb nurseries is presumed to be iden- 
tical with the commercial dried herb 
supplied for culinary use. But be 
warned that, at best, they are creep- 
ing, twiggy plants of which you will 
need a large number to satisfy the 
requirements of your herb cooking. In 
addition, they grow with excruciating 
slowness and must be established for a 
long time before they are sufficiently 
productive. 

Plant seed in flats or seed-starter 
mix with a thin covering of coarse 
sand at a temperature of 50° to 60°F, 
Coolness is essential. Thin out the 
seedlings and allow to develop into 
strong plantlets before attempting to 
move them. Transplant to a perma- 
nent location with good drainage and 
partial sun, allowing 15 inches be- 
tween. Provide protective cover for the 
first few weeks. In the fall some 
mulching is advisable, especially the 
first year. Patience is the principal re- 
quirement from then on. As an indoor 
plant, thyme can be considered only 
modestly satisfactory. 


TARRAGON 


(Astemisia Dracunculus var. 
Sativa) 


The much-esteemed French _ tar- 
ragon, with its delicious odor and fla- 
vor, does not set seed and must be 
bought as a plant or propagated by 
cuttings or division. Seeds listed in 
catalogs simply as tarragon are the 
Russian variety and of no value in the 
kitchen. 

Most herb nurseries sell true French 
tarragon plants. These may be pur- 
chased any time in spring or summer 
and transplanted to the garden in full 
sun. Set 18 inches apart. Because cold 
winter dormancy is a necessity, the 
plants can be pot-grown indoors only 
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should be cultivated frequently a 
kept free of weeds. Apply commerci 
fertilizer regularly. As they age, tl 
centers of each clump tend to di 
making it necessary to divide the 
while they are still vigorous. Divisi¢ 
and replanting encourages go¢ 
growth. The best time to do this is | 
late spring or very early in the fall. | 
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SWEET BAY 


(Laurus Nobilis) 


Sweet bay is the true laurel, 
strong, woody shrub that, with ag| 
becomes a medium-sized tree. A sing] 
plant is enough to supply family neec 
of the aromatic leaves. You can bu 
various sizes at nurseries. The shrub | 
hardy only in the South, and there 
requires a cool winter rest. In th 
North, you can gtow bay in a po 
though it grows very slowly and mus 
stay in a cool greenhouse or an er 
closed, unheated sun porch in winte 
Eventually it will require a large tuk 
Bay should be grown in a rich, peat; 
acid soil with constant moisture. 


OREGANO 


(Origanum Vulgare) 


Herb nurseries and some mail-orde 
seed companies sell plants or seeds 
but our own experience is that the reg 
thing is as difficult to grow indoors al 
out. , 

The recommended method of grow 
ing is in milled sphagnum moss 
packed in pots or flats and covere( 
with plastic or glass. If maintained al 
a temperature of 60° to 70° F, ger 
mination takes place in a week. Afte 
thinning out, the plants should b 
kept moist and warm until the begin 
ning of June. Then one must be care 
ful to harden them off by subjectin; 
them to full sun only part of the day 
for a week. At that time they can bi 
planted outside 10 inches apart. Tt 
commercial fertilizer add some lime 
Development is slow until the plant: 
are well established. After that they 
will endure cold winters, providec 
they receive careful mulching in the 
late fall. Move indoors if you considel 
yourself a houseplant expert. Ene 


gy tiene ean 













INOW you can call the shots, pay the game 
and suit up just like one of the boys. 


THE 
VIRGINIA SLIMS 
RUGBY SHIRT, 


SHORTS & SOX 
OUTFIT: 


The ey shirt is thick, plush velour, 
striped in rust and beige, with ribbed- 
knit trim on the sleeves. 

The matching rust pull-on, side-slit 
shorts are the same rich velour, and 
the sox are 100% acrylic in rust with 
beige ribbed cuffs. And they’re all 
machine washable. 

The Virginia Slims Rugby Shirt, 
Shorts & Sox Outfit will bring out the 
sport in you for only $25.00. 


You've come 
a long way, baby. 


Please enclose $25.00 (check or 
money order only) payable to the 
Virginia Slims Rugby Offer, and 
two pack bottoms from any 
Virginia Slims pack or box, for each rugby outfit ordered. 
Check size(s) 
LC) Petite (size 4) L] Medium (sizes 10-12) 
LJ Small (sizes 6-8) L] Large (size 14) 
Mail to: Virginia Slims 

Rugby Shirt, Shorts & Sox Outfit 

P.O. Box 4060 

Westbury, New York 11592 





NAME 

ADDRESS 

CITY. 

SHA iss os eee ee ZIP. 


Offer void to persons under 21 years of age. Offer good in U.S.A. only, 
except in Wisconsin, Wyoming and where prohibited, licensed or taxed. 
Allow 8-10 weeks for delivery. Offer good until October 31, 1982, or while 
supply lasts. MADE IN U.S.A 


Please Note: We want to make sure you're completely satisfied with your 
order—and that you get it on time. But sometimes things go wrong. If pey 
do, be sure to let us know. Write: Virginia Slims Rugby Offer, 100 Par 

Avenue, New York, New York 10017. LHJ 






Warning: The Surgeon General Has Determined 
| That Cigarette Smoking Is Dangerous to Your Health. 







} ng ‘‘tar’’0.7 mg nicotine av. per cigarette by FTC method. 
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Before you call the 
plumber... 





Kay 
Keating 
teaches 
women— 


and 


men— 
how easy 
it is to 
make 
their own 
plumbing 
repairs. 


ay Keating is a Jill of many 

trades—plumbing, electrical 

wiring, carpentry, plaster- 

ing—and she teaches them all 

to eager housewives, as well as 
many men, in Maryland’s Montgomery 
and Prince Georges counties. 

“I grew up surrounded by people who 
did things for themselves,” she explains. 
“My father was an engineer and my 
mother just assumed that she could fig- 
ure out how to fix things. I’ve been mar- 
ried for thirty-three years, and we dida 
lot of moving when we were first 
married. I had to deal with a lot of prob- 
lems in a lot of houses where things 
hadn’t been maintained.” 

After gaining all that practical experi- 
ence repairing things in rented houses, a 
few years ago Mrs. Keating found herself 
back in the old Bethesda farmhouse 
where she grew up. “My son worked for 
the county Department of Recreation,” 
she recalls, “and he told me they were 
looking for someone to teachcrafts. Well, 
[had done that years before, but it didn’t 
really interest me anymore. I told them 
that there was a need for housewives to 
learn how to cope with fixing things. Re- 
pairs can be very expensive.” 

Mrs. Keating started teaching a 
irse called “Mini Maintenance for 


\s word of her expertise spread, the 
e name changed to “Mr. and Ms.,” 


re groups asked for her services. 








“Thave such fun teaching,” Mrs. Keat- 
ing says. “The first thing I do is give ev- 
erybody something called an academy 
plug. It’s a little two-piece electrical plug 
that requires no tools to attach toa lamp 
cord. I show them how, then everybody 
does it, and then they are speechless. 
They can’t believe they’ve just replaced 
an electrical plug! They thought you 
needed a degree to do that. It’s incredible 
how easy repairs can be if you just try.” 

Almost three years ago, the local 
water commission asked Mrs. Keating to 
give a plumbing course under their 
sponsorship. Notices about the course 
went out with the water bills. Since then 
she has taught more than 3,000 men and 
women basic plumbing. “That’s just 
what tools you need, how to drain pipes, 
how the toilet works and how to fix the 
three basic kinds of faucets,” she ex- 
plains. Her three-hour course costs 
$4.75. “The best buy around,” she 
laughs. “Now people are coming back 
and asking for a ‘graduate level’ plumb- 
ing course!” 

Fixing things yourself not only saves 
money, Mrs. Keating points out, it also 
saves time. “It can take two days and two 
trips to the repair shop to have a lamp 
fixed, when you can often do it yourself 
in ten minutes.” 

Her friends generally don’t ask her to 
make house calls, Mrs. Keating says. 
“Most of them are pretty good at these 
things themselves. They do come to 
borrow my tools a lot.” 

Mrs. Keating specializes in preven- 
tative maintenance and offers a few 
tips: 

—Don’t use your toilets for trash cans. 
Disposable doesn’t mean in the “john.” 
If you know that a toy, diaper, etc., is 
clogging the toilet, put your arm and 
hand into a large, heavy-duty plastic 
garbage bag and try to retrieve the 
object. 

—Treat your toilet like the china bowl 
it is. It can and will break if abused. 
—An electric hair dryer is an ideal 
defroster for frozen pipes. Open faucet 
first and start to defrost from the 
faucet back. 

—Periodically remove the aerator 
from the faucet spout and clean the 
screens to keep faucet running free. 





































—Pouring boiling water down th 
drains helps prevent grease buildup o 
the inside walls of the pipes. 

These are samples from a nine-pag 
checklist of maintenance measures fc 
plumbing systems and appliances thé 
Mrs. Keating has composed. To orde 
her list, send $1 and a self-addresse¢ 
stamped envelope to Fixitips, P.O. Ba 
30246, Bethesda, Md. 20814. 


Win with Women 


As head 
of the 
National 
Women’s 
Political 
Caucus, 
ma Kathy 
Wilson is 
currently 





i state leg- 
islatures. 


athy Wilson is a wife, mothe 


feminist, Republican ar 
chair of the Nation 
Women’s Political Caucu 





She grew up, went to scha 
and began her career in Missoul 
where, in 1974, she recalls, “I was 
victim of discrimination. I was wor 
ing in hotel sales and was asked 
train two new men. Then I found o 
they were making more money than 
was. That experience catapulted n 
into the women’s movement. That’s tl 
way discrimination is,” she reflects. ‘ 
it happens to us, we know it’s there. 
it doesn’t happen, we think it’s n 
there.” 

When she realized “it” was ther 
Kathy Wilson joined the Nation 
Women’s Political Caucus. “Th 
seemed to me to be the place to ge 
she says, “because I grew up in a far 
ily that talked about and cared abo 
politics.” : 

Five years ago, the Wilsons mov! 
to the (continued on page 7 
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nriched with 
precious mink oil in every drop 


A glimpse into 
Amenican 
history—and 
the tastes of 
today! The 
Joumal takes 
a look at 

a unique 
cookbook that 
honors the 
memory of 
our eleventh 
president, 


James K. Polk. 
























f all the cookbooks the Journal re- 
ceives from all over this country, The 

Polk Cookbook is the first one dedi- 
cated to the greater glory of an American presi- 


§ dent. Since “Jimmy K.” (as the womenfolk who 


run the James K. Polk Memorial Auxiliary 
fondly call him) hailed from the hamlet of 
Columbia, Tenn., this book is a treasure trove 
of Southern favorites (past and present). 

In the Polk parlor: Tennessee Country Ham; Southem Green 
Beans (laced with molasses); Biscuits; Sweet Potato Casserole 
with pecans; Garlic Cheese Grits; Fire and Ice Tomatoes. Back- 
ground: Auxiliary members sample Pomander Punch: hot cider, 
clove-studded oranges. 


48 








‘ The best of 
Southern 
desserts on 
Sarah Polk’s 
pianoforte: 
springy Angel 

- Food Cake; 
easy Coconut 
Pound Cake 
‘with Buttermilk 
Icing; rich Lemon 
Chess Tarts. 





There are dozens of dishes that reflect th 
region’s special way of cooking—skillet-frie 
chicken with cream gravy, custardy cornbreat 
Polk’s sour pickles, a simple-to-make cak 
that’s so rich it’s been named “Million Dolla 
Pound Cake” and a famous dessert that Middl 
Tennessee claims to have originated, Lemo| 
Chess pie, sweetness with a lemon-y bite. 

Of course, no Southern cookbook worth it 
grits would be complete without a mention ¢ 
the classic country ham. Pride of Maur 
County is their hay-wrapped smoked ham 
which differs considerably from (continued 
















Mrs. Smith’s makes 
Chicken Continental 
Crepes really delicious. 
With tender chicken and 
broccoli wrapped inside a 
thin lacy crepe. It’s just one 
of Mrs. Smith’s™ six entrée 
and dessert crepes. Try ‘em 
all. And try Mrs. Smith’s™ 
quiche, manicotti and 
cannelloni too. 

Nobody cooks like the Mrs.!™" 
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continued 





the better-known Virginia or 
Smithfield variety. “Ours takes two 
years to cure, is less salty and more 
smoky tasting,” explains Frances 
Rainey, president of the Polk Auxili- 
ary. Beaten biscuits go with the 
thickly sliced ham, and as tradition 
has it, these cracker-like rounds are 
pounded “three hundred times for 
family, five hundred for guests.” The 
old method was with a sturdy wooden 
instrument similar to a rolling pin. 
Nowadays, the biscuits can be effort- 
lessly beaten with a heavy-duty mixer. 

The book’s 250 pages are peppered 
with historical anecdotes and wonder- 


50 


ful tidbits, such as the quaint instruc- 
tions for Mrs. Polk’s muffins, to “make 
up just before wanting.” There's also a 
unique bonus of recipes from the eight 


most recent first ladies, including 
Mamie Eisenhower's luscious Pump- 
kin Chiffon Pie and a rather exotic 
dish, Renés Gratin dEpinards (a 
creamy baked spinach) from Jac- 
queline Kennedy Onassis. 

All proceeds from sales of the cook- 
book go toward the loving restoration 
and repair of Polk’s ancestral home. 
The Polk place, built in 1816 for his 
well-to-do pioneering parents, has 
been designated a national historic 
landmark. Although modest in size, 
once inside the stately white brick 
house, you are swept into another era. 


Mandsome and elegant with gracef 
arched doorways, it’s kept more like 
private residence than a museu 
Many of the Polk memorabilia are di 
played in authentic room setting: 
from pieces of the White House chin) 
(Polk was the first to employ the pres; 
dential seal) to wife Sarah Polk’s Inau 
gural fan and Paris-designed bal! 
gown. A magnificently detailed maj 
next door in Polk’s sister’s house (hous 
ing more artifacts and a gift shop) 
points to his major accomplishment a 
chief executive: expansion. During hi 
four-year term (1845-1849), Polk stead 
fastly acquired the vast lands of Cal 
ifornia, Oregon and Texas, thu 
stretching this country from sea t 
shining sea. 

The Polk Home is forty minute 
south of Nashville, in the midst of 
fertile valley that offers scenic vista 
of burley tobacco fields, Tennesse 
walking horse farms and nearly fift 
spectacular antebellum mansions. 1 
get a first-hand taste of Tennesse¢ 
start by sampling the recipes here—aff 
for a more fascinating journey into th 
fine food and hospitality of the regior 
order a copy of the Polk cookbook wit) 
the coupon on page 56. —Lys MARGOL, 


All pictured on page 48 
ANGEL FOOD CAKE 
1% cups egg whites (about 14) 
1% cups sifted cake flour 
1% cups sugar 
1% teaspoons cream of tartar 


1 teaspoon salt 
1 teaspoon almond extract * 


Let egg whites warm at room ten 
perature for 1 hour. Sift flour; then si 
with % cup sugar’3 times. Preheg 
oven to 375° F. At medium speed bed 
egg whites, cream of tartar and sa 
until soft peaks form. At high spee 
gradually add 1 cup sugar, ¥4 cup at 
time. Gently fold in flavoring. Sprir 
kle ¥« cup flour over whites; fold unt 
all flour disappears. Add more flou 
and continue folding until all flour i 
used. Pour batter into a 10-inch tuk 
pan. Cut through batter with knife t 
remove air bubbles. Bake on lowes 
rack in oven for 30 to 35 minutes ¢ 
until cake springs back when presse 
lightly with finger. Makes 12 to 1 
servings, about 175 calories per 12, 13 


calories per 16.—Mrs. William F| 
Ridley 
*Ed. Note: We recommend dé 


creasing amount of almond extract ft 
¥2 teaspoon. (continued 
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continued 
COCONUT POUND CAKE 


Cake 
1 cup vegetable shortening 
2 cups sugar 
4 eggs 
3 cups cake flour 
2 teaspoons double-acting baking 
powder 
Dash salt 
1 cup milk 
1 cup flaked coconut 
1 teaspoon vanilla extract 
Buttermilk Icing 
1 cup buttermilk 
% cup butter or margarine 
2 cups sugar 


Cake: Preheat oven to 350° F. Grease a 
10-inch tube pan or 12-cup Bundt pan; 
set aside. In large mixer bowl cream 
shortening and sugar until light and 
fluffy. Add eggs, one at a time, beating 
well after each addition. 

Combine flour, baking powder and 
salt. Add flour and milk alternately, 
beginning and ending with milk. Fold 
in coconut and vanilla. Spoon into pre- 
pared pan. Bake 1 hour or until cake 
tester inserted in center comes out 
clean. Remove to wire rack and cool in 
pan (10 minutes for tube pan and 20 
minutes for Bundt pan). Remove from 
pan and cool completely on wire rack. 
Icing: In heavy saucepan combine all 
ingredients. Cook over medium-low 
heat and do not stir while cooking to 
234° to 240° F. on candy thermometer 
(or until mixture forms a soft ball 
when dropped in water). Let cool. Beat 
and spread immediately on cooled 
cake. Makes 16 servings, about 500 
calories each.—Mrs. Gary D. Kinser 





LEMON CHESS PIE 


4 eggs 

1% cups sugar 

1 tablespoon yellow cornmeal 

1 tablespoon all-purpose flour 

Y, cup heavy cream 

Y% cup melted butter 

Y cup fresh lemon juice 

1 tablespoon grated lemon peel 

1 unbaked 9-inch pie shell or 8 
unbaked tart shells 

Whipped cream and mint for garnish 

(optional) 


Preheat oven to 350° F. Beat eggs until 
creamy. Thoroughly mix sugar, corn- 
meal and flour. Add to eggs. Slowly 
add cream, butter, lemon juice and 
peel and mix well. Pour into pie shell. 
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Bake 40 to 45 minutes for 9-inch pie 
and 20 to 25 minutes for tarts. Gar- 
nish with whipped cream and mint, if 
desired. Makes 8 servings, about 380 
calories each.—Mrs. Wendell Bennett 


SLICK’S COUNTRY HAM 


1 16-pound country ham 
¥% cup brown sugar 

% cup cracker crumbs 

1 tablespoon allspice 


Place ham in lard stand* (or large 
stockpot or roasting pan). Cover with 
water and soak overnight. Pour water 
off. Scrub skin with brush. Return to 
pot and cover with fresh water. Bring 
to rolling boil; cover. Reduce heat to 
medium; cook 40 minutes. Cover and 
wrap pot and contents securely in 
newspapers and place in a clean 
wastebasket. (This insulates the ham, 
permitting it to continue cooking.) 
Next day peel off skin, place in open 
roasting pan and cover with brown 
sugar, cracker crumbs and allspice. 
Bake at 250° F. about 2 hours. Makes 
16 servings, about 210 calories per 3- 
oz. serving.—Mrs. Charles W. Jewell 
*A lard stand is a deep, 5-gallon metal 
container. 


SOUTHERN GREEN BEANS 


2 pounds tender string beans 
3 to 4 ounces slab bacon or thick-sliced 
bacon (cured without smoke) 
2 teaspoons salt 
Water 
1 tablespoon molasses 
Black pepper to taste 


Wash beans; remove tip ends and 


strings; break into 2-inch lengths. Cut 
bacon into ¥%-inch-thick slices and 
place in bottom of large, heavy pan. 
Sauté over medium heat until slices 
are clear but not brown. Add beans, 
salt and enough water to cover (about 
2 to 4 cups). Bring to a boil over high 
heat; cover and reduce to medium-low 
heat. Cook 20 minutes. Stir in mo-) 
lasses; cover and cook 1 hour or until| 
most of water is evaporated. Beans will 
be tender but firm. If you prefer a 
wilted texture, simmer 1 hour longer. 
Serve with freshly ground black pep- 
per. Makes 6 servings, about 160 calo- 
ries each.—Mrs. Harold S. Pryor 


SWEET POTATO CASSEROLE 


2 to 2 meat sweet potatoes (2 Ibs.), 
ake 
2 tablespoons butter or margarine 
Y% teaspoon salt 
About 6 tablespoons light cream 
Pecan Sauce 
1 cup firmly packed brown sugar 
% cup light cream 
2 tablespoons butter or margarine 
1 cup pecan halves 





Peel and mash potatoes while still, 
warm. Season with butter or mar- 
garine and salt. Whip potatoes with 
mixer while adding enough light 
cream to make a light, fluffy mixture. 
Spread in greased 9-inch pie plate and 
top with Pecan Sauce. 

Pecan Sauce: Combine sugar, cream 
and butter or margarine; boil 2 to 3 
minutes. Arrange pecans on top of po- 
tatoes and top with sauce. Preheat; 
oven to 350° F. Bake 20 to 30 minutes, 
until hot and (continued on page 56) 





“The river's rising, we'll never get through Devil’s Pass, 
we'll just have to bunk here for the night.” 
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PHILADELPHIA 
CREAM CHEESE 


PASTEURIZED 
KRAFT 








it sugar a 
1 9-inch KEEBLER» Le 
Ready-Cruste ~ 
graham cracker ~ / 
pie crust yy 





Ls 


: <@ strawberries, if desired. 





Combine softened cream cheese, 
granulated sugar, vanilla and nutmeg, 
mixing until well blended. Mash % cup 
strawberry slices; stir into cream 
cheese mixture. Whip cream with 
confectioners’ sugar until stiff peaks 
form; fold into cream cheese mixture. 
Fold remaining strawberries into 
cream cheese mixture; spoon into 
crust. Chill several hours or over- 
night. Garnish with additional 


Sy © 1982 Kraft, Inc., 
fj KRAFT Keebler Company 
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= Ready-Cruste is a registered 
\""_» trademark of the 
‘ »_« Johnston's Ready-Crust Company. 
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“Getting a 
genuine La-Z-Boy'recliner. 
Now that’s love.” 





A La-Z-Boy® chair is easy to love 
like no other, for the comfort of 
its exclusive three-way footrest 
and contour-action support—and 
for the luxury of choosing from 
the widest range of styles and 
fabrics. Be sure to look for the 
label that tells you it’s a Senuine 
La-Z-Boy chair. See your Yellow 
Pages for La-Z-Boy chairs, 
available at fine furniture stores 
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heat. Preheat oven to 350° F. 


and La-Z-Boy Showcase Shoppes. 


pile 


grits are very thick. Remove from 


bubbly. Makes 8 to 10 servings, about 
325 calories per 8, 260 calories 
per 10.—Mrs. C. A. Whelchel 


GARLIC AND CHEESE GRITS 


cups water 

cups grits, uncooked 

teaspoons salt 

roll (6 oz.) pasteurized-process cheese 
with garlic 

Ye pound sharp Cheddar cheese, grated 

Y% cup butter or margarine 

2 eggs, beaten 

1 teaspoon bottled red pepper sauce 

Ys teaspoon Worcestershire sauce 

Paprika 


= NON 


In large saucepan heat water to boil- 
ing. Add grits and salt and cook until 
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Grease 13x9-inch baking dish. Add 
cheeses, butter or margarine, eggs and 
red pepper and Worcestershire sauces 
to grits. Pour into prepared dish. 
Sprinkle top with paprika and bake 45 
minutes. Makes 16 servings, about 210 
calories each.—Mrs. Billy C. Jack 


POMANDER PUNCH 


Whole cloves 
6 oranges or 6 apples or 3 of each 
1 galion cider 
1 cup water 
1 cup sugar 
1 stick (2 inches) cinnamon 
Ye whole nutmeg, grated 


Stud 12 cloves into each orange or ap- 


BPAt. VAHL Lil PICMCALEU JUV ft. UVEEL ¢& 
minutes or until hot. Meanwhile, h 

cider. In another saucepan heat wate 
and sugar, stirring until sugar di 
solves; boil 3 minutes. Put hot fruit 
and spices into punch bowl; pour i 
hot syrup and hot cider and stir well 
Makes 12 to 16 servings, about 140% 
calories per 12, 105 calories per 16 

without fruit.—Mrs. James J. Mays | i 


FIRE AND ICE TOMATOES 


¥, cup vinegar 
Y cup cold water 
1% teaspoons mustard seed 
1% teaspoons celery salt 
% teaspoon salt 
4% teaspoons sugar 
Ye teaspoon ground red pepper 
Y% teaspoon black pepper 
6 medium tomatoes, cut into quarters | 
1 green pepper, cut into strips 
1 onion, sliced; separated into rings 


In saucepan combine vinegar, watel 
and seasonings. Boil one minute) 
Meanwhile, place vegetables in salad 
bowl. Pour dressing over vegetables 
and refrigerate several hours, stirri 
occasionally. Makes 8 servings, abou 
30 calories each.—Mrs. Billy Flemi 
and Mrs. James M. Rippey 


BISCUITS 


2% cups all-purpose flour, divided 
2 teaspoons baking powder 
Y% teaspoon soda 
1 teaspoon salt 
3 rounded tablespoons lard or 
shortening (preferably lard) 
¥% cup buttermilk 


Preheat oven to 450° F. Sift 2 cups 
flour, baking powder, soda and salt to: 
gether; cut in lard with pastry blende1 
until it resembles coarse meal. Adc 
buttermilk and mix until a soft dough 
forms. Using remaining ¥2 cup flour or 
work surface, briefly knead and rol 
dough slightly less than ¥2 inch thick 
and cut with 2-inch biscuit cutter 
Place on cookie sheet and bake or 
middle oven rack about 10 minutes| 
Makes about 3 dozen, about 50 calo: 
ries each.—Miss . Emma _ Portei 
Armstrong Eno 


The James K. Polk Cookbook is a 
collection of over 600 recipes that # 
reflects the food and hospitality of 
the Polks and Middle Tennessee. The 
book is spiral-bound with a photo- 
graph of the Polk White House china 
on the cover. For your copy send 
$7.95 plus $.90 shipping and hand- 
ling to: 


The James K. Polk Cookbook 
Department LHJ 

P.O. Box 869 

Columbia, TN 38401 


Checks should be made out to The 
James K. Polk Cookbook. 
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1D AFTER ZACHARIAH by Fern Kupfer. Copyright © 1982 by Fern Kupfer. Published by arrangement with Delacorte Press. All rights reserved. Photographs by Barbara Campbell 












This is the haunting, 
painfully honest story 
of a family with a 
special child, and their 
most difficult decision. 


By Fern Kupfer 






e like miracle stories. 
We like to hear of chil- 
dren who learned to walk 
when the doctors said 
“Never,” children 
who laughed and sang and became 
whole when the doctors said 
“There is no hope.” Yet these 
stories about life with a 
handicapped child are not truth- 
telling for how a number of 
parents live their lives. I know, 
because I am the mother of 
a multiply handicapped child. 
Zachariah is six years old now— 
palely, sadly beautiful. 
A baby who cannot’sit or use his 
hands or say “Momimy.” Still an 
infant who needs-to.be rocked and 
held. Damaged goods. This is 
a story about a child and 
the tragedy that is his small life, 
about surviving in a family 
seared by pain, about a change in 
my life so powerful, so enduring, 
that I define myself every day by 
its consequence. Because of Zach, 
certain moments of everyday 
life—a small boy running through 
a shopping mall, a woman lifting 
a baby from a car—stand out 
with such brilliance (continued) 
SS SS Se ee ee ee eee 


Above: The author with her husband, 
Joe, Zachariah (left) and Gabi. 
Left: A sleeping Zachariah, at age three. 
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ZACHARIAH 


continued 


that even these most ordinary events 
reveal to me the intense fragility, 
beauty and pain of life. 


Both my babies were born in the 
spring: Gabi, my daughter, in March; 
Zachariah, four years later in April. 
Good times for births, especially in 
Iowa when everything begins to grow. 

“What a baby,” Joe, my husband, 
said, bringing his lips to mine. “Wait 
till you see him, Fernie. He’s so beauti- 
ful.” The nurse brought Zachariah to 
me wrapped in soft white blankets, 
looking so perfect, so complete. I 
sighed with relief. A good job. 
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With Shout’s exclusive 
triple-power jet, you aim 
more of Shout’s special 
formula directly at the 

stain. Saturating it, 
penetrating it t 
than the leading 

trigger spray. 






But Zach was a very cranky, unre- 
sponsive baby. He took such a long 
time to finish a bottle. (Now, from 
hearing so many other stories, I know 
that difficulty in sucking is one of the 
signs of brain damage.) It seemed Joe 
and I would always have to walk Zach 
as he nursed or he would get all 
chokey and gaspy. After every feeding 
he would be so uncomfortable. He 
would still be hungry, but he couldn’t 
drink fast enough. And he was always 
constipated. He didn’t seem to have 
enough control over those muscles to 
make everything work right. 

Once, when Zach was about three 
months old, a friend of ours stuck her 
head right next to his and said, “Hi, 
you rascal.” Zach was awake, but he 





aid not even 100K at her. i guess Ff 
won't smile for me _ today,” sk 
shrugged apologetically. 

I felt an uneasiness spread throug 
me. Where was I in those ear] 
months? Going unconsciously wit 
Zach from feeding to feeding, from na 
to nap, feeling slightly disconnecte: 
something monstrous and dark hidde 
from me, waiting. 

Then, two months later, I calle 
Zach’s pediatrician to change the a) 
pointment for his later scheduled si: 
month checkup to the next afternoo; 
He was five months, two weeks ol 
“It's sort of an emergency,” I told ti 
nurse calmly. I took great care gettir 
Zach ready for the appointment, as 
his beauty could blind the doctor to h 
deficiencies: the fact that he still cou) 
not hold up his head, that he nevi 
used his hands, that he did not loc 
across the room. 

Dr. Lawrence laid Zach down on tl 
examination table and drew him up t 
his arms. He frowned when he sa 
Zach’s lack of head control. Then ] 
took out a tape measure and put 
around Zach’s head. “Hmmm,” he sai 
“We might have a little hydrocephalt 
here.” 

Hydrocephalus. Water ... fluid . 
on the brain. Was that what it was? 


Something burst 


Something burst in me. Despite tl 
sick feelings of dread that had la 
within me, I was still shocked to he: 
him say the words, to say that the 
actually could be something wrong. § 

I pounded the wall with my fis 
crying and shrieking at. Dr. Lawrenc 
“How can you say that so casuall) 
You're talking about my child, not tl 
carburetor in my car!” 

By now Zach, lying on the table, hi 
begun to wail. . 

“Well, one of us has to rema 
calm,” said Dr. Lawrence, ignoring tl 
fact that it was his offhand mann 
that had precipitated my tantrum. — 

He returned to his office and call! 
the Department of Pediatric Neurt 
ogy at the university hospital in Iov 
City for an appointment that very ¢ 
ternoon. Iowa City was two and a hi 
hours away, it was a Friday afterno 
and Joe was out of town. Yet Dr. La’ 
rence made it seem (even in his casu 
way) that if Zach were hydrocephal 
if he did have fluid building up in F 
brain, that I had to get him to [oy 
City as fast as I could. Numbly, 
called a friend and asked her to pi 
up Gabi at school, and keep her unti 
returned that night. 

When I loaded Zach in the car ai 
pulled out of the clinic parking lot. 
was crying so hard I couldn’t see a 
the window. 

I don’t remember how many re; 
dents and interns I spoke (continue 
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| Can sleeping on a Sealy 

} Posturepedic*really make a dif- 
ference in the way you look and feel? 

t See for yourself. 



























Come feel Posturepedic’s 
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layers of cushioning 
that give you the 
ultimate in sleeping 
comfort. eS ee 
Come test pochirepedic? Ss 
unique back-support system, de- 
signed in cooperation with leading 
orthopedic surgeons. 
Come choose the combination 
of firmness and comfort that’s just 
right for you. 

You'll see the difference 
Posturepedic makes in f 
a mattress. And people | 
will see the difference 
Posturepedic makes in 
you. Really! 
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ZACHARIAH 


continued 


to that day. Finally, when I saw the pediatric neurologists, 


I was disappointed that all they did was tap Zach with 
little rubber hammers, shine some lights in his eyes and 
measure his head. The examination seemed primitive to 
me. 

It was later, on subsequent visits, that the more sophisti- 
cated tests began: the bloodletting, the machines, then 
the genetic evaluations. From the first visit I learned 
nothing, except that there was no real emergency. Zach 
was not hydrocephalic. “Well, what can it be?” I asked one 
neurologist. 

“Oh, there are so many things that it can be,” she said. 

“Name three,” I pleaded. 

“Why don’t you just treat him like a normal little boy 
unless you find out for sure that he’s not?” 

During the first year, Joe and I took Zach back to the 
hospital every couple of months. Zach at six months, at ten 
months, then a year; he was the same: a fretful newborn. 
Growing bigger, even prettier, but developmentally in a 


holding pattern, going nowhere . . . slowly. 
Its a romantic myth that tragedy brings families to- 
gether. I think that we can endure tragedies and, yes, 


perhaps grow with them, but most of us in ordinary 
marriages are not soldered or strengthened by these trials. 
Never did I feel more alone than on those drives with Joe 
back from Iowa City hospitals during Zach’s first year. 

Fall came and I was in a quiet panic. Zach was a year 
and a half old and we had started him in a physical 
therapy program. We had settled into a routine. Gabi in 
kindergarten; Zach in therapy. Joe wanted Zach to be as 
normal as he could be. What I really wanted, I fear, was a 
completely normal child. 
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Perhaps even more damaging than our despair witl#} 
Zach’s handicaps was the strain caused by his almos 
constant crying. In the morning Joe would snap at me a 
Zach fussed through breakfast. “Can’t you see he doesn’ 
like what you made him? Why do you have to be forcin; 
him all the time?” 

Later I would yell at Joe for giving Zach a seconi 
suppository that day. Zach’s constipation was an endles 
source of conversation and friction for us. We interrogate: 
and we accused. 

But Zach never cried when we held him and walked him 
Joe and I fought about that, too. He said I was spoilin; 
Zach, that I should put him down. 

One night, feeling very tired, I went into Gabi’s room fo 
a weary, last goodnight kiss and found her turned to th 
wall, curled coldly away from me. “What’s the matte: 
Goosie?” I asked, rubbing a bare, skinny shoulder peekin 
out from the covers. 

“['m just feeling very hostile toward Zach,” Gabi sai) 
without facing me. “I think he gets entirely too muc 
attention around here.” 

In the dark, I smiled sympathetically. Hostile was cer 
tainly what she was feeling, though Id never heard he 
use that grown-up word. Joe and I must have been using i 
a lot. 

“I know, Gabs. He just takes up so much energy an 
time. I’m sorry. What could we do about it?” 

“Well, sometimes,” Gabi said, not as angry now, but sti 
talking toward the wall, “sometimes I just feel like yellini 
at him, ‘You dumb baby, you stupid-liar-dumb baby.’” 

“We could do that,” I said. “We could do that tomorro; 
morning when Zachy wakes up. It just might make yo 
feel a lot better.” 

Gabi turned toward me, her eyes wide. “I really could 
You wouldn’t get mad?” I nodded and kissed her. (continued 
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ZUD WORKS! 

\ eo 
Comet and Ajax failed to completely remo 
this ugly, rusty water stain from this sink. 
Zud removed it—completely. Zud works 
the same way on tubs and toilet bowls, too. 
That’s because Zud contains volcanic pumi 
plus a special stain dissolver to remove 
tough rust and those blue and brown water 
stains that ordinary cleansers can’t. 
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Most people experience 
some degree of apprehen- 
sion the first time they have 
an appointment to see an 
Oral Surgeon. Not knowing 
quite what to expect, and 
wondering if it’s going to 
hurt are important concerns. 


There’s no 

need to worry. 
Fortunately, though, the 
Oral and Maxillofacial Sur- 
geon not only is a specialist 
in dealing with problems of 
the mouth, teeth and jaws, 
he’s also an expert in pain 
and anxiety control. Trained 
in the complete spectrum 
of procedures, from local 
anesthetics to sedation or 
general anesthesia. The 
choice depending on what 
is best for the patient. 

In Jayne and Jenny’s case, 

this meant administering 











a general anesthetic since 
the thought of being awake 
during the removal of 
impacted wisdom teeth was 
upsetting. So they both 
woke up feeling relaxed 
and relieved. 


Concern for your 

total health. 

The span of an cral 
surgeon’s specialty is 

a wide one. He’s 
concerned, for example, 
with older patients unable 
to wear dentures. He treats 
accident victims with facial 
injuries. He cares for 
people with poorly shaped 
jaws. And treats people 
with wisdom tooth 
problems. 

Just as meaningful, the 
oral and maxillofacial sur- 
geon is actively involved 
in alerting the public 
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to hidden 
everyday hazards "—~ 
to our health. 

A prime example 
is the safety bar 
on the back of 
most school bus 
seats, a frequent 
cause of serious 
facial injury to 
children. Not only 
that, oral surgeons are 
advocates of the 
mandatory and proper 
use of sports safety equip- 
ment; goalie masks, 
mouthpieces and helmets. 
He also advocates the 
routine use of automobile 
seat belts. Because 
prevention is always 

the best policy. 


Write to us. 
For more information about 


this dental surgical specialty, 
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+ SO NERVOUS 
THEY SLEPT 
RIGHT 
THROUGH IT. 


please send for our free 
brochure. Write: 
The American Association 
of Oral and Maxillofacial 
Surgeons, P.O. Box 1024, 
Tinley Park, Illinois 60477. 
And, remember, there’s 
no reason to be anxious 
about a visit to an oral 
surgeon. After all, he not 
only specializes in taking 
away problems of the 
mouth, teeth, and jaws, 
he also specializes in 
taking away pain. 


|) AMERICAN ASSOCIATION OF ORAL AND MAXILLOFACIAL SURGEONS 
| DENTAL SPECIALISTS WORKING TO INSURE YOUR TOTAL HEALTH 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 
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ZACHARIAH 


continued 


The next morning, before I got up, 


Gabi was already in Zach’s room try- 
ing to hush his morning cries. 
“Mommy, come. He needs you,” Gabi 
called, worry growing in her voice. 
| As soon as I lifted him from the crib, 

e crying stopped. Gabi held one 
hubby leg and kissed Zach’s thigh. 
“Wasn't there something you wanted 
to yell at Zach?” I asked as we started 
downstairs. 

“No, I don’t feel like that anymore.” 
Then Gabi added _ thoughtfully, 
“Maybe just telling you was enough.” 


The developmental team 


When Zach was almost two we went 
to Iowa City Hospital School to be seen 
ay a “developmental team.” In the 
morning we saw a doctor who rubbed 
ais brow as he read through Zach’s 
cong file. Then he took Zach from me 
and sat him on a table. Zach, unsup- 
sorted, lurched backward and the doc- 
or, a little shaken, caught him and 
eld his head. “Oh, so he doesn’t sit at 
ill,” the doctor said softly. 
| The occupational therapist tried to 
terest Zach in some toys, but to no 
wail. He cried unconsolably. The 
hysical therapist picked him up and 
is body tone was worse than ever—he 
Ided almost in half. 

The speech therapist asked, “Does 
Zach ever make the same sound for 
mething he wants, even if it isn’t the 
ight word for the object?” 

“No. We shook our heads. 

The physical therapist asked, “Does 
tach ever try to reach a toy even if he 
annot? If you place him on his stom- 
ch and place a toy in front, will he 
nake an attempt to reach toward it?” 

“No.” 

We shook our heads. 

At the end of the day the experts 
alked. They said that Zach’s problems 
fey probably just as much mental as 














ey were physical—or at least they 
yere so interrelated that they couldn’t 
about them apart from each 
ither. In a young child, one sign of 
nental retardation is developmental 
relay. Zach was severely developmen- 
ally delayed, but here, “delay” might 
‘ot be the appropriate term at all. 
vhey were not optimistic about what 
ach would ever be able to do. They 
rere not sure whether Zach would 
ver sit up, walk or talk. Given the 
areful and intelligent care Zach had 
2ceived, and seeing the scant pro- 
ress he had made, they were unwill- 
ng to suggest that we devote ourselves 
) intensely to making him “better.” 
Turning toward Joe, I saw his face 
lazing with pain, a dazzling tender- 
ess as he reached for Zach and took 
jim from my arms. Joe wept and wept 
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as we drove home. “I never believed he 
was that bad.” 


What was our life like with Zach? 
Our weekends were not like other fam- 
ilies’ weekends. Ours were charted, 
plotted: Who's on duty with Zach? 
Sometimes Joe and I met on the stairs; 
I was coming down from a nap and Joe 
was going up for one. We passed Zach 
from arms to arms: Your turn. The 
other got a brief respite. We didn’t ask, 
“How are you doing?” because if it was 
a bad time, we didn’t really want to 
hear about it. 

Joe and I rarely made love and 
rarely talked. One night, as I was tak- 
ing a bath, he came in. He was going 
to the movies by himself because I was 
too tired. With his coat on in the 
steamy bathroom, Joe turned to me 
with a sad, worn face. “Fern, do you 
want to separate? We can’t go on like 
this, never being nice to each other. 
There’s no love.” 

I was steeping in a tub of hot water, 
trying to ease the tension in my neck 
and back. I wasn’t thinking about “us” 
or how we were getting along or 
whether or not we loved each other. 
“Who will take care of Zach?” I said. 


Just before Joe’s mother died, when 
we first knew something was wrong 
with Zach, she had said, “Love him, 
but don’t let him destroy your family.” 
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I knew she was right and I knew we 
had to do something. Zach could not 
stay with us. We could not make it 
together living with Zach, and some- 
times I felt we would not be able to 
endure even when Zach no longer lived 
at home. Our emotional support 
blanket had worn that threadbare. 

During that year I had tried to learn 
as much as I could about handicapped 
children. I heard over and over again 
from experts that it was wrong to put 
a young child in a residential facility. 
But so often the experts who said this 
did not have a child like Zachariah at 
home, did not have a marriage being 
pulled apart. 

It was together that Joe and I made 
an agonized decision, and started our 
search for a place for Zach. We had to 
find a place where he could live, could 
be cared for and loved. 

In Dubuque we saw such a place: 
Hills and Dales Child Developmental 
Center. The design of the place looked 
very uninstitutional and bright. They 
had wonderful equipment—all sorts of 
adaptive devices, prone boards, toys. 
The staff-to-patient ratio was excel- 
lent, and they had full-time thera- 
pists. The staff went wild for Zach— 
ushered him away and played with 
him for the afternoon while we met 
with the social worker. They were 
thrilled with his cuteness. They said, 
“Boy, if he comes here, (continued) 
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ZACHARIAH 


continued 


we're all going to spoil him; he’s such a 
doll.” It was good to feel proud of him. 

Dubuque was far away—four hours 
by car on roads that were bad in the 
winter. Too far to stop by just to see 
how he was doing. Still, it seemed to 
be the best place and they accepted 
him. 


The time had come. It was the end of 
August, hot and sultry. We rode for 
two hours and Zach didn’t sleep. He 
just stared at the back of my bucket 
seat. Gabi talked to him sometimes, 
touching his hand to her face. 

After a picnic lunch we drove the 
last two hours. “I'll hold him,” I told 
Joe. “That way Gabi can stretch out in 
the back.” Zach fell asleep in my arms, 
and I pressed my lips against his fore- 
head all the way to Dubuque. As we 
drove into Hills and Dales, I saw a 
young girl, a careworker, sitting out 
on the patio feeding ice cream to a 
teen-age boy in a wheelchair. As she 
wiped his drooling mouth with the tip 
of his bib, she leaned over and kissed 
him on the cheek. At that moment I 
felt inordinately grateful to her. 

In the director's office, Joe and I 
signed forms, permission slips, medi- 
cal releases. I broke down into hiccup- 
ing, indelicate sobs. Elaine, the 
director, comforted me. She said, “We 
will take very good care of Zach.” 
Then softly, “My own boy is here.” 


This fall my neighbor's little girl 
will be starting kindergarten. Her 
mother and I make backyard talk 
about whether or not little Claire is 
ready; would another year at nursery 
school be better? She is such a tiny 
girl. It is not until I come in my own 
back door and see Zach’s picture on the 
refrigerator that I realize that he, too, 
would be starting kindergarten this 
fall, and before I can blot the image, 
it’s there—a picture of a normal Zach, 
walking down the block through au- 
tumn leaves, going to school, knapsack 
and all. 

Oh, those of you who have normal 
children, those whiny miracles, fall to 
your knees by their bedsides; let grati- 
tude burn forever in your breast, an 
eternal pilot light. 

The pain remains for us, both con- 
stant and unexpected. Not long ago, 
Joe went shopping in Des Moines to 
buy some clothes. Coming back, he 
suddenly thought of Zach and had to 
pull off the road because he was crying 
so hard. 

Yes, we still, always, feel sad. But 
now Joe and I have the energy to sup- 
port each other. That’s what you need 
in order to care for someone else— 
energy. When Zach was home, we were 
both all used up from him; we 
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couldn’t handle the burden of ea( 
other’s needs. 

Having a child like Zach is hur 
bling, and I know that there is a pa 
of Joe that hurts even more than) 
maybe that part of his thoughts wh 
baseballs are tossed around, that p 
that longs to see a son in his ov 
image. But I would say that havir 
Zach did bring us closer together 
the final analysis, though I don’t thir 
we could have stayed together had \ 
kept Zach at home. There is, in ma 
riage, that tenuous balance. 
timately, I think, the care of such 
needy child would have so destroy: 
the balance—the damage would ha’ 
been irreparable, for us at least. 
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We are going to visit Zach. We a 
proach the familiar driveway to Hil 
and Dales. Inside, someone directs | 
to Zach, lying on a wedged cushion (¢ 
the dayroom floor. “Hi, Zachy, yo 
daddy's here,” Joe says, a smile in h 
words. 

Joe picks him up, and I say, “Hi y 
sweetie. Hi ya, babe,” as I kiss 
cheek; Gabi holds on to one of 
dangling legs. His condition remai 
the same. Some of the doctors n¢ 
think Zach’s retardation is caused | 
some genetic disease. But no 01 
knows for sure. | 

Outside we go for a walk, pushit 
him in his reclining wheelchair. V 
walk in a park, Joe and Gabi racing 1 
ahead toward a swing. Under a clun 
of trees a shirtless teenager loving 
rubs wax onto the hood of his car. Rot 
music blares from.his radio. What cé 
I say to you, Zach? Do you hear d | 
music, too? Do you want to dan 
Ripping back the Velcro straps, I ber 
to lift Zach from the chair. I hold n 
child in my arms, tears burning in n 
eyes, twirling him under the bi 
bright Iowa sky. Et 
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CAT WATCHING 
By Leonhard Dowty 


In the window the cat sat, 
Proudly aloof, 
Proof that she was descended from 
an ancient queen. 
Not knowing she was seen, 
She grinned, 
Slyly as if she had sinned. 
Then she stretched out, 
Leaving no doubt, methinks, 
That she had solved the riddle of 
the sphinx . 
Then capricious, just for a lark, 
Her tail went up into a question mark. 
Before it curled as a gentle reminder 
That like her tail her past was behind her. | 
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%* By Stuart M. Berger, M.D.,M.PH. * 
with Marcia Cohen 


A physician/psychiatrist who practices in Southampton, the 
glamorous playground of New York City’s most 
fashionable people, has devised a weight-loss plan based on 
his own experience in shedding an astonishing 
210 pounds. His patients succeed on the diet. You will, too! 


Because I once weighed 420 pounds 
(which even at six feet six and a half 

inches is obese) and because I suc- 
cessfully shed that weight, I have a 

deep and thorough understanding 

of the problems associated with di- 

eting. And as a physician, I have 

a lifelong commitment to main- 

taining the highest possible 

level of physical health in my 

patients. Also, as a psychia- 

trist, I am concerned with 

mental health. It was the 

combination of these fac- 

tors—the personal, medi- 

cal and psychiatric—that 

led to the creation of the 

Southampton Diet. The 

plan is not exclusively 

for those who must 

lose weight to the extent 

that I did, because the factors that 

led to my own enormous weight loss work 

as well for those who want to lose much less. 
On the Southampton Diet you can lose fifteen 
pounds in two weeks—or you can safely (and 


happily) stay on this regimen for as long as 
you need to. 

Before I explain the four points that make 
up the Southampton Diet, I want to share my 
own history with you. It not only reveals the 
reasons for my passionate interest in dieting, 
but reflects many of the difficulties common 
to those who are overweight. 

I grew up in Brooklyn, New York, in a 
small apartment above a candy store. The 
candy store itself was, of course, an _induce- 
ment to gain weight. 

But not every child of every candy store 
owner becomes obese! Obviously, other factors 
were at work. 

The candy store my parents owned was not 
a lucrative one and they were forced to work 
seven days a week to support us. They had no 
opportunity to make friends and I—as an 
only child—was isolated as well. 

Then, when I was five years old, my grand- 
mother came to live with us. She was a stern, 
somewhat over-bearing Viennese woman in 
her late fifties, who was given almost total 
responsibility for my care. 

She was a harsh disciplinarian (continued) 





Stuart Berger and Marcia Cohen. From the forthcoming book, THE SOUTHAMPTON DIET, by Dr. Stuart Berger with Marcia Cohen, to be published by Simon & Schuster. Printed by permis: 
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i, It's creaminess you crave. 


Not calories. So Kraft makes new Buffermilk 
Creamy Reduced Calorie Dressing with fresh 
sour cream. And a lotless oil. You get the same 
sour Cream and country fresh buttermilk that makes 
Kraft regular buttermilk dréssing so creamy. 
For less than half the calories: How clever. 


YOU DON'T HAVE TO DIET TO LIKE IT. 
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-“T learned that fascinating research was being done in the area of 
neurochemistry and the effect of chemicals in the brain on mood. 
It was then that I began to see the relationship between mood and 


food. I began to pay attention to how I felt after every meal... .” 
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but, if I behaved well, she would 
cook up a pot of marvelous goulash 
and noodles. If I was naughty, of 
course, I was denied that reward. 

Thus it happened that food be- 
came a perfect weapon for a young 
boy in his struggle to grow up. It 
was a powerful tool of revenge and 
retribution, a way of “getting back.” 
My use of this weapon is well 
illustrated by what I still think of 
as the Case of the Christmas 
Lasagna. 

Each year, on Christmas Eve, an 
employee in the candy store pre- 
sented my parents with a huge pan 
of lasagna. My grandmother always 
kept it in the refrigerator overnight 
and we all enjoyed it on Christmas 


1. Day. 


In 


On the Christmas Eve of my 
eleventh year, however, I was par- 
ticularly furious with my grand- 
mother. She had refused to allow 
me to go outside all day, in spite of 
the fact that the first snow of the 
year had fallen. 

That night, I slipped out of bed 
and consumed every last mouthful 
of the lasagna—at least five pounds 
of pasta in rich tomato sauce. 

The next morning my mother was 
aghast. The implications of what I 
had done upset her terribly. 
“Stuart, how could you do that?” 
she asked, her eyes wide in horror. 
And I answered, “I was hungry.” 

But of course it was more than 
that. I was punishing my family 
and punishing myself. I thought I 
was making myself happy. In fact, 
what I was doing was making 
myself profoundly depressed. 

My unhealthy eating dynamic 
operated all through my college 
years. As a result I grew fatter and 
fatter. 

Then, during my summer vaca- 
tion, between college and medical 
school, I financed a trip to Paris by 
writing interviews for a student 
press. 

Paris was a dream come true for 
me and the summer was magnifi- 
cent. One evening I made a date 
with my friend Debbie, a young 
American woman. We decided to go 
to the opera. 

When we reached our places, 
Debbie sat down. I lowered my bloated 
derriere toward my own seat. 


I never reached it. 

To my horror, the years of over- 
eating had caught up to me in a 
moment that could not have been 
more painful. 

I could not fit in the seat! It was a 
humiliation I shall never forget. 

I rushéd clumsily out of the Opéra, 
my eyes brimming with hot, embar- 
rassed tears and spent the night in an 
agony of self-recrimination. 

At that juncture, the unhealthy 
eating dynamic no longer worked 
for me. The food that I had con- 
vinced myself was a gift of happi- 
ness was clearly the opposite. This 
was a true turning point. 

I embarked on a diet. 

In the beginning I made many 
mistakes. I was very unhappy. I 
often had powerful desires to binge. 
Furthermore, I was carrying a calo- 
rie counter everywhere, which was 
annoying. Also, my daily diet was 
not balanced, because I found that I 
often reached my calorie limit with- 
out eating some of the foods needed 
for proper nutrition. And my mood- 
iness was excessive. 


o I began — searching 
out and reading every- 
thing that had been 
written on the subject 
of overweight. I 
learned that fascinat- 
ing research was being 
done in the area of 
neurochemistry and 
the effect of chemicals in the brain 
on mood. It was then that I began to 
see the relationship between mood 
and food, and to question my pro- 
fessors at the Harvard School of 
Public Health about it. 

It seemed to me that my moods 
had an enormous impact on my 
ability to diet and I wanted to know 
why this was so. I began to pay 
close attention to how I felt after 
every meal. 

There were some odd discoveries. 
For example, after snacking on 
milk or yogurt, I worked quite well 
for long periods of time. Chocolate 
bars, on the other hand, not only 
wreaked havoc with the calorie 
count, but left me (after an initial 
high) feeling depressed. 

Using these personal discoveries, 
I formulated a primitive version of 





what is now the Southampton Diet. 
I stayed on the diet for most of my 
four years of medical school, and by 
the time I graduated, I had lost 210 
pounds. Still, there was more to 
learn. 

During my psychiatric residency 
at New York University I was faced 
with the “yo-yo” problem; that is, 
gaining five to fifteen pounds and 
then having to lose it again. During 
this residency, I studied behavioral 
modification techniques. As_ I 
helped my patients apply these 
techniques to emotional problems, I 
also tried them on myself. 

Finally, I entered psycho- 
analysis—a requirement for the 
psychoanalytic practice I planned 
at that time. Once again, my main 
concern was weight loss, and I 
probed for the psychological forces 
that bear on that problem. 

My conclusions, after these years 
of investigation, became the four- 
point basis for my weight-loss pro- 
gram. sth 


1: The Diet 

Through my own experience with 
fad and starvation diets at the be- 
ginning of my campaign to lose 
weight, I learned that unbalanced 
regimens inevitably fail. That’s why 
the Southampton Diet is the ulti- 
mate medically and nutritionally 
sound diet. E 

You will live and eat normally 
while you are on it. Furthermore, 
the diet is very simple to follow. In 
addition to the diet plan as written, 
(see page 75), you may eat un- 
limited quantities of the following: 
Chicory, celery, cabbage, cucum- 
bers, endive, escarole, lettuce, par- 
sley, radishes, watercress, raw 
carrots; bean sprouts, lemon juice. 

However, you must follow the 
meal plan as written, except that 
you may substitute four ounces of a 
vegetable/tomato juice or plain to- 
mato juice for the vegetable at any 
meal and fruit juice for fruit. 

It is important not to skip a meal 
or snack on the diet. The South- 
ampton Diet is carefully balanced 
to provide not only proper nutrition 
but the correct distribution of 
amino acids and carbohydrates, as 
well as the glucose (sugar) and vi- 
tamins needed for happy, (continued) 
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But we do. 


In this break-away, tear-away, throw-away 
world, it’s comforting to know there’s 
someone who still makes products that stand 
the test of time. 

Gibson Appliances. 

For over one hundred 
making appliances that last. 
And, we still make ’em that 
way today. 


d years, we've been 


Gibson 


Appliances 
Time is onour side. 


oner 3aS, Electric and Microwave Ranges, Wall Ovens, Dishwashers, Washers 


Dryers, Humidifiers, and Dehumidifiers, 
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s-free dieting. The timing of the food you consume is 
important, so please follow the schedule as written. 
igh your food portions (after cooking) on a postal 
» for the first two or three days only. After that, your 
vill be trained. 

hen you have completed Week One, begin Week Two. 
'on the Week Two plan until you have lost all the 
ht you care to lose. 


2: The Fat Shield 
e underlying causes of weight-gain are usually psy- 
»gical, and, though these causes may be diverse, I have 
d that they generally focus on one issue: negotiating 
ags and relationships. What I call the “Fat Shield” is 
method by which we protect ourselves from dealing 
relationships that may cause us anxiety. Yet, though 
method is convenient, it is also self-punishing. It only 
eeds in protecting us from the issues all of us must 
iate—love, sex, being close. It creates a lonely, isolated, 
rated, depressed, frequently angry human being who 
ly feels he or she is missing out on the world. 
t what is its opposite? What does being good to yourself 
1? It means keeping your body trim and healthy; creat- 
ositive self-esteem and a sense of identity. 
can learn to do this by asking yourself one question 
and again. You may be about to take a walk, go toa 
e or enter a pastry shop, and before you do any of 
things, ask yourself: Js what I am about to do helping 
e for or to punish myself? 
| you progress on the diet, you will know that punish- 
ourself means building a Fat Shield while caring for 
elf means opening your life to success and happiness. 























3: The Biochemical Miracle 

iciting new medical research shows a clear biochemi- 
lationship between the food we eat and certain mes- 
that are sent to our brains. These messages not only 
nce our moods but also affect our appetites. 

rtain foods, or a combination of foods, can affect your 

, often causing you to be less hungry or to eat more. 
>» foods are “happy” (in that they contribute to your 
iness and self-esteem and truly satisfy your hunger) 
jsome are “sad” (and may depress you and make you 
rier). 

Southampton Diet itself is entirely new and revolu- 
ry in this regard. It has been carefully designed to 
into account the latest biochemical research being 
oped at major centers around the country. 

» now know that certain amino acids can, when 
/uized in a well-balanced meal plan, promote a stress- 
diet. Amino acids are chemical agents contained in 
in. Once inside our bodies, they change into “neu- 
nsmitters,” which are messengers to the brain that 
oring either positive or negative information. They 
‘te our mood by bringing positive information, and by 

‘ing negative information, they produce depression. 
»bably the most important amino acid is tryptophan. It 

ices serotonin. If the level of serotonin in the brain falls 
)w, you can become depressed, aggressive or even have 
le sleeping. Tryptophan can lift your spirits and help 
‘leep. Another amino acid that affects moods is tyrosine. 

9, has been used successfully to treat depression. 

e Southampton Diet provides you with the amino acids 
‘eed. But in order to promote a truly stress-free diet, 
'o acids must be taken in combination with other nu- 
its. It’s the balance of the right foods that will effectively 
‘ice a happy mood while you diet. This includes a small 
_e of carbohydrates, as well as a substantial portion of B 
uins. Most depressed people (continued) 
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Dine out 


SO ee 


Wherever you go, dine out with a friend — 

Sweet ’N Low. In hot or cold drinks, Sweet ’N Low 
dissolves instantly. So you get a sweet, satisfying 
taste while you save calories. It’s no wonder 

Sweet 'N Low in the familiar pink packet is served 
in more restaurants than any other sugar substitute. 


CT a 
et ee ees 





GRANULATED 






che 


SUBSTITUTE 





Contests equal in sareetening pow te 8 tx ef saver 


SREB 





(Q) , 


#1 in America for over a generation. 




















ONE UNICAP M TADLET DAILY REPLACES LOST VITAMINS 
AND MINERALS - AND IT HAS LESS THAN ONE CALORIE. 
Secret? Well, maybe. Smart dieters have always 
known that when they reduce their food intake 
they may miss Out on some important vitamins 
and minerals. So they take Unicap M. One tablet 
daily provides 100% of the U.S. Recommended 
Daily Allowance of 10 vitamins—and of minerals 
like iron, iodine, copper and zinc. All in one 
tablet that contains less than one calorie! If you 
didn't know about Unicap M, it’s a nice secret 

to know. If you did, share your diet secret 

with a friend. 
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THE PRICE OF G9 TABLETS 


“SHARE YOUR DIET SECRET 
WITH A FRIEWiD. 


SOUTHAMPTON DIET 


continued 


lack B3, B6 and B12. Folic acid and vitamin C are 
more important ingredients in the Southampton Diet 


“HAPPY” FOODS 


Milk, turkey, chicken, cheese, beef, bananas, pineap 
yogurt all contain tryptophan (amino acid that acts as 
antidepressant). Lean red meat (beef, plus other game me 
but excluding pork), organ meats, whole grains, yeast, wk 
germ, green leafy vegetables, brown rice, rice bran (shel 
rice) contain B vitamins and folic acid. Oranges, grapefru 
lemons or limes, strawberries, broccoli, green peppers, s| 
ach, brussels sprouts, cantaloupe contain vitamin é. 


“SAD” FOODS 


Sugar (produces “sugar blues”). Egg yolks, marbled me 
wheat cereals contain choline (increases depression). Chi 
late contains phenylethylamin (creates a negative r 
rotransmitter). Aged cheese, pickled herring, Chianti, ¢ 
cream, beer, ripe avocados, aged beef contain tyramine 
competitor of tyrosine). Food with monosodium glutar 
(associated with depression). Lobster contains GABA (gam 
aminobutyric acid—leads to lethargy). Peas, lentils, ck 
peas inhibit thyroid. 








4: Behavioral Techniques 

All dieters know it’s easy to get sidetracked. One n 
to be reminded frequently that-he or she is on a diet. 

For this reason I have developed” a series of mé 
programs that you can use when you need them. 

1. Being in the kitchen can always trigger overea 
Therefore, remove the television, radio, even the telep) 
from this room. ; 

2. If possible, have someone else prepare meals a 
times a week. 

3. After dinner, let someone else’do the dishes. 

4. Remove all high-calorie food from open contai 
and store on the highest shelf in opaque containers. 

5. Rearrange your refrigerator so that any food not 
scribed on the diet is hidden. 

6. Forbid yourself to eat while engaged in any acti 
(except conversation with a dinner companion). 

7. Make a list of activities you must accomplish or w 
just enjoy. The moment you sense the onset of an anx 
period when you might be tempted to eat, turn to your 

8. Count the average number of times you chew 
food per mouthful. Increase that number. If it’s ten, str 
it to twenty. 

9. Drink water before but not during a meal. Li 
before a meal creates a sensation of fullness. Durit 
meal, it tends to deprive a dieter of pleasure. 

10. Completely swallow each bit of food before you 
more on your fork or spoon. This is a certain pace-sloy 

11. When eating alone, use the “wrong” hand. (contin 
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The Southampton Diet Plan 


BREAKFAST 


(Alternate the two breakfast menus throughout diet period.) 


I 
Unsweetened Pineapple (2 cup) 
2% Milkfat Cottage Cheese (% cup) 
Whole-Grain Bread (1 slice) 


LUNCH 





Open-faced Sandwich: Sliced Turkey Breast (2 0z.), 
Sliced Tomato (¥2 cup), Sliced Cucumber (unlimited) 
Whole Wheat Bread (1 Slice) * Apple (1) 


Southampton Salad Bowl: Chopped Hard-Cooked 
~~ Egg (1), Julienned Swiss Cheese (1 oz.), Tomato 
Wedges (4 cup), Sliced Green Pepper ("4 cup), Sliced 
Cucumber and Mixed Salad Greens, 
Dressing (unlimited) * Whole-Wheat Bread (1 slice) 
Cantaloupe (¥4) 


Southampton Salad Bowl: Tuna (¥2 cup, canned), 
Sliced Tomato (2 cup), Raw Onion Slice, 
Mixed Salad Greens, Dressing (unlimited) 
Rye Bread (1 slice) * Honeydew Melon (¥) 


Open-faced Sandwich: Muenster Cheese (2 0z.), 
Sliced Tomato (¥2 cup), Sliced Cucumber and 
Romaine Lettuce (unlimited) 
Whole-Wheat Bread (1 slice) * Grapefruit (2) 


Southampton Salad Bow!: Julienned Turkey Breast 


and Swiss Cheese (1 oz. each), Tomato Wedges (¥2 cup), 


Sliced Cucumber and Mixed Salad Greens, Dressing 
(unlimited) * Whole-Wheat Bread (1 slice) * Pear (1) 


Southampton Salad Bowl: Salmon (¥2 cup, canned), 
Sliced Tomato (¥% cup), Sliced Green Pepper (4 cup), 
Sliced Cucumber and Mixed Salad Greens, Dressing 
(unlimited) * Whole-Wheat Bread (1 slice) * Pear (1) 


Open-faced Sandwich: Tuna (¥2 cup, canned), 
Sliced Tomato (% cup), Sliced Cucumber 
(unlimited), Boston lettuce (unlimited) 

Rye Bread (1 slice) * Cantaloupe (”) 


Stuffed Pita Sandwich: Sliced Turkey Breast (2 0z.), 
Sliced Tomato (¥2 cup), Sliced Cucumber 
and Romaine Lettuce (unlimited) 
Whole-Wheat Pita Bread (1 piece) * Apple (1) 


Southampton Salad Bowl: 2% Milkfat Cottage Cheese 
(% cup), Apple Slices, Pineapple Cubes, Banana 
Slices, Grapefruit Sections (% cup of each), 

Bed of Lettuce (unlimited) 
Whole-Wheat Bread (1 slice) 


Southampton Salad Bowl: Baby Shrimp (2 oz. or 10), 
Sliced Tomato (¥% cup), Sliced Green Pepper ("4 cup), 
Mixed Salad Greens, Dressing (unlimited) 
Whole-Wheat Bread (1 slice) * Grapefruit (2) 


Open-faced Sandwich: Sliced Chicken (2 0z.), 
Sliced Tomato (¥2 cup), Sliced Cucumber and 
Romaine Lettuce (unlimited), Whole-Wheat Bread 
(1 slice) ® Pink Grapefruit (¥2) 


Southampton Salad Bowl: Tuna (¥2 cup, canned), 
Sliced Tomato (% cup), Sliced Green Pepper (4 cup), 
Sliced Cucumber and Mixed Salad Greens, 
Dressing (unlimited) * Rye Bread (1 slice) 
Orange (1) 


Southampton Salad Bowl: Shredded Chicken Breast 

(2 0z.), Sliced Tomato (% cup), Sliced Green Pepper 

(Y% cup), Sliced Cucumber and Mixed Salad Greens, 

Dressing (unlimited) %* Whole-Wheat Bread (1 slice) 
Nectarine (1) 


Open-faced Sandwich: Sliced Lean Roast Beef (2 0z.), 
Sliced Tomato (2 cup), Sliced Cucumber and Lettuce 
(unlimited), Whole-Wheat Bread (1 slice) * Pear (1) 


OR 


SNACK 
(afternoon) 


Turkey Breast 
(1 oz.) 


Plain Low-Fat 
Yogurt (1 cup) 


Tomato Juice 

(%2 cup) * Raw 

Carrot Sticks 
(¥2 cup) 


2% Milkfat 
Cottage 
Cheese 
(Y4 cup) 


Apple (1) 


2% Milkfat 
Cottage 
Cheese 
(Ys cup) 


Orange (1) 


Turkey Breast 
(1 02.) 


Plain Low-Fat 
Yogurt (1 cup) 


Tomato Juice 
(Y2cup) * Raw 
Carrot Sticks 
(¥2 cup) 
2% Milkfat 
Cottage 
Cheese 
(Y% cup) 


2% Milkfat 
Cottage 
Cheese 
(Y4 cup) 


Orange (1) 


II 
Banana (2) 
Skim Milk (1 cup) 
Bran Cereal (1 cup) 


DINNER 


Broiled Veal Chop (4 0z.) * Brown Rice (¥2 cup) 
Steamed Zucchini (¥2 cup) * Mixed Green Salad, 
Dressing (unlimited) * Pear (1) 


Broiled Chicken Breast (4 oz.) 
Baked Potato (1) 
,Steamed Broccoli (% cup) 
Mixed Green Salad, Dressing (unlimited) 
Strawberries (34 cup) 


Roast Turkey Breast (4 oz.) * Brown Rice (¥2 cup) 
Steamed Summer Squash (¥2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Orange (1) 


Baked Fish (4 oz.) * Baked Potato (1) 
Steamed Carrots (¥2 cup) 
Mixed Green Salad, 
Dressing (unlimited) * Peach (1) 


Lean Roast Beef (4 oz.) * Baked Potato (1) 
Steamed Brussels Sprouts (42 cup) 
Mixed Green Salad, Dressing (unlimited) 
Unsweetened Pineapple (% cup) 


Broiled Fish (4 oz.) * Brown Rice (¥2 cup) 
Steamed String Beans (2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Unsweetened Pineapple (¥2 cup) 


Baked Chicken Breast (4 oz.) 
Wild Rice (%2 cup) * Steamed Spinach (¥2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Nectarine (1) 


Broiled Veal Chop (4 oz.) * Brown Rice (¥2 cup) 
Steamed Zucchini (2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Tangerine (1) 


Broiled Chicken Breast (4 oz.) 
Baked Winter Squash (2 cup) * Sautéed 
Mushrooms (2 cup) 

Mixed Green Salad, Dressing (unlimited) 
Honeydew Melon (¥a) 


Roast Turkey Breast (4 oz.) * Brown Rice (¥2 cup) 
Steamed Broccoli (¥ cup) 
Mixed Green Salad, Dressing (unlimited) 
Cantaloupe (“%) * Skim Milk (1 cup) 


Baked Fish (4 oz.) * Brown Rice (¥2 cup) 
Steamed Asparagus Spears (¥2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Unsweetened Pineapple (¥2 cup) 


Lean Roast Beef (4 oz.) * Baked Potato (1) 
Steamed Spinach (¥2 cup) 
Mixed Green Salad, Dressing (unlimited) , 
Strawberries (3/4 cup) 


Broiled Fish (4 oz.) 
Brown Rice (¥2 cup) 
Steamed Brussel Sprouts (2 cup) 
Mixed Green Salad, Dressing (unlimited) 
Grapefruit (2) 


Baked Chicken Breast (4 oz.) +* Wild Rice (¥2 cup) 
Steamed Cauliflower (2 cup) * Mixed Green 
Salad, Dressing (unlimited) * Cantaloupe (¥%) 


SNACK 


(evening) 
Plain Low-Fat 
Yogurt (1 cup) 


Banana (2) 


Skim Milk 
(1 cup) 


Plain Low-Fat 
Yogurt (1 cup) 


Skim Milk 
(1 cup) 


Plain Low-Fat 
Yogurt (1 cup) 


Skim Milk 
(1 cup) 


Plain Low-Fat 
Yogurt (1 cup) 


Banana (¥2) 


Skim Milk 
(1 cup) 


Plain Low-Fat 
Yogurt (1 cup) 


Skim Milk 
(1 cup) 


Plain Low-Fat 
Yogurt (1 cup) 


Skim Milk 
(1 cup) 
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12. When you feel a craving for a 
snack, set the timer for ten 
minutes. If, after the bell rings, the 
craving is still with you, eat the snack 
then. Many people find that their crav- 
ings disappear during that short 
period of time. 

13. A mental game: When you're 
dining with others, set yourself the 
goal of being the slowest eater. 

14. Practice positive reinforcement. 
Each time you resist a diet-breaking 
temptation, reward yourself. It can be 
money, clothing or a special event 
you'd like to attend. 

15. Keep a food diary. Every day, 
write down exactly what you’ve eaten, 
what you were doing while you were 
eating, who was with you, the time of 
day, how hungry you were and any 
emotions you felt at the time. This will 
help you recognize what stimulates 
you to eat. 


What you have just read are exactly 
the same instructions and information 
as I give my patients. In one sense, 
you have an advantage over my pa- 
tients. You can examine every princi- 
ple of the Southampton Diet at your 
own pace, on the printed page. And 
when you're ready to begin the South- 
ampton Diet, will you also enter a 
psychological contract with me? It is 
the one I insist on with every one of 
my patients. You will find it below. It 
is your commitment to becoming 
“Southampton Thin.” 


I understand that the Southampton 
Diet is a healthy, balanced, energizing 
plan specially designed by Stuart M. 
Berger, M.D., M.P.H. I hereby commit 
myself to it for a minimum of the next 
two weeks. Signed 


Now perhaps you would also like a 
signed contract from me: 

I guarantee that the Southampton 
Diet is specially balanced to provide a 
healthy, rapid weight loss to anyone 
who stays on it for two weeks or more. I 
also hope that you will refer to it often 
and know that I am with you in spirit 
every day of the program. 

(Signed) Stuart M. Berger, M.D., 
MPH. End 


CHILI SALAD DRESSING 


2 Tb. lime juice 

Ys cup tomato juice 

Ye tsp. chili powder 

1 tsp. finely chopped fresh coriander 
leaves or 2 tsp. dried 


Combine ingredients in a tightly lid- 
ded jar and shake weil. Refrigerate 
until used. Shake again before servy- 
ing. Makes about 1 cup. 


YOGURT-LEMON SALAD DRESSING 


Ya cup plain low-fat yogurt 

Ya cup skim milk 

1 Tb. lemon juice 

2 tsp. grated onion 

1 Tb. fresh finely chopped dill 
Pinch of oregano 
Pinch of salt and ground pepper 


Mix all ingedients in blender until the 
consistency of heavy cream. Refriger- 
ate until used. Mix again before serv- 
ing. Makes 1”% cups. 


VINAIGRETTE DRESSING NO. 1 


2 tsp. Dijon mustard 

Ys cup chicken stock 

1 whole garlic clove, peeled and mashed 

Ya tsp. minced fresh chervil or parsley, or 
Ys tsp. dried 

2 leaves fresh basil, minced 

1 Tb. wine vinegar 

1 Tb. lemon juice 

Ye tsp. freshly ground pepper 


Combine ingredients in tightly lidded 
jar and shake well. Refrigerate until 
used. Remove garlic and shake again 
before serving. Makes ¥2 cup. 


SWEET BO 
pictured on 


UQUETS 
page 30 





THE CHARTER GUILD, LTD. 
Drawer J, Dept. #308 
Cincinnati, Ohio 45236 


Please send me: 





#8271 Long Floral @ $29.95 each plus $2.50 UPS & Handling ...... $ 
—____ #8272 Round Floral @ $29.95 each plus $2.50 UPS & Handling .... $ 
New York and Ohio residents add sales tax .................. $ 

Enclosed [§] ‘Check []] Money/@rdertfor 2. :e20...0-.¢....0005 $ 


Gries e2 
GAUL 














If preferred, you may use your [] Visa [] MasterCard 














Card # — Exp. Date 
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Print Name ee 

Address 

City State Zip 
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HOW AMERICA LIVES 


continued from page 46 


Washington, D.C., area. Kathy Wilson 
started a northern Virginia branch of 
the Caucus, became vice-chair of the 
national group, and last summer be- 
gan her two-year term as chair. | 

While stepping up Caucus efforts to 
get the Equal Rights Amendment 
passed before the June 30 deadline, 
Kathy Wilson has started another 
campaign called “Win with Women.” 
“When the Caucus was formed ten 
years ago,” she points out, “women 
had four percent of the seats in state 
legislatures. Now it’s twelve percent, 
We know we must increase those num- 
bers. We need more women in legisla- 
tures just looking out for human 
beings. But we will not target against 
men who have been good for us.” 

Win with Women is a grass-roots 
endeavor to encourage women to run 
for local and state office. Ms. Wilson 
plans to barnstorm the country, occa- 
sionally accompanied by her 18- 
month-old daughter, to talk to women 
about finding good candidates and 
working for them. As part of this cam: 
paign, local caucuses celebrated Jean: 
nette Rankin Day on April 2, with 
fund-raising events ranging from wine 
and cheese parties to elegant dinners 
The Caucus hopes to draw attention tc 
its goals and to raise money with ar 
annual day in honor of Jeannette 
Rankin, the first woman elected tc 
Congress (the year was 1916, foul 
years before women finally won the 
right to vote). 

The NWPC now“has 60,000 mem 
bers in 300 chapters. On the nationa 
scene they include prominent Re 
publicans like Millicent Fenwick anc 
Jill Ruckelshaus and prominent Dem 
ocrats like Liz Carpenter and Patriciz 
Schroeder. The current campaign i: 
concentrating on the local scene, be 
cause, as Ms. Wilson points out, “Sixty 
percent of the people in Congress camé 
from state legislatures.” 

Ms. Wilson urges women who wan 
to get involved, whether by running 
for office themselves or supporting 
other candidates, to contact their loca 
Caucus office. If there is no Caucus it 
your city, 
Women’s Political Caucus, 
Street, N.W., Washington, D.C. 200085 
for information about your state orga 
nization. The NWPC also sells a hand 
book, How to Be Effective ($5) 
explaining how to start a local Caucu; 
group and a complete Win witl 
Women packet ($15) that covers al 
phases of running a campaign. 

As one Caucus member recently ob 
served, “Women are fifty-one percen| 
of the population. When women worl 
together they have clout—and ; 
strong say in who is elected.” Eni 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 




























Wallet 
phn 
an 


NTAINS:ANIMAL FATS ir 
VEGETABLE Ol 


Net Wt, 4202z. 


© SAME * 
SIZE CANS 


Oz. S Ss) sae 
~ 42° — 48 


When you buy a whipped bargain brand instead of Crisco, 
you get more air...and less of a bargain than you may think 


* Before you give in to the temptation to buy a Most bargain brands are part meat fat. That 

bargain brand shortening, you should consider: means cholesterol. Crisco is pure, all-vegetable 

Most bargain brands are shortening. No cholesterol. 
And, since Crisco is all 














re-creamed, That means 


vhipped with air. 602. |) WHIPPED AiR vegetable, it gives your food 
5 ot whipped. You | ; less greasy taste. All things 
Six Ounces more in less | Bargain (risco considered, Crisco’s a better 
ry Sil | Brand ; value. 
} : : i 
Choose Crisco and puff 
When they are both melted down your money on ; 
and the extra air removed, the bargain brand good taste everytime. E 
i comes up 6 ounces short. | 
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orthside High School 
was unofficially known as “Fantasy Island” five years 
ago. Clouds of marijuana smoke hung over the halls and 
restrooms in the Atlanta high school, and students lit up 
openly on the front steps. Many students came to class 
stoned—if at all. Teachers seemed to ignore that any- 
thing was wrong. Hardly enough students went out for 
football to make up a team, and when Northside held a 
prom, the chaperones outnumbered the kids. Students 
dropped litter everywhere, and the handsome red-brick 
building looked like a refuse dump. Out of the school’s 
fourteen hundred students, only two hundred would 
show up in the cafeteria. Most were off campus for what 
could only euphemistically be called “lunch.” Even 
bright students opted for easy courses, and, as in many 
schools, grades on standardized tests were going down 
steadily. One visiting educator called Northside “a mess, 
out of control.” 

Today, the litter is gone. The whole school exudes an air 
of tidiness, even purpose. Students seldom cut classes, 
and incidents of tardiness—once five thousand a day out 
of a possible ten thousand—are down to thirty. No one 
leaves the campus at noon, and the cafeteria is serving 
the whole school again. Last year’s prom attracted four 
hundred students, and sports are so popular that some 
teams have run out of uniforms. 

Best of all is the academic excellence. Eighty ferro 
of the students have elected to take harder courses 
than they need to graduate. As a result, the school has 
improved its test scores for five consecutive years. In 
fact, Northside scored higher than any other school in 
Atlanta last year on standardized tests, according to 
Dr. Carole McCarson, who is head of the Board of 
Education’s testing program. (continued on page 110) 





Above, principal Bill Rudolph cracked down on drugs, emphasized 
studying—and gained respect. Left, top to bottom: Students at 
Northside excel academically, take part in extracurricular activities 
such as the school band, intramural basketball games and compu- 
ter programming. There’s also time for flirting and horsing around. 
Right: Students cheer for the purple and white at a pep rally. 
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he key to fixing dinner 

in a hurry is finding a balance between start- 
from-scratch dishes and the ease of convenience 
foods. Results: Full-course meals that are simply 
nsational. For example, the menu above re- 
little cooking—hardly more than boiling 

for the tasty combination of pasta and 
sparagus spears (use either fresh or frozen). 
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family-favorite meal of 
juicy burgers gets quickly dressed for dinner by 
adding savory herb cheese and small mush- 
rooms. The rest is a snap. Frozen fries get 
popped into the oven; the salad, merely sliced; 
and the instant pudding made special with a 
crumbling of cookies. Starred recipes, game 
plans and five more terrific menus, page 108. 
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Bold stripes, subtle stripes, awning 
stripes, pinstripes, candy-is- 
dandy stripes—you name it 

and you'll be able to find the 
right stripe this season. This 
page: Olive-green two-piece 
dress with turquoise stripes, 
pink flowers. Butterfly ruffled 
top, $70, easy skirt, $79. Both, / 
Paula Saker, in cotton/linen. : 
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By Maureen Lynch, 
Beauty and Fashion Director. 


Everything you want from 
@ fashion this summer is cap- 

tured on these pages. The 

easy lines, the un-gim- 
micky sense of style. Per- 
fect scale without fussy 
detail. Notice that skirts 
and pants are equally im- 
portant. And length is no 
longer an issue—different 
fashions look better at dif- 
ent lengths, from short 
a I swingy to ee 









WHITE 


Look sharp, feel sharp. Nothing has 
more pizzazz than black and white. The 
combinations are endless, whether a 
stark black dress jolted by a white hat 
or rippling patterns of black and white 
moving in unison. This page: 
Sophisticated shorts, $29, white sailor 
blouse, $34, double-breasted jacket, 
$44. Cotton shirt and linen jacket by 
Ksprit; cotton shorts, Esprit Sport. 
































SHAPES 


Focus on pure and simple fashions. 
Gone are the wild extremes. The 

shapes today are cleaner . . . more 
definite . . . more workable. This page: 
Very polished and pulled-together—the 
perfect summer look. Wing-sleeved top 
in olive, $36, with straight-leg pants, 
$40. Both, Regina Porter, in cotton. 











” STRIPES 





New directions for stripes—a 
casual tunic with roll-up sleeves— 
in tomato red with tri-color 
markings, $46. Worn over roomy 
culottes that graze the knee, $44. 
Both, British Khaki by Robert 
Lighton, in cotton. 





What’s in store 
for you 
this summer: 


Tops: Watch for small details that 
make a difference..A pleat that 
runs from shoulder to wrist. A soft 
ruffle rippling across the shoulders, 
into the sleeves. Dropped shoulders 
and dolman sleeves replacing high, 


| tight armholes. Gentle bell-shaped 


or butterfly sleeves. And the snap of 
sailor detailing. 


Tunics: One of the most versatile, 
valuable and visible fashions. Worn 
as short dresses, belted or hanging 
loose and breezy over bare legs (great 
for weekends). Or over narrow pants 
and skirts (even for work!). 





WHITE 


The little black dress—timeless in 
its look, in its appeal. This one’s so 
easygoing, you can toss it on for 
everyday wear, then by adding a 
belt and higher heel sandals, step 
out for evening. By Cacharel, in 
cotton, $136. 


Pants: A movable feast. All 
lengths look new ... except the 
classic/preppy style of skimming 
the shoe. From the shortest shorts 
to knee-grazers to trousers that 
stop above the ankle. Watch for lots 
of pleats, full or narrow shapes, ca- 
sual or dressed to the nines. 


Skirts: There’s no question that 
the shorter, fuller silhouette feels 
the freshest (if you’ve got great 
legs, show them!). You’ll be seeing 
every fabric from gossamer gauze to 
thin suede for summer. Some skirts 
fool the eye—divided or not? 
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~ SHAPE 


Flash . . . a new scale on top that’s 
looser, longer, freer. Clean of line, 
clear of color: one-button jacket in 
bright marigold—looks good over 
pants, skirts, culottes. By 
Christian Dior Separates, in 
cotton, $80. 


For complete accessory information, see page 138. 


Accessories: eHeads up for 
hats! Not just floppy beach straws 
but crisp, sophisticated brims to 
wear to town. ® Belts, too, are big- 
ger than ever. Wide, crushable and 
often adorned with some one-of-a- 
kind look (beads, shells, ribbons, a 
unique buckle). @ With clothing 
simpler, jewelry has grown bolder. 
Look for clunky earrings, standing 
out in stripes or molten metals; 
wrist cuffs; fat, beaded chokers. 
@ Scarves make the scene— 
wrapped at the neck, flung across 
the shoulders, sashed obi-like at the 
waist, tied nonchalantly on the hip. 
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Sexual Revolutio 





66 Dear Diary, 

You won't believe this! Susan 
went all the way with Bob Thor- 
ton. She told me at the slumber 
party last night. I nearly died. 
Anybody knows that a boy won’t 
respect you (or marry you!) if you 
cheapen yourself like that. Sure, 
Michael and I pet pretty heav- 
ily—Mom would faint if she 
knew—but he wouldn’t dream of 
doing anything. He knows I have 
a good reputation. (P.S. Do you 
think Susan will get pregnant? 
Yikes!)99 From the diary of 
a 17-year-old, 1952. 


he girl who penned the diary passage 
above is now a forty-seven-year-old 
mother of three. She was a virgin 
when she and her high-school sweet- 
heart were married, just after her 
twentieth birthday. She’s never had an 
affair, though she admits she’s been tempted a 
couple of times. Her marriage is “solid, even 
though we’ve had our ups and downs. I grew up 
thinking nice girls didn’t have sex until the 
wedding night. You ‘saved yourself’ for your hus- 
band, and then you stayed married. Period. That 
sounds like ancient history now. But I wonder 
. are these kids with all this sexual experi- 
ence ever going to be able to make a commit- 
ment to one person? Look at the divorce rate.” 
The 20-year-old quoted above is that woman's 
youngest daughter. She thinks her mother is 
sweet, but quaint. “Mom got married when she 
was younger than I am now. Imagine! She didn’t 
even finish college. Frankly, I think she rushed 
into marriage just so she could have sex, although 
she would never admit that. Personally, ’m glad 
I've had the chance to be involved with several 
men. I do want to get married, but I want to be 
certain I’ve found the right person. I’ve had suffi- 
cient experience to know that physical attraction 
is vital but not enough to base a relationship on. 
[he demise of the double standard has put 
women in a position to make decisions about who 
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66John is a much better lover 
than my two previous boy- 
friends were. Of course, I’m liv- 
ing with John, and we really 
care about each other, so that 
makes a difference. But the qual- 
ity of sex has a lot to do with 
the quality of your relation- 
ship. ['m fairly sure John and I 
will get married some day, but 
if we ever split up, I wouldn’t 
necessarily hop into bed with 
the first man I met. I enjoy love- 
making, but I know enough to 
be choosy.99 A 20-year-old 
college student, 1982.  » 


they’re going to spend their lives with.” 
Wise-sounding words from one so young. And 
perhaps, because the 20-year-old came of age 
during that vast social change known as the 
“sexual revolution,’ she may well bé a more 
knowledgeable and satisfied wife than she other- 
wise would have been. Still, her mother’s trou- 
bled reference to the soaring divorce rate is hard 
to ignore. Indisputably, the increase in premari- 
tal sex—particularly for women—during the 
last twenty years has coincided with a vast in- 
crease in the number of marriages that do not 
succeed. Back in 1953, when Alfred Kinsey pub- 
lished Sexual Behavior in the Human Female, a 
survey of 6,000 women, only 33% of all 25-year- 
old women had had sex before marriage; by 
1975, a Redbook poll upped that figure to nine 
out of ten. In 1980, a study of 160,000 teens 
across the country conducted by Myron Harris, 
an assistant professor of clinical psychiatry at 
New York’s Albert Einstein College of Medicine, 
found that 46% of the girls and 70% of the boys 
were sexually active by age 18. Furthermore, 
while as recently as 1967 a Yankelovich, Skelly 
and White survey for CBS News found that 85% 
of parents of college-age children condemned 
premarital sex as morally wrong, the same polls- 
ters found by 1979 that 63% of parents condoned 
it. In other words, the nicest young bride and 
groom are statistically (continued on page 134) 
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an exciting 
new series 


PRIVATE 


What better way to launch 
this new Journal series, 
which will take you into the . 
homes and personal lives of 
your favorite personalities, 
than witha look at the — 
‘surprisingly “homey” side 

of Barbara Walters? 








- were. Besides, I live very quii 


_Denghia with a strict budget 


Barbara Walter: 


W... I saw this apartme 


it was love at first sight. My | 
daughter and I had lived in a} 
rather dark, homey rental pli} 
near Carnegie Hall, and this} 
a new world—a fireplace, twe 
foot ceilings, bright—I can ev 
see the sunrise if I hang out 
window and someone grabs n} 
toes! And it’s so spacious. Thil] 
very important to Jacqueline | 
who is thirteen and very 
conscious of her “space.” She’/) 
made signs for our rooms. Hej) 
says, “Nobody Allowed In— 
Especially You, Mommy.” Mii 
just “Barbara’s Room,” and s] 
invades it constantly .. . taki 
baths in my tub... steals m 
makeup. Jacqueline is five*feci} 
nine inches, and talks of beir} 
model. I say, “Over my dead 
body.” I want her to do somet 
so that she can support herse 
for all time, whatever “for all 
time” means. 

When we moved into this 
apartment, other people in tk 
building were a little concer 
They knew I had interviewed 
people like Castro and Arafat 
and they were afraid of terro;} 
and kidnappers. But I told th 
that I was more scared than { 










































and my references were good 
they took us in. 

The apartment was so 
expensive to buy that I could: 
do extravagant decorating, so 
Went to interior designer Ang 


Said, “Can we live on this?” \ 
could —by redoing old things 
library walls are covered witl 
fabrie taken from the dining 
room of the old apartment; ti 
chaise cover is a used tablecl: 
And Talways hate homes whi 
you have a fit if someone spil 
a drink or the dog makes a 

mistake, so all my tables hav 
glass tops, and no room’ off- 
limits to my poodle, (contir 








AT HOM 


By Phyllis Battell 





























What would I take if we 
had a fire? ’d grab my 
child and my dog! 
Nothing else in my 
home is so precious that 
I'd hate to lose it. 


I don’t weep over “things.” But I do 
love this photograph of Jacqueline 
with Mom. It’s hung in one of my 
favorite feet-up places, the corner of 
the living area which opens into my 
dining room. I hate going into homes 
with gorgeous mother-daughter 
portraits, then mother and daughter 
walk in and the illusion is shattered. 
So I asked Richard Avedon for a 
photograph, and he made my child 
the focus, beautiful and tall. Which 
she is. She has four inches on me. 


The mirror over the buffet is from a 


Brooklyn theater. Some may call it 
schmaltzy, but to me it’s nostalgia. 
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Andrea Alberts | 








tS] 
Sale Gosse (the name is loving, 
derogatory French for “spoiled 
child”). I think the result is lovely 
and casual—very casual. 

My home is mostly 
contemporary. The old pieces— 
silver, crystal, the piano—are my 
mother’s, collected on European 
trips with Dad. For years I was 
bratty and wouldn’t accept 
antiques. Silver? Heck no, you 
have to clean it. Now I love old 
things, but there is not one piece 
so precious that if anything 
happened to it I would brood. 
We’re not materialistic people. 
Jacqueline will ask, “Am I 
spoiled?” Of course she is, because 
I adore her, and her father, who 
lives close by, adores her. But she’s 
never had the “get-me’s.” 

Do you want to know what 
Jacqueline thinks of me? It’s very 
funny. The other day I walked in 
and she was on the phone telling a 
friend, “My mommy’ afraid to 
drive, you know. She has no sense 
of direction so I have to tell her 
where to go. And my mommy isn’t 
that great a cook. The only thing 
my mommy can do is television.” 
So that’s her opinion, and it’s fine. 
I was such a serious, intense child 
at her age. I think it’s great that 
she’s confident she can do 
anything—and her mother’s kind 
of a befuddled clod. 

I don’t have a lot of patience, 
and I’m tortured by indecision. 
When the apartment was 
decorated, Angelo made most of 
the decisions. If you ask me, 
“Should this be pink or blue?” I go 
numb for hours. Jacqueline is very 
definite: She wanted a pale blue 
ceiling for her room, so when we 
put it in the living room, too, she 
said it was her great idea. Pastels 
were fine with me. I’d just gone 
through that ghastly first year at 
ABC (1977), my father had died, 
and all I wanted was to feel 
peace at home. I'd always wanted 
a canopy bed, and now that’s 
my (continued on page 120) 


When my dad produced lavish 
shows at Lou Walters’s Latin 
Quarter, the famed illustrator 
Erté designed the stylized 
costumes. I’ve collected thirty 
(opposite page) for Jackie, who 
barely knew her grandfather. 





My poodle (left) and my } 


library (below) stand for play 
and work, respectively. 
Both are my joys! 












We tried Kate 
Hepburn’s famous 
brownies. Our 
cookies (right) are 
different—and, 











I think, better. 
(See recipe on 
page 122.) 









The framed note (left) 
acknowledging “the 
most difficult interview 
of my life” is from 
Fidel Castro. 

I admit I love that. 





















Jackie didn’t like 
music lessons any 
more than I did as 
a kid. But the piano 
(below) makes 

a grand place for 
family pictures. 
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How-to's on 
everything from 


si shampooing to getting 
ithe perfect cut. 


Plus... dozens of 
incredible offers: 
terrific products and 


booklets to send for, 
as well as JOURNAL 


coupons for fantastic 


savings at salons 
across the country. 


For healthier hair 


In its natural state, hair is tougher 
than you think. However, since nearly 
everyone does “something” to her hair 


i (blow-drying, tinting, perming, etc.), 


hair needs extra help to stay in good 
shape. The key is gentle handling. 
Here are five basic ways to make your 
hair look better: 1. Avoid over-brush- 
ing. 2. Never brush when hair is 
wet. 3. Be careful when blow-drying. 
Too hot or too close (less than 4”) dries 
out hair, causes split ends. 4. If towel- 








arying, pat gently (vigorous rubbing 
damages hair). 5. If you use rollers, 
elastics or barrettes, shift them 
around. Constant pulling at the same 
spot may result in tears, tangles, even 
hair loss. 


Facing the elements 


Did you know that the ideal environ- 
ment for hair is 40° to 60°F. with a 
humidity level between 57% and 75%, 
similar to Denver, Colo. in May. Al- 
though it’s fun to think about “ideals,” 
in reality, none of us remains in one 
constant atmosphere. In low-humidity 
situations (air conditioning, steam 
heat, winter cold), hair loses moisture, 
dries out. Conversely, in hot humid 
times, hair absorbs excess moisture 
and goes in two directions: Fine hair 
becomes heavy and limp; curly or 
coarse puffs up and frizzes. To some 
degree you can control this—by cut- 
ting shape, line and volume into your 
hair (more on next pages) and by mak- 
ing maximum use of the right sham- 
poos and conditioners. 


Heads up! 
Sensational offers 
to send for if 


Here’s a great chance for Journal read- 
ers to get some super hair-care prod- 
ucts and save money as well: 


Neutrogena Shampoo. Mild sham- 
poo for everyday use. For I-oz. sample, 
send 25¢ (coin only) to Neutrogena 
Corp., Dept. JF, 5755 W. 96 St., P.O. 
Box 45036, Los Angeles, Calif. 90045. 
Offer limited to one per household, 
expiring July 30, 1982. 


French Rose Clay Shampoo and 
Conditioner. Cleans and moisturizes 
hair naturally. For 8-oz. shampoo and 
8-oz. conditioner—retail value $7.50— 
send $4.50 to Nature de France, 100 
Varick St., New York, N.Y. 10013. Of- 
fer expires Oct. 31, 1982. - 


Klorane Color Brightener Sham- 
poo. Boost your own hair color with 
Camomile (for blond), Henna (chest- 
nut), Walnut Leaves (dark) or Cen- 
taureas (for graying or highlighted). 
Imported from France, all contain nat- 
ural botanical ingredients. For 3.4-oz. 
size—retail value $4—send -$1.75 to 
Pierre Fabre, Inc., 217 Washington St., 
Carlstadt, N.J. 07072. Indicate your 
choice of color. Offer expires Sept. 1, 
1982. 


Purpose Trio-Pack (shampoo, soap, 
skin cream). Super pampering for sen- 
sitive skin and scalp. Send $1 in cash 
or check to (continued on page 133) 














Shampoo and 
conditioner update 


sLike brushing your teeth and 
washing your face, shampooing 
His something you do practically 
| by rote. But have you ever 
istopped to think if you're doing 
mt right... is the shampoo 
orking? Here, guidelines to help 
you know better when, how and with 
iwhat to shampoo, plus condition. 

®@ If you have fine, thin hair or are a 
blonde, you'll probably need to sham- 
poo daily, since soil shows up quickly. 
Normal hair—every 2 to 3 days. 
(Coarse or curly hair—5 to 6 days. No 
matter how often you shampoo, your 
aair will be cleanest if you follow 
hese steps: 1. Bend over to increase 
Firculation in scalp. Place a small 




















jour hand. 2. Massage gently 
Haround hairline and up to crown, 
using fingertips (never nails). Work 
Iinder hair mass to avoid tan- 
gling. 3. Work shampoo down to the 
bnds, carefully—never fold ends back 
ip to scalp, rubbing and _ scrub- 





amount of shampoo in the palm of 








bing. 4. Let the force of the water 
(lukewarm, not hot!) carry shampoo 
through hair as you rinse. Finish off 
with a cool rinse (as cold as you can 
bear). The chill shrinks the outer 
layer of hair, making it smoother, 
shinier and more manageable. @ You 
may find that your shampoo tends to 
lose its effectiveness after repeated 
use. If so, select two or three dif- 
ferent kinds, alternate each time you 
wash. @ It is normal for most sham- 
poos to contain detergent, usually 
somewhere between 5 and 20 per- 
cent. They aren’t necessarily damag- 
ing to hair, however. They clean by 
loosening dirt and oil. In fact, some 
shampoos for oily hair have a higher 
detergent content. @ Ask your stylist 
for product recommendations for 


photographs by Otto Stupakoff. Makeup by Rick Caldwell and Marion Blake 


shampoos and_ conditioners, 
particularly if hair is permed 
or color-treated. @ Even if your 
hair is natural and seems 
healthy now, you probably need 
a conditioner to keep it that 
way. Conditioners are the great 
protectors. By coating and 
smoothing outer layer of hair 
shaft, they seal in moisture to pro- 
duce luster and plump up strands 
(increasing body and manageability). 
Experiment to find one that works 
for you. Good place to start—our bar- 
gain samples offered on the previous 
page. @ A brief rundown of what 
youll find: Instant rinses—usually 
applied after shampooing, rinsed out. 
They separate strands to eliminate 
tangles, tame frizzies; good for most 
hair types. Deep conditioners—to 
use once a month—penetrate more, 
are left on longer; good for revitaliz- 
ing dry or damaged hair. Hot oil 
treatments—apply about twice a 
month on permed, -color-treated or 
damaged hair. @ Read product in- 
structions carefully; over-condition- 
ing can make hair dull and limp. 
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Cut for a perm: A tousled head of curls with extra 
fullness on top. Hair is permed first for more volume, then 
cut to follow the new way it falls, Start of a big trend . 


hair is trimmed closer by the ears, left longer in back. 
Blouse by Cathy Hardwick |. Hair by André Tavernise, Bumble and Bumble Salon, New York. 


How to... find a good haircutter 


“If you spot someone whose cut you like, don’t be 
shy—ask her who does her hair,” advises Avram of 
Vidal Sassoon. “Usually if the same name keeps 
coming up, you’ve found someone good.” “Another 
tactic,” adds Kim Lepine of La Coupe, “is to meet 
with several stylists (most salons offer free consulta- 
tions) and ask questions. If you like their answers, 
you'll probably like their work. If you’re planning a 
big change, get the best cutter you can afford.” 


Cut for wavy hair: Romantic and sprightly. Cut into 
own wave patterns, this style lets wavy hair do what 
does best—be free! Front is layered for volume; ba 


blunt-cut for swing. Wispy bangs add a jaunty tou 
Blouse by Esprit Sport. Hair by Kim Lepine, Artistic Director of La Coupe Salon, New Yq 
” 


How to... get the best cut 


Once you've selected a haircutter, discuss with h 
or her how much time you're willing to spend 
daily care, regular upkeep. Describe your hab: 
Your job—can you go casual or do you need a mi 
conservative look? Your activities—exercise class 
a busy social life—can make a difference in the c 
Bring a magazine picture of what you have in mi: 
but be open to compromise. Your stylist knows b 
if that cut will work with your hair and featur 


For LHJ readers only! Exclusive coupons to clip out no 


Perm with all the extras @ 


appy days for hair—again! This DIRECTIVES salon 
coupon entitles Ladies’ Home Journal readers to a 
$55.50-value Directives carefree perm with haircut, 
Sash poo and styling for only $27.50; and a bonus of 8-o0z. sham- 
poo, conditioner and thermal styling lotion or non-aerosol hair 
mist. Call Monday through Friday. 

To find participating salon near you, call toll free (800) 223-0566. In New 
York State, call (212) 887-9693. Valid through May 29, 1982. Not valid in 
conjunction with any other coupon or discount or where prohibited by law. 











Total beauty makeover 


beauty of a bargain: This ADRIEN ARPEL cov 
entitles Ladies’ Home Journal readers to a $50 be: 
package at participating salon counters for only $23 
Includes: haircut, shampoo, styling, facial, makeup and free b: 
ty workbook. Call Monday through Friday. 

To find participating Adrien Arpel counter nearest you (located at ¢ 
stores with Seligman & Latz salons), call toll free (800) 223-0566. In 

York State, call (212) 887-9693. Valid through May 29, 1982. Not vali 
conjunction with any other coupon or discount or where prohibited by 
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jut for thick hair: Light and breezy feathering. Hair is 
ut—layer by layer—close at sides with longest lengths 
't the crown. Terrific for hair needing shape, or curly 


air in need of control. Usually, no perming involved. 
louse by Williwear. Hair by André Tavernise, Bumble and Bumble Salon, New York 


tow to... recognize a good cut 


four hair looks terrific when you first leave the 
alon .. . but what about the days after? A good cut 
hould fall into place, look polished all the time. 
‘tudy cut to see if any odd wisps or obvious chops 
tppear. A good haircut should also have built-in 
yersatility to go easily from sporty to glamorous. If 
ou’ve asked for a no-fuss cut, daily care should take 
fo more than 10 to 15 minutes. The best cuts grow 
jut evenly, needing a trim in about 5 to 8 weeks. 





Cut for straight hair: A cascade of silk ... sheer sim- 
plicity for fine, thin hair ... making it look fuller, more 
dramatic. Hair is blunt-cut all around, except for a soften- 


ing fringe of bangs. Added bonus: simply wash and wear. 
Blouse by Esprit Sport. Hair by Avram, Artistic Director of Vidal Sassoon Salon, New York. 


How to... care for your cut 


From André Tavernise of Bumble and Bumble: 
®@ Tips for tangles: While shampoo is still in hair, 
gently comb through with a wide-toothed comb. Tan- 
gles unravel easily. @ Frizz control: Curly hair alert! 
Humidity, plus heat or dampness, is notorious for 
causing frizzies. Solution: Refrain from brushing, 
combing hair. Let it dry naturally. @ Trick for splits: 
Left alone, split ends travel up the hair shaft like a 
run in a stocking. To stop, trim hair regularly. 


lor terrific hair and beauty looks at spectacular savings! 


| 
} 


' n the nick of time for summer pleasures, get a breezy new 


cut or freshen your present style. This REGIS HAIRSTYL- 
fF ISTS coupon entitles Ladies’ Home Journal readers to $4 
rf on a haircut and styling or $15 off on any perm $35 and up at 
1 Regis Hairstylists. 

» find the Regis salon nearest you, call toll free (800) 328-6782. One 
‘upon per customer. Valid through June 15, 1982. Not valid in conjunction 
‘th any other coupon or discount offer or where prohibited by law. 


LHJ 5/82 





E 
Shape-ups for hair @ ! 


Great hair coloring @ 


oyal treatment. This GLEMBY salon coupon entitles 
Ladies’ Home Journal readers to 50% off on any hair 
coloring service on Mon., Tues. or Wed. at U.S.A. par- 
ticipating salons. Appointment must be made ahead of time. 
To find the participating Glemby salon nearest you, call toll free (800) 
821-2280, ext. 833. In Missouri, (800) 892-7655, ext. 833. One coupon per 
customer. Offer not valid in conjunction with any other coupon, discount or 
sale offer or where prohibited by law. Offer valid through June 15, 1982. 
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The Journal 
explores the 
world of herbs... 
from basic tips 
on buying and 
using... to new 
recipes for ten of 
the most popular 
seasonings. For 
all about growing 

rbs—indoors and a pinch of this, @ 

—see page 42. | rte a igh fr 


- Why do herbs 
remain so 
mysterious? By 
rights, they shouf 
be as familiar as| 
first cousins. Eve 
kitchen, whether 
rustic or space-aj® 
modern, has som 
sort of spice rack# 
with ten or more 
herbs. Yet we sti 
treat herbs with 
awe—like magic 
potions, sprinklit 





















beary to inspired. 
To give you an 
aiderstanding of 
hat you're 
»aling with, here 
some plain talk 
yout herbs. 
The shelf life of 
n herb is only six 
‘onths to one 
sar. Look at your 
lection. Have 
ou held onto a 
ttle-used herb for 
ve years or more? 
ur advice: Toss it 
it if the color has 
ded, the aroma 
ad flavor dulled. 
good idea is to 


always write the 
purchase date on 

the label. It might 
be cheaper in the 
long run to buy 
herbs in small 
amounts. (continued) 


Basil Salad, opposite 
page: Slices of 
tomatoes, avocado, 
cheese and red onion 
with basil dressing. 
Dill Sauce, near left: 
Sour cream spiked 
with dill, horseradish, 
chives. Great over 
vegetables, fish. 
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One of the most 
frequent mistakes 
with herbs is 
where they’re 
stored. Most 
people like to keep 
them handy for 
cooking, and set 
the rack right over 
the range (heat is 
an herb’s worst 

enemy). Best place 
is ol, dry space 
away : fro light. 

Don’t get stuck 
n a culinary rut. 
fry out new 
seasonings. Get 
amiliar with an 

tried herb 
ore cooking 












ag 


with it. Smellin 
and tasting is t 
prime test of 
_strength. An hei 
should enhance, 
not overpower, tl 
flavor of food. 
Herbs are not 
interchangeable: 
parsley is mild, 
while tarragon i 
extremely potent 
(continued) | 
Se 
Rosemary Turkey 
Roll, left: Dazzle — 
family or guests w. 
this sliced breast | 
of turkey rolled wil 
ham, garlic, rose 
and peppercorns. 
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Enjoy the taste of a 
Mca Bure forall) 
















) Whether ele, celebrate the coming Mexican , Complement that Tait 4 eri Sler—1 1B Chunky 
Hiday Cinco de Mayo (its like the Fourth of July, Mexicali Bean, o delicious combination of tender 
eee as ele Test Dele ea ia) (e0 good Mexican beans, seasoned just right with o spicy Mexican style 
hing, let OLD EL PASO® and CAMPBELUS CHUNKY Hair, Or try hearty Chunky Chili Beef, Both soups are 
Uy make it delicious, You can have @ Mexican feQdy-to-seive 

0 any me Of Year Ole AU am 18) me OlUR iia lO BOR M Gila] 18014108) 

Old cl Paso Brond knows Mexican food better PYREX® ware Fireside Naturals by SeTTa fare) 
ny QNYHODY! With all the ingredients and shown here, Look for details on tS he 
u-how you need to make @ delicious Mexican Mayo displays at your store, == 


hes, the Old €l Paso way. eT 
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TAKE THIS COUPON TO YOUR GROCER TAKE THIS COUPON TO YOUR GROCER 


5¢ 15 
; Pa a SAVE IS: ® | SAVE TSC 


Chunky Mexicali Bean Onan 
. Chunky Chili Beef Sou - 
or Chunky Chili P OLD EL PASO’ Product 


CONSUMER: One coupon per purchase. Good only 
MR. GROCER: To r 


! 
if 


SEE on product indicated. Consumer pays any sales tax 
GROCER: Redeem on t stated for consumer upon purct of product 
indicated. ANY OTHER USE CONSTITUTES FRAUD. For reimbu ent of face 
value plus 7¢, mail to LL SOUP COMPANY, BOX 1690 
52734. Failure to produce on re t invoices proving purchase of stock cover 
ing coupons may void all coupons 
submitted. Void if taxed, restricted 

prohibited or presented by other 


than retailers of our products 5 10 0 0 1 5 0 1 = = 


Cash value 1/100 of one cent 


NOdNOD JYOLS ( 
NOdN0d 3HOLS 


ULO000 SODTBL lonstituies fue COUPON 
EXPIRES MAY 31, 1983 
Couponexpires May 31, 1983. > Pet Incorporated 1982 


~ COOKING WITH HERBS 


continued 


Instead of leaping in by spoonfuls, it’s 
wiser to start adding small amounts 
and measure with your tastebuds. 
After you’ve mastered the usual herbs, 
go on to explore a few of the more 
exotic kinds, purple basil, savory or 
lovage (a taste of celery and curry). 

@ Fresh versus dried. The essential 
oils that give each herb its distinctive 
taste become more concentrated when 
dried. And the finer the herb is 
ground, the more intense its flavor be- 
comes. To figure out how to make sub- 
stitutions, here’s our rule of thumb: “% 
teaspoon dried, powdered herb equals 
34 to 1 teaspoon dried leaves, and 1% to 
2 teaspoons fresh, chopped herb. 


ROSEMARY 


The sea breeze along the rocky coast 
of Spain and Portugal is rumored to be 
heavy with the spicy scent of rose- 
mary. This spiky herb’s strong aroma 
is said to be a blending of resinous 
pine and the ocean itself. The flavor 
comes from tannin and camphor; it’s 
slightly bitter. 

History: The name means “dew of the 
sea” from the Latin Ros marinus. It 
stands for loyalty, friendship and re- 
membrance. 

Uses: Roast meats, especially pork and 
lamb, fish, potatoes, stuffings, breads. 
Tip: The flavor of rosemary is bla- 
tantly strong. In fact, the dried nee- 
dles can inject too much flavor if over- 
used in bland dishes. 


ROSEMARY TURKEY ROLL 
illustrated on page 100 


Once you learn to bone a turkey breast 
(see editor’s note or ask your butcher), 
this recipe is not difficult. 

1 whole turkey breast (about 4 to 5 
pounds), thawed if frozen, boned and 
halved* 

4 small garlic cloves, crushed 

2 teaspoons fresh chopped rosemary, 
divided, or 1/2 teaspoons dried, 
crushed 

1 teaspoon coarsely crushed black 
peppercorns, divided 

8 ounces sliced boiled ham, divided 

4 ounces sliced bacon, divided 


Because boneless turkey breast halves 
have an uneven thickness, it is neces- 
sary to butterfly them. With smooth 
side down, start where turkey begins 
to thicken. Cut in half horizontally 
toward opposite edge without cutting 
through. Open up meat along hinge; 
flatten out as best you can with your 
hand. For best results, it should be 2 
inch thick all over. Repeat with re- 
maining breast half. 

Preheat oven to 400°F. Spread half 
the garlic, rosemary and peppercorns 
over one breast half; then cover with 
half the ham slices. Roll up and place 
on a 12x15-inch piece of foil. Top roll- 
with half the bacon slices. Seal roll in 
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foil. Place in metal roasting pan. Re- 
peat with remaining half breast. 

Bake 1 hour. Open foil and allow to 

cool 10 minutes before slicing. Cut into 
¥2-inch-thick slices. Serve warm or at 
room temperature. (Can be made 
ahead to this point. Cover and refriger- 
ate up to 24 hours.) Make 32 ¥%-inch 
slices, about 85 calories each. 
*Ed. Note: To bone, place turkey 
breast on cutting surface, skin side up, 
and start at edge by ribs. With small, 
sharp knife scrape away meat from 
breast by following contour of bones. 
With other hand gently pull meat off 
as you cut. Stop cutting when you 
reach “keel” (breast) bone; turn breast 
and repeat with remaining side. Care- 
fully cut meat away from keel bone. 
Remove skin by slipping fingers be- 
tween skin and meat and gently pull- 
ing skin away, cutting if needed. Place 
breast smooth side down and cut in 
half lengthwise. Cut out the large 
white tendon from each breast half. 
Discard skin and tendons. 


BASIL 


The most common garden variety is 
sweet basil, recognized by its smooth, 
dark green leaves. Among the many 
other kinds are a lemon-scented basil, 
a purple-y opal and a larger, lettuce- 
leaf one. Basil is known for its robust 
bite. The taste and aroma is clove-like, 
rich, warm and slightly peppery. 
History: The name was derived from 
the Greek word for “king,” and it’s 
called l’herbe royale in France. 

Uses: Egg and tomato dishes, salads; 
blended with oil, cheese and nuts for 
Pesto; fish, shellfish. 

Tips: You can freeze basil in plastic 
bags (wash and dry first). The leaves 
darken, but flavor stays true. 


BASIL SALAD 
illustrated on page 98 


Dressing 
¥% cup fresh basil or % cup fresh 
peraey plus 2 tablespoons dried 
asil 
Ye cup olive oil 
2 tablespoons red wine vinegar 
1 small garlic clove, peeled 
Y2 teaspoon sugar 
Y% teaspoon salt 


Pinch pepper 
Salad 
2 medium tomatoes, sliced % inch 
thick 
Y2 small ripe avocado, peeled and 


sli Y% inch thick 

8 ounces mozzarella or Muenster 
cheese, sliced % inch thick 

Y small red onion, sliced % inch thick 
and separated into rings 


Dressing: Place all ingredients in 
blender or food processor. Blend or 
process until smooth. Chill 30 minutes 
before serving. Use within 24 hours. 
Salad: Arrange alternate slices of to- 
mato, avocado and cheese on platter; 
top with onion rings. Just before serv- 
ing, drizzle on dressing. Makes 6 serv- 
ings, about 335 calories each. 


































DILL 


Whispery, feathery, fragrant dil 
comes dry, as dill weed (actually jus 
the fine leaves), or in the stronger se¢ 
form, known for pickling cucumbers. 
History: Norsemen used dill to indu¢ 
slumber, lulling babies to sleep. A Ge} 
man custom required brides to carry 
sprig of dill for luck. 

Uses: Lamb dishes; vegetables such ¢ 
potatoes, beets, cucumbers; salmo 
and other seafood; cottage cheese. 
Tips: Dill, a flavor enhancer, makes. 
good salt substitute for low-sodium d 
ets. Freezes well. 
DILL SAUCE 
illustrated on page 99 
This sauce is good over cooked gree 
vegetables or fish—and, with a sma) 
adjustment, makes an easy crudité di 
1 cup sour cream 
Ye cup milk 
1 tablespoon chopped chives 
1 tablespoon prepared horseradish | 
2 tablespoons fresh finely chopped an 
or 1 teaspoon dried 
¥% teaspoon salt 
Pinch pepper 


Combine all ingredients in sma 
bowl. Chill about 30 minutes befo 
serving. Makes about 1% cups, apes 
25 calories per tablespoon. 

Dip: Prepare as above but omit milk. 


BAY LEAF | 


Bay leaves, used in cooking, com 
from an evergreen laurel tree found i 
the Mediterranean region. Has a deli 
cious aroma with overtones of balsar 
and honey. 
History: The bay leaf, long a symbol ¢ 
wisdom and victory, has traditionall 
been made into wreathes to crown 
ets, scholars and athletes. 

Uses: Soups, stews, meat marinade: 
Creole cooking, corned beef, pickling 
spaghetti sauce. Flavor is subtle bu 
extremely long-lasting. 
Tips: Look for whole, unbroken leave 
with a greenish, not brown, colo! 
Leaves are tough; always remove 7 








fore serving. 
BAY BEEF KABOBS | 
Use fresh bay if you can find it. 


Y% cup olive oil 
Y cup salad oil 
2 tablespoons red wine vinegar 
8 fresh or dried bay leaves 
2 garlic cloves, crushed 
1 teaspoon salt 
Ye teaspoon pepper 
1 pound beef top round steak, about 1 
inch thick, cut into 12 chunks 
1 medium zucchini, cut into %4-inch 
slices 
12 cherry tomatoes 
12 small mushrooms 
1 small sweet onion, cut into chunks 


In shallow glass dish combine oils 
vinegar, bay leaves, garlic, salt an¢ 
pepper. Add beef; stir to coat. coud 
refrigerate several hours or overnigh 
stirring occasionally. (continued 











UR CHEDDARY SEAFOOD BAKE. 
ONE BITE WILL HOOK YOU. 


Give a tasty, new twist to two family EMOTO ltTs Cheddary Seafood ree is made main 
rs. Paul’s French Fried Fish Sticks — white, mild tasting fish, covered with crispy bread crumbs, and 
‘RAFT Macaroni and Cheese—featuring errno hie Siecle cheese sauce recipe. You encenn tore 
ide by side. You'll love them together even more. 


CHEDDARY SEAFOOD BAKE 


— 


4-02. pkg. KRAFT 
Neds. and Cheese” 
Dinner 
4 cup MIRACLE WHIP 

Salad Dressing - 
1 packet MRS. PAUL’S 
- Create A Sauce Mix 
8 frozen MRS. PAUL’S 
French Fried Fish Sticks 
4 tomato wedges 


Prepare Dinner as directed 
on package except using 
Y% cup milk. Combine salad 


» dressing and the Create A ~ 
Sauce Mix; stir into Dinner. 


Spoon into 1%4-quart cas- 
serole dish; top with fish 


aa) 5(@ owe RO) eeICOMe bie1.<e 


at 350°, 25 minutes. 


NEN Sages 


French Fried 


Fish 
Sticks 
18 
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Add Angostura to taste during the last 
(PE a | 10 minutes of preparing homemade 
3) vy; soup. Or, when broiling steaks and 
Nyy | “ee chops, spread with a paste of dry 


05 Meg orem it) seat mustard, lemon juice and a few dashes 
‘Ud Mg RM ER cats amy, of Angostura. Great flavor, and you'll 
sodium ee ee be secure in the knowledge you are 
per dash seat 2 cutting down the amount of sodium 


you serve your family. 


FREE! Lo-Sodium Recipes For 
Soups, Sauces, Meats, Fish, Fruits and Desserts! 


Send 25¢ for postage & handling to: Angostura, Box 36 
1745 Elizabeth Ave., Rahway, New Jersey 07065 
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continued 


Preheat broiler or barbecue grill.’ 
Thread vegetables, marinated beef 
and bay leaves alternately on 12-inch 
skewers. Broil or barbecue 5 minutes 
on each side for rare or to desired 
doneness, basting occasionally with 
marinade and turning once. Makes 4) 
servings, about 530 calories each. 


OREGANO 


Oregano was almost unknown in. 
this country 25 years ago, but today, 
its our top-selling dried herb. The 
dried flavor is very pungent, described | 
as a mix of peppermint, pine and clove 
oils. 

History: In the 17th century, an En-) 
glish herbalist wrote that the herb) 
ought to be planted in a flower garden 
for its beauty and fragrance. | 
Uses: Popular in Italian, Greek, Span-| 
ish and Mexican cooking. Tomatoes, 
stews, shellfish, salad dressings. 

Tip: Oregano, noted among herbs for 
retaining its strong taste in dried, 
crumbled form, releases even more fla- 
vor when ground between your finger- 
tips or pulverized in a mortar and 
pestle. 


OREGANO CHEESE LOAF 
Serve with a hearty chef, spinach or| 


Nicoise salad, as a*soup accompani- 
ment or with barbecue. 





2 cups (8 oz.) grated Swiss cheese 

Ys cup mayonnaise ~— 

1 tablespoon chopped fresh oregano or 
Ye teaspoon dried 

1 tablespoon grated onion | 

1 tablespoon vinegar 

1 loaf (7-8 oz.) French or Italian bread 


Preheat oven to 350°F. In medium 
bowl combine Swiss cheese, mayon- 
naise, oregano, onion and vinegar. Cut 
a lengthwise slice from top of bread 
and reserve. Pull soft crumbs out of! 
bottom of loaf; fill loaf with cheese 
mixture and replace top. 

Wrap filled loaf in foil large enough) 
to enclose it. Bake 25 minutes. Un- 
wrap and cut into %4-inch slices to 
serve. Makes about 15 slices, about 
130 calories each. 


PARSLEY 


Scattered over many a dish for a 
touch of bright greenery. In taste, 
parsley is clean and delicate, faintly) 
peppery, balanced by a green-apple) 
crispness. The flat-leafed Italian par- 
sley has a stronger flavor. 

History: Parsley means “festivity.” It) 
gained wide acceptance at feasts and| 
fetes as a breath freshener. One sprig) 
(when chewed) can fight off the linger-| 
ing odors of garlic or onions. 

Uses: A companion herb, parsley en- 
hances and lends subtlety to stronger! 
herbs. When fresh parsley (continued) 
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COOKING WITH HERBS _ 


continued 


is combined with dried herbs such as 
basil or oregano, the result will be a 
fresh-picked taste. 

Tip: Fresh bouquets of parsley keep 
for up to two weeks in the refrigerator 
if set in a glass of water and covered 
with a plastic bag. 


SPAGHETTI GARLIC AND OIL 
(Spaghetti Aglio e Olio) 


Ye cup Olive oil 

2 garlic cloves, crushed 

1 pound spaghetti, cooked and hot 

Y% cup (1 bunch) finely chopped parsley 
Grated Parmesan cheese (optional) 
Crushed red pepper (optional) 


In small saucepan heat oil. Add garlic 
and cook over low heat until golden, 
about 2 to 3 minutes. Toss spaghetti 
with garlic oil and parsley. If desired, 
serve with grated Parmesan cheese 
and/or crushed red pepper. Makes 4 to 
6 servings, about 700 calories per 4; 
495 calories per 6. 


SWEET MARJORAM 


A tender herb grown in most parts 
of the United States. It’s a close cousin 
to oregano, but has a milder, sweeter 
flavor with a cool aftertaste. 

History: Marjoram was a mystery in- 
gredient in love potions concocted by 
the ancient Greeks and Romans. 
Uses: Omelets, cheese casseroles, bean 
dishes, stuffings, meat loaves. 

Tips: Sweet marjoram makes an at- 
tractive hanging planter for your 
home, sprawling over the edge, then 
curling upwards. 


MARJORAM PORK PATE 


Ye pound sliced bacon 

2 pounds ground pork 

Ye pound chicken livers, finely chopped 

1 cup finely chopped onions 

Y% cup shelled salted pistachios, coarsely 
chopped 

Ys cup chopped fresh marjoram or 12 
teaspoons dried 

Y_ cup brandy 

1 


egg 
1 garlic clove, crushed 
2 teaspoons salt 


Ye teaspoon pepper 
Pinch allspice 


Preheat oven to 350°F. Line bottom 
and sides of 9x5-inch loaf pan 
crosswise with bacon, reserving re- 
maining pieces for top. 

In large bowl combine remaining in- 
gredients; mix well. Spoon into loaf 
pan and tap gently until settled. Place 
remaining bacon lengthwise on top. 

Cover pan tightly with foil and bake 
1 hour. Remove foil and bake an addi- 
tional 30 minutes. Cool slightly; drain 
off drippings into cup. Discard fat that 
rises to the top; return juices to pan. 
Wrap pan and refrigerate at least 8 
hours before slicing paté. (Can be 
made ahead to this point. Remove from 
pan; wrap and refrigerate up to 3 
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days.) Makes eighteen ¥2-inch slices, 
about 305 calories each. 


SAGE 


This worldly-wise herb has a 
grayish cast, and a pebbly look to its 
long leaves. The flavor is pervasive. 
History: The Latin word for sage, sal- 
via, means “to heal.” Sage was used as 
a digestive and medicinal plant, a 
cure-all for everything from mouth 
odors to bruises. 

Uses: Turkey stuffings, vegetables, 
pork, game, fish chowders, cream 
cheese; unusual in fruit cups. 

Tip: A bunch of sage is easily dried 
and pleasant to hang in the kitchen. 
Before using, pick out and discard any 
bits of the woody stem. 


SALTIMBOCCA 


Relatively low in calories, this main 

dish is ideal party fare. 

2 whole boneless, skinless chicken 
breasts, halved 

Pepper 

8 fresh sage leaves or 1 teaspoon dried 

4 thin slices prosciutto or boiled ham, 
cut in half 

2 tablespoons butter or margarine 

1 tablespoon salad oil 

Y% cup white wine 


Place chicken breasts between sheets 
of wax paper and pound to ¥%-inch 
thickness. Cut each piece in half 
again; sprinkle lightly with pepper. 
Place 1 fresh sage leaf or ¥ teaspoon 
dried sage on each piece of chicken. 
Top with prosciutto or ham slice and 
secure with toothpicks. 

Heat 1 tablespoon butter or mar- 
garine and oil in large heavy skillet 
until butter melts. Add half the 
chicken and brown over medium-high 
heat 3 to 4 minutes on each side. Place 
on serving dish; remove toothpicks 
and keep warm. Repeat with remain- 
ing chicken. Add wine; cook over high 
heat, scraping up browned bits until 
slightly thickened. Remove from heat 
and swirl in remaining butter. Pour 
over chicken and serve. Makes 4 serv- 
ings, about 285 calories each. 


THYME 


Tiny leaves clinging to woody stems 
release a pungent aroma when 
pinched—thyme after thyme. Its taste 
is often described as_ refreshingly 
mint-like. Thyme comes in many vari- 
eties, including lemon, orange and 
caraway thyme. 

History: Thyme symbolized courage. 
Although some Roman warriors tried 
to soak up the stengthening herb via 
their bath water, many others (includ- 
ing the Benedictine monks) recognized 
its culinary properties, employing 
thyme to flavor cheeses and liqueurs. 
Uses: Chowders, gumbos, sausages, 
patés, bouquet garni. 

Tip: Thyme is one of the strongest of 


seasonings. Use sparingly, a few leaves 
at a time. 


THYME POTATOES 


Put together in minutes. Easier than 

scalloped potatoes (and fewer calories). 

4 all-purpose potatoes (about 1/2 
pounds), peeled and sliced % inch 
thick, divided 

2 tablespoons chopped fresh thyme or 
1 teaspoon dried, divided 

Ye teaspoon salt, divided 

Ye teaspoon pepper, divided 

4 tablespoons butter or margarine, cut 
up, divided 

% cup beef broth 


Preheat oven to 350°F. Grease a 9-inch| 
square or round baking dish. Put in 
half the potatoes; sprinkle with half 
the thyme, salt and pepper. Dot with 
half the butter or margarine. Repeat 
layering with remaining ingredients. 
Pour on beef broth. Bake 45 minutes 
or until potatoes are tender and most) 
of liquid is absorbed. Makes 4 serv- 
ings, about 210 calories each. 


TARRAGON 


Linked to the cuisine of France, tar- 
ragon has an unmistakable anise fla- § 
voring. Because of this licorice-y taste, 
French tarragon is very distinct from 
a second tarragon from Siberia, which | 
is virtually flavorless. 

History: Tarragon means “little 
dragon,” referring to the twisted shape, 
of the roots. Antient physicians. 
noticed the slightly numbing effect 
tarragon produces when chewed, and 
so asked patients to nibble on it before 
taking bitter medicines. 

Uses: Chicken, fish,~Béarnaise sauce, 
omelets, mushroom dishes, fines 
herbes. 

Tip: Make terrific tarragon vinegar by 
putting leaves in quart bottle, filling it’ 
with white or wine vinegar and let- 
ting it steep 5 to 6 weeks. Strain vin- 
egar; add fresh sprig for identifica- 
tion—and show. In a hurry? Boil 
vinegar and herbs together, simmer 20 
minutes and it’s ready. 


PEARS IN TARRAGON CREAM 
This vinegar-laced cream is a highly 
unusual, but delicious dessert. 
Y2 cup heavy or whipping cream 












1 tablespoon confectioners’ su Pree 
1% teaspoons tarragon vin ivided 
1 teaspoon fresh chop Rerragon or 


Y teaspoon dried 
2 large ripe pears 


In small, chilled bowl with chilled 
beaters beat cream, confectioners’ 
sugar and 1 teaspoon vinegar until 
soft peaks form. Fold in tarragon. 
Chill while preparing pears. 

Peel, halve and core pears. Cut into 
thick lengthwise slices and arrange on 
serving plates. Brush pears with re- 
maining 2 teaspoon vinegar. Serve 
with tarragon cream. Makes 4 serv- 
ings, about 190 calories each. End 









F 


ire 





Ea 


Ep 


iy 


ILSVL NO 
SIML NOW 


Save 15¢ on 


_ Aish this good deserves pula 1 Minute Maid. Lemon Juice. 
non juice. And Minute Maide is 100% Pure— No Preservatives. 


oy le p Lek ea] % pure CONSUMER: Coupon good only on purchase of product indicated. Not valid if 
No iui m Conc i t has NEU CMLL Maree 
- i ie entrate | SRS aU NCC mm ame CMPD mm ELLs) 


) preservatives so it’s frozen to is U.S.A. only. Value as Specified plus 7¢ handling. One manufacturer's coupon per 


purchase. Void where prohibited, taxed, restricted, or license is required. ue ? 


JUre freshness. That's why youll find CCPL CEN UE MULES OC ML UES Me mC l ler 


1yOur grocers freezer. Look for Cecio mre 
nute Maid anytime you want the invoices for past 90 days. Sales tax must be paid by Rte ai el 
'sh, delicious taste of pure lemon eee ne eS 


Ce. Without the preservatives. 






es “ as EXPIRES MAY 31-1983. 
Get the lemon juice yee 
that's frozen for freshness— ; ee * 256-02-M25 ep x= 
s s s ee ES SSS Sees ETE SG et ee Ee oe 
ake sure. Make it Minute Maid. ©1981 The Coca-Cola Company. “Minute Maid” is a registered trademark of The Coca-Cola Company. 


Pre ieee 





30-MINUTE MEALS 


continued from page 83 


MENU 
*ANTIPASTO SALAD 
* ASPARAGUS PASTA 
SESAME BREADSTICKS/BUTTER 
SEEDLESS GRAPES 


Game Plan: 

1. Heat water to cook pasta. 

2. Wash lettuce, asparagus and grapes. 
3. Trim asparagus and pre-cook. 

4. Cook pasta. 

5. Arrange antipasto. 

6. Toss pasta. 


ANTIPASTO SALAD 
pictured on page 82 


4 wedges iceberg lettuce 
Y% 7-02. jar roasted red peppers 
8 thin slices Genoa salami 
8 ripe olives 
Bottled Italian salad dressing (about 
Y4 cup) 


Arrange lettuce, red peppers, salami 
and olives on platter. Serve with dress- 
ing on the side. Makes 4 servings, 
about 105 calories each. 


ASPARAGUS PASTA 
pictured on page 82 


1 pound fresh asparagus or 1 package 
(10 oz.) frozen asparagus spears 
cooked according to package 
directions 

Y teaspoon salt 

Y% pound (3 cups) cavatelli or other 
macaroni, uncooked 

Y cup heavy or whipping cream 

2 tablespoons butter or margarine 

Ye cup (3 oz.) grated Parmesan cheese 
Freshly ground pepper 


Wash and trim asparagus. Cut stalks 
crosswise into thirds. In large skillet 
bring 1 inch water to a boil. Add salt 
and asparagus; bring again to a boil. 
Cover and cook until tender-crisp, 
about 5 minutes. Drain and set aside. 

Meanwhile, cook pasta according to 
package directions; drain. Combine 
cream and butter or margarine in 
same saucepot. Boil until slightly 
thickened, about 3 minutes. Add 
pasta, asparagus and half the cheese; 
toss well and heat through. Serve 
sprinkled with remaining cheese and 
freshly ground pepper, if desired. 
Makes 4 servings, about 470 calories 
each. 


MENU 
*GARLIC-HERB CHEESEBURGERS WITH 
SAUTEED MUSHROOMS 
FROZEN FRENCH FRIES 
SLICED TOMATOES AND GREEN PEPPERS 
WITH FAVORITE SALAD DRESSING 
*PISTACHIO MACAROON PUDDING 


Game Plan: 
1. Preheat oven for potatoes. 
2. Wash mushrooms and salad ingredients; 
set aside to drain. 
3. Prepare pudding; refrigerate until serv- 
ing time. 
4. Place potatoes in oven; shape burgers. 
5. Slice tomatoes and green peppers. 
Cook burgers and mushrooms. 


ino 


GARLIC-HERB CHEESEBURGERS WITH 
SAUTEED MUSHROOMS 
pictured on page 83 


1% pounds ground beef 

Salt 

2 tablespoons butter or margarine 

Ye pound small mushrooms 

2 green onions, sliced 

2 teaspoons Worcestershire sauce 
Garlic-herb-flavored cheese from 

one package (5 oz.) 

Parsley for garnish (optional) 


Shape ground beef into 4 thick patties. 
Set large heavy skillet on burner. Gen- 
erously sprinkle salt evenly over bot- 
tom of skillet. Add patties; turn heat 
to medium. Cook until nicely browned 
on one side, about 5 minutes. Adjust 
heat if necessary. Meanwhile, in me- 
dium skillet melt butter or margarine 
over low heat. Add mushrooms; sauté 5 
minutes over medium heat. Add green 
onions; sauté 5 minutes longer. 

Turn burgers; cook to desired done- 
ness. (Medium burgers are done just as 
red juices start to appear on top of bur- 
ger.) Pour 2 teaspoon Worcestershire 
over each, then top each with a small 
dollop of cheese. Spoon on mushrooms 
and onions before serving. Garnish 
with parsley, if desired. Makes 4 serv- 
ings, about 575 calories each. 


PISTACHIO MACAROON PUDDING 
pictured on page 83 
1 package (regular size) pistachio 
instant pudding 
2 cups milk 
Ye cup crumbled soft macaroons 


Prepare pudding according to package 
directions. Stir in macaroons and pour 
into 4 individual dishes. Refrigerate 
until ready to serve. Makes 4 servings, 
about 260 calories each. 


MENU 
*TURKEY CUTLETS A L’?ORANGE 
*RICE PILAF 
FROZEN PEAS AND ONIONS 
FRESH STRAWBERRIES WITH CREME 
FRAICHE OR SOUR CREAM 
AND BROWN SUGAR 


Game Plan: 

1. Start Rice Pilaf. 

2. Wash and hull strawberries; refrigerate. 
3. Prepare turkey cutlets. 

4. Prepare peas and onions according to 
package directions. 


TURKEY CUTLETS A L’ORANGE 


2 tablespoons butter or margarine 
1 pound thin turkey cutlets 
Salt 
Pepper 
Ye Cup orange juice 
Y2 cup heavy or whipping cream 
Ys teaspoon ground cardamom or 
allspice 
Ye teaspoon ground ginger 


In large skillet melt butter or mar- 
garine over low heat. Sprinkle cutlets 
with salt and pepper. Increase heat to 
medium-high and quickly brown cut- 
lets on both sides, about 2 minutes per 
side. Transfer cutlets to heated platter; 
keep warm. Combine orange juice, 



















cream and spices; pour into skillet and 
cook just until sauce thickens slightly, 
3 to 5 minutes. Add cutlets to sauce; 
heat through. Serve with Rice Pilaf 
(below). Makes 4 servings, about 515 
calories each, without rice. 


RICE PILAF 


1% cups chicken broth 
7%, cup water 
Y teaspoon salt 
1 tablespoon butter or margarine 
¥. cup uncooked long-grain rice 
2 tablespoons dark seedless raisins 





In small heavy saucepan combine 
chicken broth, water, salt and butter 
or margarine; bring to a boil. Stir in. 
rice and raisins. Reduce heat to very 
low; cover and let cook until liquid is 
absorbed, 20 to 25 minutes. Makes 4 
servings, about 180 calories each. 


*FISH CREOLE 
STEAMED RICE 
TOSSED GREEN SALAD 
CRUSTY BREAD/BUTTER 
ORANGE SHERBET 


Game Plan: 

1. If using frozen fish, remove from freezer. 
2. Cook rice. a 

3. Prepare Fish Creole. 

4. Wash greens and make salad. 


FISH CREOLE 


1 pound fresh or frozen flounder fillets 
2 tablespoons butter or margarine 
1 large onion, chopped ~™ 
1 small green pepper, chopped 
1 garlic clove, crushed 
Y2 teaspoon salt 
Dash pepper 
Pinch rosemary leaves, crushed 
Y, teaspoon hot red pepper sauce 
1 can (16 oz.) tomatoes, undrained 
Hot cooked rice 


If using frozen fish, remove from 
freezer, unwrap and set aside for 10 
minutes. 

In large skillet with tight-fitting lid, 
melt butter or margarine over low 
heat. Add onion, green pepper and 
garlic; sauté over medium heat 5 min- 
utes. Add remaining ingredients ex- 
cept fish and rice; simmer 10 minutes, 
breaking tomatoes into small pieces. 
Loosely roll up fish fillets and lay on 
sauce seam side down. (If using frozen 
fish, cut block into 4 pieces and add to 
skillet.) Cover and simmer until fish 
flakes easily with fork, about 10 min- 
utes for fresh and 12 to 15 minutes for 
frozen. Serve with rice. Makes 4 serv- 
ings, about 285 calories each with ¥% 
cup rice. 
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30-MINUTE MEALS 


continued 


MENU 
*HaM STEAK BRAISED WITH SPICED 
APRICOTS 
FROZEN GREEN BEANS WITH PINE NuTS 
REFRIGERATED BUTTERMILK BISCUITS/ 
BUTTER 
*RHUBARB SUNDAES 


Game Plan: 
1. Prepare rhubarb sauce; refrigerate. 
2. Preheat oven for biscuits. 
3. Prepare ham. 
4. Bake biscuits. 
5. Prepare green. beans according to pack- 
age directions. 
HAM STEAK BRAISED 
WITH SPICED APRICOTS 
3 tablespoons firmly packed dark brown 
sugar 

12 whole cloves 

% teaspoon dry mustard 

% cup water 

1 (1% Ibs.) smoked ham steak 

1 can (8% oz.) apricot halves, drained 


In large skillet combine brown sugar, 
cloves, dry mustard and water; bring 
to a boil. Add ham steak and apricots. 
Simmer 5 minutes. Turn ham; simmer 
5 minutes longer. Makes 4 servings, 
about 410 calories each. 


RHUBARB SUNDAES 
2 cups fresh or frozen cut rhubarb 
¥% cup sugar 
Generous dash cinnamon 
Generous dash salt 
Y, cup water 
Red food coloring, if desired 
Vanilla ice cream 


In small saucepan combine rhubarb, 
sugar, cinnamon, salt, water and food 
coloring. Bring to a boil. Reduce heat; 
cover and simmer until tender, about 5 
minutes. Serve warm or chilled over 
scoops of ice cream. Makes 1% cups 
sauce, about 10 calories per table- 
spoon. Add 150 calories for each ¥2 cup 
serving ice cream. 


MENU 
KIELBASA OR BOCKWURST 
Spicy MUSTARD 
*HoT Potato SALAD 
BUTTERED FROZEN BROCCOLI 
DARK BREAD/BUTTER 
FROZEN RASPBERRY YOGURT 


Game Plan: 

1. Wash potatoes; slice and boil. 

2. Simmer sausage in water 15 minutes. 
3. Make dressing for potato salad. 

4. Cook broccoli to package directions. 
5. Finish potato salad. 


HOT POTATO SALAD 


1% pounds small, red new potatoes, 
unpeeled 
2% teaspoons salt, divided 
Water 
3 slices bacon 
2 tablespoons salad oil 
2 tablespoons finely chopped onion 
2 tablespoons cider vinegar 
Generous dash pepper 
2 tablespoons chopped parsley 
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Wash potatoes and slice ¥4 inch thick. 
Combine potatoes, 2 teaspoons salt 
and water to cover in saucepan. Cover 
and cook over high heat until potatoes 
are fork-tender, about 15 minutes; 
drain. 

Meanwhile, in medium = skillet 
slowly cook bacon until crisp. Drain on 
paper towels and crumble. Add salad 
oil to bacon drippings; heat and add 
onion and sauté 2 minutes. Remove 
from heat; stir in vinegar, pepper and 
¥, teaspoon salt. Pour over hot cooked 
potatoes; add parsley and toss well. 
Serve hot garnished with crumbled 
bacon. Makes 4 servings, about 235 
calories each. 


MENU 
*MOROCCAN BEEF 
Mock Couscous 
(BUTTERED HomINy Grits) 
*CUCUMBERS IN MINTED YOGURT 
FROZEN WALNUT OR CARROT CAKE 


Game Plan: 

1. Start preparing hominy grits if not using 
instant. 

2. Remove cake from package to thaw. 

3. Wash, peel and slice cucumbers; wash 
and slice zucchini. 

4. Start salad; refrigerate. 

5. Prepare Moroccan Beef. 

6. While beef is simmering, prepare grits if 
using instant. 

7. Finish salad. 


MOROCCAN BEEF 


2 tablespoons paprika 
1 tablespoon ground cumin 
¥%, teaspoon salt 
Generous dash pepper 
Dash sugar 
3 garlic cloves, crushed 
% cup water 
2 tablespoons salad oil 
1 pound minute or sandwich beef 
steaks, cut into %-inch strips 
2 small zucchini, sliced 


In small bowl combine paprika, 
cumin, salt, pepper, sugar, garlic and 
water; set aside. In large skillet heat 
oil over medium-high heat. Add beef 
strips and quickly brown on both 
sides. Add seasoning mixture and 
sliced zucchini; cover and simmer 5 
minutes. Uncover and simmer 5 min- 
utes longer. Makes 4 servings, about 
245 calories each. 


CUCUMBERS IN MINTED YOGURT 


2 cucumbers, peeled and sliced 

Y_ teaspoon salt 

¥% cup plain yogurt 

% teaspoon dried mint or 1/2 teaspoons 
finely chopped fresh 


In small bowl combine cucumbers and 
salt; toss thoroughly. Place a plate 
over cucumbers and weight with 
heavy can. Refrigerate 20 minutes. 
Combine yogurt and mint; refrigerate. 
Drain cucumbers; toss with minted 
yogurt. Makes 4 servings, about 25 
calories each. End 


SCHOOL WENT STRAIGHT 


continued from page 80 | 


Nationally, Northside High School 
ranks in the ninety-third percentile— 
only seven percent of the comnts 
schools are doing better. 

Not coincidentally, the cloud of mar- 
ijuana smoke has vanished. No one 
lights up on campus, and rarely does 
someone come to class stoned. Five 
years ago, marijuana “busts” were al- 
most daily occurrences. Last year, 
there was only one. “The best thing 
about this school is that it’s cool to be 
straight,” says one Northside junior, 
her brown eyes amused at the irony. 
“That's a switch from the way things 
used to be.” 

This amazing one-hundred-eighty- 
degree turnaround is the result of a 
formula devised by both school and 
parents. In fact, it has worked so well 
at Northside, a fully integrated public 
high school, that a number of schools 
in states as far away as Nebraska, 
California and Washington have 
adopted the formula. | 


Crackdown on drugs 


The school’s transformation began in 
1977 when Bill Rudolph, a tall man in 
his mid-thirties, was appointed princi- 
pal. An Atlanta resident, he held ad- 
vanced degrees in educational admin- ff 
istration and special education from 
Georgia State and had been a princi- 
pal of two elementary schools. He be- 
lieved in raising students’ expectations 
and developing an atmosphere of mu- 
tual respect between-teachers and stu- 
dents. He was a man with a reputation 
for curriculum improvement. 

At the time, Rudolph was am- 
bivalent about marijuana. As a boy, 
he’d been told that pot led quickly to 
“heroin, madness and suicide,” but at 
college his classmates smoked it with- 
out noticeably tragic side effects. On 
the other hand, marijuana was illegal, 
and Rudolph believed in the law. 

On his first day at Northside, he 
noticed pungent smoke coming out of 
the duct in his office, so he went 
through the school trying to locate its 
origin. In the performing arts area he 
found it: Kids were on the rafters blow- 
ing smoke into the air-conditioning. 

His ambivalent attitude changed in 
a hurry. From then on, he turned over 
to the police any student he found in 
possession of drugs. He sent a note to 
all parents saying: “If your child is 
caught with drugs here, I will make 
two phone calls. The second one will 
be to your home.” 

For the first few months, the princi-: 
pal served as a policeman. “And I was 
a tough one,” he admits. One seven- 
teen-year-old boy, for example, was 
seen pushing “angel dust” in the quad- | 
rangle. When he was (continued) | 
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SCHOOL WENT STRAIGHT 
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brought to Rudolph’s office, he agreed to a search, anc 
although he was stripped naked, no drug was found 
But when he leaned over to pull up his shorts, some 
packages fell out of his crotch. The police were sent 
for, and the young man spent several days in a juve: 
nile detention center. 

After a few similar incidents, drug use on campus 
subsided, but the school was still a long way from 
Rudolph’s ideal. In 1978, a drug information group 
called PRIDE was sponsoring a conference in Atlanta, 
and he urged two mothers, who had experienced some 
drug problems in their families, to attend. 

At the conference, the Northside mothers hearc 
PRIDE’S co-founder, Marsha Manatt, who is from At- 
lanta, tell how she discovered her thirteen-year-old 
daughter smoking pot at her own birthday party. Over 
the previous year, the mother had seen her bright. 
outgoing child become lethargic and hostile. Her 
daughter had withdrawn from her family and was 
doing badly in school. The mother decided to learn 
everything she could about marijuana, and the more 
she learned, the more alarmed she became. 

She got in touch with the parents of her daughter’s 
friends. They were reluctant to talk about the problem 
at first, but eventually admitted they were deeply 
concerned. After a good deal of thought, they laid out 
a course of action—no drug-taking or alcohol would be 
permitted, parties were to be strictly chaperoned, 
curfew would be ten o’clock on weekdays and midnight 
on weekends, parents would call other houses to check 
on the kids’ whereabouts and parents would greet 
children when they got home. For any infraction of 
these rules, children would be “grounded,” telephone 
and visiting privileges suspended, or (in the case of 
older ones) car keys taken away. 

Mrs. Manatt assured the conference that the pro- 
gram had worked and that she now had her “real” 
daughter back again. Moreover, several other groups 
had adopted the program with similar success. She 
: ended her speech by saying: “You must trust your gut 

instincts! You have every right to worry when your 
child takes any psychoactive, illegal drug!” 

The two Northside mothers were excited. That was, 
exactly the way they felt, too. So théy went back to| 
Rudolph and suggested an alliance to stamp out 


@ a drugs, and the principal was delighted. “I realized that 

parents had been the missing ingredient in my plans 
g to turn the school around,” he said. | 
Parental network ' 





What's the deep, dark difference ina One of the mothers, Judy Kiely,-organized the first 
Duncan Hines® Brownie? parent group, and twelve families participated. The 
Its chocolaty moistness! gS parents met secretly in the public library so as not to 
One bite tells you no i ~s A antagonize their children before the program started. 
other leading brownie WN Dunca. | Ree "q They drew up a set of rules similar to Mrs. Manatt’s 
mix makesabrownieas_ | Hines"| Ree TS 4 and agreed to support one another staunchly in carry- 
chocolaty, or as moist,as ij—™ al) Gis Va ing them out. Later, other Northside parents began 


a Duncan Hines Brownie. | 
Mmmm! Deep, dark and 
delicious. Everything a 
brownie should be! 


organizing and several dozen groups like the Kiely 
one were formed. 

At first, the children were furious. They insisted 
their rights were being trampled. “It’s like a con- 
centration camp here,” insisted one boy. But even- 
tually they went along with the rules because 
everybody else did. “It was impossible for your kid to 

y say: ‘But so-and-so is allowed to come home later,’ 
because we knew it wasn’t so,” says Mrs. Kiely. 

While the parents were setting up the new rules, 
they were also trying to find out more about drugs. 
They were surprised to discover that the (continued) 
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SCHOOL WENT STRAIGHT 


continued 





scientific community in the last sev- 
eral years had done an almost com- 
plete about-face on the effects of pot. 
Even the American Medical Associa- 
tion, which earlier had seen no cause 
for alarm, now called marijuana a 
“dangerous drug,” especially for teen- 
agers. 

The parents learned that can- 
nabinoids, the psychoactive chemicals 
in pot, build up in fatty tissues, and 
some of them may remain in the body 
as long as a month. Some studies have 
shown that heavy marijuana use in 
males lowers the level of the testoster- 
one hormone, possibly inhibiting mus- 
cle development and contributing to 
facial pallor and _ stunted beard 
growth. In females, chronic use of 
marijuana may affect menstruation 
and fertility and present a danger to 
unborn children. Researchers have 
also discovered that heavy marijuana 
smoking may be significantly more 
damaging to lungs than cigarettes. 
The parents, of course, did not have to 
be told that pot dulls the cutting edge 
of the user’s intellect and memory. 
They had seen what happened when 
their children took drugs. 

The parents, however, found that 
their growing concern was not shared 
by many of the professionals who dealt 
with their children. When Rudolph 
sent a boy in trouble with drugs to a 
psychologist, the doctor told the young 
man: “There's nothing wrong with 
grass. Just don’t smoke it in that 
man’s school!” A meeting with “ex 
perts” from a public agency broke up 
in disarray when parents found them- 
selves being lectured about the “re- 
sponsible use” of pot by teenagers. A 
pediatrician told one family: “Your 
biggest danger is in overreacting. Be 
glad it’s only marijuana.” 

But a pro-pot attitude wouldn’t be 
tolerated at Northside. Knowing that 
some of his teachers smoked mari- 
juana, Rudolph made it clear that they 
shouldn’t give students the impression 
that they approved of drug-taking. 
Furthermore, he said he expected 
them to report any suspicions of drug 
use by their pupils. 


Demystifying drugs 


To explain the dangers of drugs to 
students, the school required them to 
take a drug course once a week for 
eleven weeks as part of their science 
studies. Teachers focused on the phys- 
iological aspects of drug-taking, and 
the subject matter was kept up to date. 
According to Rudolph, the purpose of 
the course is to demystify drugs, “To 
give the kids sound scientific informa- 
tion, as opposed to street knowledge.” 

In addition to working on the drug 
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problem, Rudolph tightened up overall 
discipline. He organized detention hall 
for those who came to class late or 
committed other minor infractions of 
the rules. For each violation, students 
had to stay thirty-five minutes after 
school, just sitting, looking ahead and 
not talking. They were not permitted 
to read or do homework. “Detention is 
pedagogically perverted and educa- 
tionally unsound,” comments Rudolph, 
“but it works.” 

The school could not afford to staff 
the attendance office sufficiently to 
curb truancy, so parents volunteered 
to take turns working there. When a 
student was absent, someone would 
call home immediately to find out the 
reason. “One day my son was home 
with a sore throat, and I got three 
calls within an hour checking on him,” 
says Rosellen Amisano. “I couldn’t 
have been more delighted.” 

Rudolph, who is married and the 
father of a 12-year-old girl, also tried 
to involve the students in his program 
to improve the school. He requested 
the student government to research 
the honor codes at area schools and to 
create one for Northside. Student com- 
mittees now act as a type of grand 
jury, screening complaints about 
cheating and deciding which ones de- 
serve further review. “If a code were 
imposed by the administration, it 
wouldn’t have a chance of success,” 
says Rudolph. “If students do it them- 
selves, it seems more livable and fair.” 

When the school’s discipline and 
drug problems seemed under control, 
Rudolph got on with his real goal: 
improving the school’s academic stand- 
ing. He had always believed that he 
couldn’t attack drug usage in isolation. 
“You have to give students something 
to take its place,” he says. What he 
gave them was, in his words, “more 
liver and onions, less dessert.” 

First, he created a committee to re- 
vise the curriculum—upward. In addi- 
tion to the bare three-hundred-and-fif- 
teen-credit program needed for gradu- 
ation, students and parents were 
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Time now to lock the door 
Against old dreams, 

Put up a sign that reads 
“This heart is private property— 
“No trespassing—keep out.” 
Yet on a summer’ morn 

The lingering doubt 

Yearns for a thief to come 
With strength of old, 

And steal the heart 

Before the days grow cold. 
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given a choice of five meatier course 
plans that better prepared students fo 
higher education. Since then, enroll: 
ment in serious studies has increased 
dramatically—twenty-five percent in 
foreign languages, fifty percent in 
chemistry and three hundred percent 
in physics. 

Rudolph believes that involving the 
parents in course selection was cru: 
cial. “Parents by and large want the 
best for their kids, and they went 
along with our ideas,” he says. “In 
fact, it was as though they were wait: 
ing for us to take the lead.” The schoo) 
also began mailing progress reports 
directly to the parents every three 
weeks and assigning lots of home: 
work—roughly two-and-a-half hours 
each night, five nights a week—anc 
counting it for twenty percent of the 
final grade in each subject. As for the 
teachers, Rudolph tried to reduce theii 
bureaucratic tasks, such as meeting: 
and paperwork, so they could spenc 
more time with students and clas 
preparation. 


instilling school spirit 


At the beginning, students resen tec 
all the work. But the school a 
istration tried to create an atmosphere 
associating status with good grades 
Now, once a quarter, an honor assem 
bly is held for students with average: 
of B+ or better. Many students als 
went along with the notion that tough 
er academics would make it easier fo 
them to get a post-high-school educa 
tion. “I didn’t like all the pressure aj 
first,” says one girl, “but by the end o 
the year, I realized’ it had helped me 
get what I wanted most—acceptanc 
at the college of my choice.” 

While improving academics, the 
school also tried to spark interest ir 
extracurricular activities. For in 
stance, special dances were held jus| 
for younger students so they wouldn’ 
be influenced by the more blasé upper 
classmen. “I really wanted to get al 
dressed up and go to the prom, but | 
didn’t want to be thought square,” ex 
plains one girl. To-instill school pridej® 
many teachers made a point of dress 
ing in purple and white, Northside’ 
colors, before the Friday footbal 
games. “If they’re for it, we’re for it, 
says one senior. “Now it’s not a bag 
thing to be spirited for Northside.” 

In Rudolph’ first year, only twenty 
five kids showed up for spring footbal 
practice. But the coach spent the fol 
lowing fall and winter encouraging 
students—and not just the biggest ## 
beefiest ones—to try out for the team 
The next spring, eighty kids were oui 
on the field. “You have to heighten 
self-esteem so students feel good abou’ 
themselves and are willing to take 
few chances,” says the principal. 

Rudolph’s willingness (continued 
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the time to cook. 
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have. And one that Stouffer's ® entrees 
were created to solve. 
With more than 40 deliciously 
different choices. Like Spaghetti with 
Meat Sauce and Beef Chop Suey with 
Rice. Each one, prepared with the kind 
of care, the kind of fine ingredients 
youd use yourself. 

So you can do the things you want 
to do. When you want to. And still have 
F agood meal. 

That's freedom. That's Stouffer's. 
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Enjoy a cool, tangy taste of tradition. 
It’s light ’n’ luscious Key Lime Pie, made quick and easy with 


Eagle® Brand Sweetened Condensed Milk—the dessert maker. 


Eagle Brand is a special precooked blend of milk and sugar— 


the key to making so many delicious desserts simple and fun to 
create. 


So, go ahead...let the dessert maker put you in the “limelight?” 


with this light ’n’ luscious Key Lime Pie! 
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Ties Lime Pie \——~— 


(Makes one 8- or 9-inch pie) 


1 (8- or 9-inch) baked pastry % cup ReaLime® Lime Juice 
shell, cooled from concentrate 
3 eags, separated * Few drops green food coloring, 
1 (14-ounce) can Eagle® Brand optional 
Sweetened Condensed Milk Y teaspoon cream of tartar 
(NOT evaporated milk) Ys cup sugar 
Preheat oven to 350°. In medium bowl. beat egg yolks; 
stir in Eagle Brand, ReaLime and, if desired, food coloring. _. 
Turn into shell. In small mixer bowl. beat egg whites with ¢ 
cream of tartar until soft peaks form; gradually add sugar, 
beating until stif} not dry. Spread on top of pie; seal 
arefully to edge of shell. Bake 12 to 15 minutes or until 
x0lden brown. Cool. Chill before serving. Refrigerate leftovers. 
Tip: For a lighter filling, fold 1 stiffly beaten egg white into filling 


«ture; proceed as directed 


only Grade A clean, uncracked eggs 
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SCHOOL WENT STRAIGHT 


continued 


to take a chance on Northside ha 
certainly paid off. While he quickl| 
acknowledges that marijuana ha 
probably not been completely elim} 
nated from the school, he feels pee 
pressure to use it is no longer powel 
ful. In fact, one girl who graduate 
last year told him: “Thanks for mak 
ing it easy not to take drugs.” 

In part, Rudolph thinks he sus 
ceeded at Northside because his po! 
icles were consistent. The faculty an 
administration were careful to di 
tribute punishments evenhandedly 2 
well as to reward deserving student: 
Kids who did well, not just academ: 
cally but in after-school or communit 
activities, might be praised over th 
school’s intercom or receive congraj 
ulatory letters. “You can’t leave ov 
that part of the equation,” he says. 

Basically, however, Rudolph believe 
that the changes at Northside wer 
possible because most students wer 
receptive to doing good. “The vast mz 
jority of young people are looking fe 
structure and unambiguous relatior 
with adults. People like to please ped 
ple—it’s human nature,” he says. “A 
first, they didn’t know how to do thé 
because policies were so ambiguou; 
We supplied the uniform structure. [3 
just a good excuse for the kids to be 
have.” : 

Perhaps the most telling accom 
plishment is the change of attitud 
among students who had been heavy 
drug users. Dale (not his real nam« 
started “doing dope” at- fifteen and 
year later was smoking five or si 
joints a day. “I skipped classes cot 
stantly and if I went to one I wa 
usually stoned,’ he says. “But th 
teachers were sympathetic and nevé 
called on me.” 


Ripple effect 


At first, he and his friends rebelle 
against the stepped-up discipline. “W 
did everything we could to fight back 
he says. “We had confederates in th 


attendance office and elsewhere, ang 


we tried every trick to get around th 
rules.” Gradually, though, Dale foun 
himself pulled into doing what h 
parents and the school wanted becaus 
it was “too much of a hassle to 4 
otherwise.” 

Today, Dale is a sophomore at a con 
munity college. He’s trying to make u 
for all the courses he lost in hig 
school so he can transfer to a pre-mé 
college course. “I lost two years of m 
life horsing around with drugs just 1 
please ‘friends,” he says. “If I hadn’ 
I'd be in a four-year college now.” H 
says he’s proud of his family’s strugg] 
to save him. He only wishes they) 
done it sooner. (continued 
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SCHOOL WENT STRAIGHT 


continued 


The successful efforts of Northside 
jarents, such as Dale’s, created a rip- 
e effect in the community. Three of 
ne mothers gave a seminar on teen- 
ige drug abuse to fifty doctors at a 
bcal hospital and received a standing 
vation. “My colleagues really had 
heir eyes opened,” says one doctor. 

A mother of a private-school boy 
eard about Mrs. Kiely’s group and 
went to her for help. Her son had 
ecked the family car when he was 
igh on Elavil, a powerful, mood-ele- 
ating drug. Another time, he started 
alking home from a neighbor’s house 
t was so spaced out he fell uncon- 
ious into a snowbank, where he 
ight have died of exposure if his par- 
ts hadn’t found him. With Mrs. 
ielys encouragement, the mother 
ganized a parent group among her 
iends, and her son now seems to be 
f drugs. 

} Eventually, the original Northside 
hothers joined other networks to form 
nified Parents.” That organization 
iW serves as an information clearing- 
use for parent groups around the 
puntry. 

} Rudolph’s efforts have also received 
lide attention. He's traveled to several 
ates telling educators what hap- 
ened at his school. He thinks he was 
fective at Northside because he had 
supportive superintendent of schools 
nd because he was new and didn’t 
lave to explain the school’s mess. “Edu- 
mtors don’t like to admit their school 
as a problem any more than parents 
xe to admit their kids take drugs,” he 
ys. “But you can’t accomplish any- 
ing if you sweep it under the rug.” 
From his travels, Rudolph is con- 
Mnced that the problem is not just 
orthside or Atlanta. “It’s the whole 
ited States,” he says. “We may be 
}ising a nation of potheads.” He's also 
invinced that the teen-age drug prob- 
im won't be solved until parents get 
stively involved. “They’re the key,” he 
sists. “They've got to start taking 
ppree of their kids again.” End 










































For information about organizing a 
‘parent group to help get teenagers 
iff drugs, write to: 

'» Unified Parents of America, Box 
27585, Atlanta, GA 30327 

'» National Federation of Parents for 
Prug -Free Youth, P.O. Box 722, Sil- 

ver Spring, MD 20901 

|) PRIDE (Parent Resources and In- 

formation for Drug Education), 
University Plaza, Georgia State 
University, Atlanta, GA 30303 

'» Families in Action, 3845 North 
Druid Hills Rd., Suite 300, Decatur, 
3A 30033 











‘Tropicana 100% 
Pure Florida 
Grapefruit Juice. 
Je (eae Coar) 
Tropicana grapefruit 

is picked, it's squeezed. 
OR remiss) am 
secret to Iropicana’s 


fresh, fresh taste. 
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SAVE 206 


On any 2 quarts or '/2 gallon 
container of Tropicana Grapefruit Juice 


Mr. Grocer: We will reimburse you for the face amount of the coupon plus 7¢ 
per coupon for handling provided you and the consumer have complied with 
the terms of this offer. Presentation for redemption without such compliance 
constitutes fraud. Invoices proving purchase of sufficient stock of our 
brand(s) to cover coupons presented for redemption must be shown upon 
request. Consumer must pay any sales tax. Coupon may not be transferred 
or assigned and is void where its use is prohibited, taxed or otherwise re- 
stricted. Cash value 1/20¢. This offer is limited to one coupon per purchase 
Redeem by mailing to Tropicana Products Sales, Inc., PO. Box 1497, Clin- 
ton, lowa 52734. Coupon must be forwarded to clearing house within 60 
days of expiration date. Clearing house expires October 30, 1982 


4W8S00 LO?4bS 
Coupon expires August 28, 1982 









BARBARA WALTERS 
continued from page 93 


favorite place to read, eat, do my 
homework. Jackie and the dog flop 
there to watch TV. 

This is a very female household, 
with very traditional values. ’m not 
much of a feminist. My child grew up 
loving dolls, as did I, and I’m not 
about to take that away from her and 
say, “Here, have a truck.” We always 
have fresh flowers, and cookies and 
candy. My professional life doesn’t in- 
trude here, because who cares? I'll al- 
ways remember calling home one 
night after ABC had put on my inter- 
view with Begin and Sadat, preempt- 
ing a movie. Jackie answered the 
phone, and she was furious. “It’s un- 
fair, Mommy,” she cried. What’s un- 
fair? “I was watching my program, and 
just before it ended they took it off and 
put you on!” She never did find out 
how that movie ended. 


Balancing fame and family life 


The entrance to the Upper East Side 
Manhattan apartment is a foyer with 
crystal chandelier and mirrored walls. 
“My major expense was the mirrors,” 
Barbara says. They reflect a glowing, 
slim, trim Walters who, at age 50, 
looks younger than she did a decade 
ago on The Today Show. She should 
look good, she says. “I had professional 
makeup and a hairdresser for these 
pictures. On assignment I don’t look 
that good. When I travel, I do my own 
hair, my own makeup, catch-as-catch- 


can. People write and say, ‘You look 
tired.’ Then on my specials, great care 
is taken with lighting and all, and I 
get letters asking where I got my face- 
lift. I haven’t had a facelift—who’d 
have the time? Mind you, I’ve always 
wanted to have my nose fixed. I’d love 
a cute, turned-up nose.” 

But there’s more to Barbara’s youth- 
ful demeanor than just lighting and 
mirrors. “I’ve worked so hard all my 
life, moved around so much, seen 
money come and go. I’m really just 
now beginning to be easier on myself 
and enjoy my life.” 

The new feeling of relaxed freedom 
is apparent in every room of the apart- 
ment, “the first place ’ve ever owned.” 
In the mostly white living room, with 
its high, beamed ceiling, “Every chair 
and sofa is for sinking into.” Sunlight 
from huge windows shafts across 
ivory-bleached parquet floors and an 
earth-toned Oriental rug, soft pastel 
abstract paintings, plants and flowers, 
including her favorites, anemones. A 
giant-sized decanter of trendy but 
tasty jelly beans on a glass coffee table 
is for dipping into. “Sure, I eat too 
much,” Barbara says, “and I don’t 
sleep enough—on planes, I sleep. And 
I never exercise—I hate it, hate it. 
People say they exercise and feel bet- 
ter. I do it and feel awful. I don’t do 
anything right.” : 

Barbara’s big, unfancy kitchen with 
six-burner iron stove and _ walls 
painted rousing orange is the domain 
of “Ike,” a jolly Jamaican cook-house- 
keeper. She joined the Walters clan in 


“As long as you’re going to take a shower, 
would you wash the bibb lettuce?” 





1973, as did “Zelle” (short ft 
Mademoiselle), a French governe 
and Lady Friday. “That was the year 
was doing both The Today Show a 

Not For Women Only—with a toddle: 
And I can cook just about enough gs 
you won’t starve! I yelled, ‘Help,’ an 
Ike and Zelle arrived. I tell you,” say 
Barbara, “I come home to the sweetes 
family imaginable.” Says Ike of Bal 
bara, “She’s not a bit fancy. She’s a 
ways in a hurry. She eats on tray; 
Wherever she is, if you put down | 
tray—whether it’s pot roast or frank 
and beans—she eats.” But sometime 
Barbara concocts the family’s favorit 
Chocolate Macaroons, because “any 
body can make those.” (See Barbar 
Walters’ recipe on page 122.) 

Barbara often eats off a tray in th 
book-lined library. It is in this prett; 
eggshell-hued room with a small desk 
an eight-extension phone, bentwoo 
rocker and sofa covered with a fo 
throw, “for quick catnaps,” that sh 
edits her own ABC specials on a T\ 
tape-playback machine. “I’m a wondei 
ful editor. That sounds terrible, but 
just do have an instinct for it. The onl 
time I can make quick decisions i 
when I’m editing.” In every other as 
pect of life, Barbara insists, she can’ 
It’s a predominant trait of her astr¢ 
logical sign, Libra. “I’m so bad,” sh 
says, “that years ago, after covering 
story in France, I. tortured myself try 
ing to decide whether or not to trad 
in my first-class plane ticket for one i 
tourist—so that I could use the mone 
I saved to see a therapist about m 
indecision. But I didn’t do it. Because 
knew I'd never be able to decide whic 
doctor to go to.” 


Keeps mementoes of trips 


It’s in the library, with a vast collee 
tion of books, that she keeps memer 
toes of her trips. But not many. ° 
never have time to sightsee or shop) 
she explains. Hanging on one wall ar 
tiny oil lamps from Israel’s West Bank 
an ancient Judean,rock inscribed t 
her by Moshe Dayan (after she intel 
viewed him, Dayan and his wife be 
came Barbara’ close friends), artifact 
from Egypt (“the one place I yearn t 
return to on vacation”), and a jewele 
necklace from Jordan’s King Husseit 
“T told him that I’m not permitted t 
accept a gift worth over twenty-fiv 
dollars, and he said, ‘That’s all right- 
it’s not real.”” 

Where are all her awards? “In th 
basement,” Barbara says crisply. ‘ 
don’t mean to put them all down, bu 
awards are too easy to get. If you’re 
‘celebrity,’ you can spend your life ge 
ing to dinners and getting awards- 
just for showing up. If you don’t comé¢ 
they give it to someone else.” 


Barbara has a firm sense of what iff 
(continuecy 


deserving and what is 
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ICENTRUM® high potency multivitamin/multimineral 
formula gives you every vitamin and mineral in the US. 
RDA and more. And, now, a chance to win a trip to the 
1982 World’s Fair in Knoxville, Tennessee! 


(GRAND PRIZE: 


) Round-trip air fare for you and three members of your family 
| to Knoxville, Tennessee—the site of the 1982 World’s Fair! 
| Accommodations at the brand new, Vols Hotel (5 minutes 
, from the Fair) for 5 days and 4 nights in August. 
| General admission tickets. 

And $400 spending money! 


> First Prize Winners will receive: 
A 3-piece set of Lark luggage valued at over $500. 


(250 Second Prize Winners will receive: 
Kodak’s Pleaser Instant Camera. 


'745 other lucky winners will receive: 
Official 1982 World’s Fair T-shirts. 


Enter the 1982 World’s Fair Sweepstakes and Save 





3. All winners will be selected in random drawings conducted by Marden-Kane, Inc. an inde- 
pendent judging organization, whose decisions are final. Limit one prize to a family. Taxes, if 
any, are the sole responsibility of the winner. Prizes are nontransferable. No substitutions 
permitted. All prizes will be awarded. Major prize winner will be notified by mail and may be 
required to execute an affidavit of eligibility and a release 

4. Sweepstakes open to all residents of the United States, except employees and their families 
of American Cyanamid, its subsidiaries, affiliates, advertising agencies, and Marden-Kane, Inc 
Void in Wisconsin and wherever prohibited, taxed or restricted. Odds of winning are dependent 
upon the number of entries received 

5. For the name of the major prize winner send a self-addressed stamped envelope to 
CENTRUM” Winner List, PO. Box 308, New York, NY 10046. DO NOT SEND ANY OTHER MAIL 
TO THIS ADDRESS. 


ENTRY FORM 


| CENTRUM® 1982 World’s Fair Sweepstakes 





NAME (Print legibly) 





ADDRESS 





CITY/STATE/ZIP 


" OR #2 FOR SWEEPSTAKES ENTRY ONLY. 


Bi MY CHECK EITHER #1 FOR REFUND AND SWEEPSTAKES ENTRY 





(1. Enter my name in the CENTRUM 1982 World's Fair Sweep- 
stakes and also send me a 50¢ refund check and a coupon 
ALA good for 50¢ off my next CENTRUM purchase. I'm enclosing 
@ _thecolorband from the CENTRUM package. 
i Mail refund request and sweepstakes entry to: 
eS CENTRUM REFUND & SWEEPSTAKES, 
Dept. L, PO. BOX NB974, El Paso, TX 79977 
0) 2.1 do not wish a refund, but enter my name in the CENTRUM 
1982 World’s Fair Sweepstakes only. I’m enclosing the color 
band from the CENTRUM package OR the hand written word 
CENTRUM on a separate 3" x 5" piece of paper. 
Mail entry to: 
CENTRUM 1982 WORLD'S FAIR SWEEPSTAKES, 
Dept. L, PO. BOX 23, New York, N.Y 10046 


51.00 on CENTRUM:* 






RoC TAIN 
OFFICIAL RULES CENTRUM‘ 1982 WORLD’S FAIR SWEEPSTAKES 
To enter. 
i. Persons sending in for a refund must include the color band from the top of a CENTRUM 
yackage and are automatically entered in the sweepstakes subject to these rules 
). Other persons who do not wish to take advantage of the refund offer but would like to enter 
sne sweepstakes (or who have requested a refund but would like to enter again) may do so 
1) Complete an Official Entry Form (or hand print on a plain 3"x5" paper) with your name, 
\ddress, zip 
2) Mail with the color band from top of a package of CENTRUM (or hand print CENTRUM on 
| separate 3"x5" paper). No Purchase Necessary. Enter as often as you wish but each entry 
nust be mailed separately. 
’. Entries must be received by June 30, 1982. Sponsor not responsible for lost or misdirected 
nail 
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BARBARA WALTERS 


continued 


not. “I’m a perfectionist in my work, 
although I was never particularly ca- 
reer-oriented or ambitious. I'm cer- 
tainly not courageous,” Barbara says. 
“I mean, I write letters asking for in- 
terviews. I don’t make phone calls.” 


Prima donna image 

Most of Barbara’s work involves a 
great deal of effort and preparation, 
and yet she says she has been “bat- 
tling for years an image of being a 
prima donna with a limousine. I have 
no limousine. I don’t get dressed up; I 
just go to work. I’m not someone ‘spe- 
cial.”” Barbara keeps her professional 
life, as much as possible, out of her 
home. “I’m very much aware of my 
public image,” she frowns, “and it’s not 
me. Nobody carries my luggage.” 

Proof comes in the fact that it is only 
in the hall leading to the back bed- 
rooms that the pictures that reflect her 
professional records are displayed: au- 
tographed photos of Barbara with 
presidents, show business stars, chiefs 
of state. The place of honor, at the 
head of the hall, is entirely devoted to 
Jacqueline’s school drawings and 
essays. 

Its clear where Barbara Walters’ 
priorities lie. “I used to die when I'd 
have to leave my child and go on as- 
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give a hand or a hug? 


get her warm, welcoming lap.. 





special gift from hers... .elf that 
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tender kiss on a bruised knee is the very best way to 
make it all better? © Gat Or how she always manages 
to know you're stealing a cookie when shes in another 


-% How isit that Mom can tell when to 


patience and pride. . 2 A mother's love is a - 


Ho Fole 


signments. I think every mother feels 
that. Women who say there’s plenty of 
time for it all are women who don’t 
have children. These days when I ask 
Jacqueline if she minds when I leave, 
she says, ‘Oh, no, I wouldn’t want you 
to stay home all the time.’ And last 
Christmas -she gave me a bottle of 
something called ‘Guilt Away.’ You’re 
supposed to spray it on, and every- 
thing’s fine. But absolutely nothing 
works on me. 

“For instance, I always rush back 
home the moment an assignment is 
over so I can have dinner with Jac- 
queline. But the last time I did that, 
what happened? She wouldn’t talk to 
me, because she wanted to have dinner 
with a friend. I said, ‘Your friend can 
have dinner here,’ and she answered, 
‘No, her mommy wants her home.’ So I 
said, ‘Well, your mommy wants you 
home.’ And she just looked at me 
and said, ‘You’re a regular Mommie 
Dearest!” 

Laughing, Barbara admits, “If you 
ask me if thirteen is a terrible age, my 
answer depends on what day you ask.” 

As she moves quickly around her 
lovely apartment, it is obvious that 
Barbara Walters is learning to balance 
her professional and personal lives. 
“From childhood, I felt the problems of 
the world were on my shoulders, but 
I'm much easier on myself today than 
I ever was. spd am still very much aware 
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that [m a woman who may have 
support myself and a family for yee 
to come,’ > she says. “But now I’m at 
stage in my life where I’ve seen sg 
many big tragedies, heard so man} 
sad things, that little problems are n 
longer important. There is a realiza 
tion that there will always be ups an 
downs—I have those—but if I have m 
health, and people I love around me 
nothing else matters.” 



































CHOCOLATE MACAROONS 
pictured on page 93 


1 can Ay 02.) sweetened, condensed 
m 


4 squares (1 oz. each) unsweetened 
chocolate 

Y tsp. salt 

1 tsp. vanilla extract 

2 cans (4 oz. each) shredded coconut 

Ye cup chopped nuts 


Preheat oven to 350°F. Generousl 
grease two large cookie sheets. In to 
of double boiler combine condenset 
milk, chocolate and salt. 

Cook over hot, not boiling, wate 
stirring frequently until chocola 
melts and mixture thickens, about 
to 15 minutes. Remove from heat. Ad 
vanilla, then coconut and nuts. Mi 
well. Drop by rounded teaspoonfuls 
one inch apart, on cookie sheets. Bak 
10 minutes or just until cookies ar 
set. Remove at once with spatula 
sheet of wax paper; let cool. Make; 
about 342 dozen. .” 
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ttle cowboy cake. Or a hot-air balloon. It’s easy 


th Wilton! 


Decorate ahappycake. 


litle con a clown cake. A freewheelin’ truck cake. A 


' Fora birthday or any day, Wilton can help you 
‘put on a cake that’s as fun to decorate as itis to 
Serve. Just start with a specially shaped pan. 
‘Add Wilton’s colors, tips and simple, step-by- 
‘step instructions and you'll decorate a cake 


‘that'll bring on the smiles. 


Free Baker’s Joy! 


With each specially selected pan you 
ibuy, you'll get a full size can of Baker’s 
Joy free! It’s the easy way to grease 
‘and flour in one step. Quantities are 
jlimited, so get your specially marked 
can today ...in the Wilton Cake Dec- 
jorating Center at participating de- 
partment stores or cake decorating 
specialty shops. And then decorate a 
happy cake. 
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Cake Decorating Products 


Decorate your days 
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DOG FOOD 





Because your dog loves real chicken. 


‘To your dog, ordinary chicken 
is not an ordinary dish. It’s practi- 
cally gourmet dining. And OF 
now there’s an easy way € 
to give your dog chicken 
a lot more often. 

New Chicken Style 

yaines-burgers. It’s made 





with honest-to-goodness real chick- 
en. And it’s moist and tender, the 
way chicken ought to be. 
So put new Chicken 
Style Gaines-burgers on | 
your dog’s menu. And he 
won't even notice if you 
forget the candlesticks. 


New Chicken Style mi tes with real chicken. 
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their deception takes on a life of its own. 
Conclusion of this intriguing new best seller. By Judith Michael 


In Part One, Lady Sabrina Longworth and Stephanie 
| Andersen, beautiful identical twins, were touring China 
| together when they conceived the daring plan of exchang- 
| ing their lives for a week. Sabrina returned to Evanston, 
Illinois, where Stephanie’s unsuspecting husband, Garth, 

and their children, Penny and Cliff; waited expectantly. 
| Stephanie assumed Sabrina’s role in London, where 
| Sabrina owned Ambassadors, an exclusive antique shop. 
| Stephanie thought that Sabrina led a glamorous life, 
| surrounded by fascinating people. In fact, Sabrina was 
_ struggling to recover from an ill-fated marriage to Denton 
Longworth, a wealthy playboy. With the help of Alexandra 
Martova, who commissioned Sabrina to decorate her 
home, Sabrina was re-established in society. But she still 
| had problems with Rory Carr of Westbridge Imports, who 


may have sold her forgeries for Ambassadors. A man 
named Ivan Lazlo allegedly owned the company. Sabrina 
had met him years before, with Denton, on a yacht owned 
by the mysterious Max Stuyvesant. Sabrina’s old friend, 
Michel Bernard, warned her to be careful. 

At first the switch went smoothly. Stephanie’s family 
accepted Sabrina without suspicion, and Sabrina found 
contentment. She also found she was very attracted to 
Stephanie's husband. 

But then, one beautiful day, the family went on a picnic. 
Sabrina was riding a bicycle when she saw a truck bear- 
ing down on her. She swerved to avoid the truck, then 
skidded. The golden day went black. Sabrina’s wrist was 
broken, and as she lay in the hospital, she wondered what 
she and Stephanie would do now. 
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¥ hen Stephanie’s plane 
Wax | landed at Heathrow 
% Airport it was almost 
ten o'clock at night. 
She had traveled for sixteen hours 
and by the time she was settled in a 
taxi, bound for Cadogan Square, 
she was exhausted. 

The door to Sabrinas house 
| opened just as she reached it. “Wel- 
» come home, my lady!” Mrs. Thirkell 

beamed. “You have been missed. 
You'll find a small repast in the 


dining room; I made your favorite tri- 
fle. Will you go up first, or straight to 
the dining room?” 

“Tm really too tired to eat, but the 
trifle sounds wonderful. I'l] have some- 
thing now, and then perhaps tomorrow 
morning you will indulge me with 
breakfast in my room.” 

Mrs. Thirkell served breakfast at 
the small table by the bedroom win- 
dow. “What will you be wanting this 
week, my lady?” 

“Tm very tired, so I'll be staying in. 


And not doing any entertaining.” 

“And you won't be going to Am- 
bassadors, my lady?” 

“Not for a few days.” 

Stephanie was hungry, and ate 
everything. Then she began trying 
on Sabrina’ clothes. 

It was like having free run of a 
designer shop: silk underthings, 
cashmere sweaters, dresses, eve- 
ning gowns and jewelry locked in a 
velvet-lined chest. 


She called Ambassadors. “Im a 
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bit under the weather,” she told Brian. 
“If theres nothing urgent, Ill stay 
home a few days. What day would you 
like to take off?” 

“Thursday, if that is satisfactory.” 

“Perfectly.” On Thursday she would 
go in to check Sabrina’s mail. She had 
just said good-bye to Brian when Mrs. 
Thirkell announced Princess Alex- 
andra. 

Alexandra walked in behind the 
housekeeper, tall, blond, striking. Step- 
hanie recognized her as a character 
from the pages of Sabrina’s letters. 

“Tm having a small birthday party 
_in your honor at my house tomorrow 
night,” Alexandra said. “A welcome 
home party. Don’t argue, just show up 
in casual finery at eight.” She blew Ste- 
phanie a kiss and was gone. 

She opened the mail—a cornucopia 
of invitations. To Stephanie they were 
overwhelming. But Alexandra’s invita- 
tion, she realized, was her one chance 
for a party this week. One party. 

When she walked into Alexandra's 
salon she was elegant in one of 
Sabrina’ confections—a _ full-length 
emerald taffeta skirt and a satin blouse 
with tiny rhinestone buttons. Guests 
surrounded her with smiles, kisses and 
birthday greetings. She tried to match 
faces with Sabrina’s descriptions. 

“Sabrina, you look wonderful,” some- 
one said in a low voice. “No worries in 
China?” 

She turned, and saw a small man 
with bright eyes in a pleasant face— 
exactly the way Sabrina had described 
Michel Bernard. 

“What should I worry about in 
China?” she asked. 

“When we got your letter we were 
afraid your news might spoil your trip.” 

With no idea of what he was talking 
about, she felt her way cautiously. 
“What did you think of my letter?” 

“We thought it took courage to write 
it. Not many experts would admit hav- 
ing been taken in by a forgery. But it 
helped us. Not the stork as much as the 
false names on the certificate you sent. 
Some of those names have been used 
more than once. We won't be ready to 
publish before November. That could 
help you, don’t you think? Especially if 
you're going to get the stork back from 
Olivia Chasson. Or don’t you think she 
would keep your secret?” 

“I don’t know.” 

“If we can do anything to help—” 

Stephanie was dizzy. “You could tell 
me what you've found,” she said desper- 
ately. 

“Since we talked last? Mostly con- 
firmation of what we already told you. 
But it’s not a bad idea to go over the 
whole story; how about Monday?” 

“Not Monday.” Monday morning she 
would be on her way to meet Sabrina in 
Chicago. Monday afternoon Sabrina 
would be flying back to London. “Can’t 
we talk this weekend?” 


rom the time Garth brought her 
home from the hospital, all 
Sabrina could think of was call- 


ing Stephanie, but Garth hovered over 
her, and Penny and Cliff danced about 


trying to be useful. By eight o’clock her 
eyes were closing. Garth carried her 
upstairs. 

“If you're in pain, or need anything 
tonight,” he said, “Ill be here.” 

He was up before she awoke on Sun- 
day morning. He and the children 
stayed nearby for the rest of the day. 

She felt defeated. In a few hours 
Stephanie would be leaving for Heath- 
row Airport. Somehow Sabrina had to 
warn her, give her time to think about 
how she would handle the crisis. 


She went to bed that night; dozed, 
slept, woke when Garth came to bed, 
then forced herself to stay awake, 
watching the clock. At two A.M. she 
slipped out of bed and crept down the 
stairs to the breakfast room and found 
the telephone in the dark. 

Stephanie came on _ the line. 
“Sabrina! I was just getting ready to 
leave. Is anything wrong?” 

Rapidly, Sabrina told her about the 
accident. “I fractured my wrist—it’s in 
a cast. I had to warn you so you could 
think about it on the plane. What to do. 

“Stephanie, if you tell him right 
away, you could work it out.” 

“Sabrina, he’ll say we made a fool of 
him. How do I make that right?” 

Sabrina slumped in her chair. When 
Garth discovered that he’d been trying 
to patch up the problems of his mar- 
riage with a woman who was not his 
wife but his sistef-in-law, that they had 
played a monstrous joke on him— 

“T can’t tell him,” Stephanie said. 
“Why couldn’t we fake it?” 

“Fake—?” 

“[ll wear a cast and no one will know 
the difference.” 

“Stephanie, my whole side is black 
and blue, and I have a cut on my fore- 
head.” 

“Oh.” Stephanie suddenly wanted to 
curl up and forget everything. In the 
dark silence minutes passed. 

“Stephanie?” 

“Sabrina, I can’t do it. Please help 
me! I can’t face him. I can’t tell him.” 

“All right.” Sabrina took a deep 
breath. “I'll talk to him this morning.” 

“No! Just stay there. Could you do 
that? Stay until the cast comes off? 
Would it be very long?” 

“Dr. Nat Goldner said four weeks.” 
Sabrina’s thoughts were racing. How 
can I stay? This is not my life. 

“Well, I could come back then. No one 
would ever know.” Stephanie’s voice 
was pleading. “Just four more weeks? 
Then no one would be hurt.” 

“Wait.” Sabrina’s headache was 
pressing against her eyes. “Stephanie, I 
don’t know’ how I can manage four 
weeks... with Garth.” 

But inside Sabrina a knot unraveled. 
Ill have a family for a while longer. 

“Stephanie?” Garth's voice. 

Sabrina cupped her hand over the 
phone. “I have to go; Garth is awake. 
Call me later, about ten my time.” 

She was standing at the refrigerator 
when Garth came into the kitchen. 

“Is anything wrong?” he asked. 

“IT was suddenly ravenous. Which 
probably means that I’ve recovered.” 


“T wish you'd wakened me.” 

She smiled, to ease the worry in his 
eyes. “I wanted to let you sleep. But 
now that you’ re here, let’s have a snacl 
together.” 

By the end of the week Garth re- 
marked that Sabrina looked better. 

“I feel better,” she said. 

“Good,” he said. “Since you’re doing 


_so well rl go to the conference.” 


“Conference?” 

“October sixth. Tomorrow. Berkeley 
for a week. Good Lord, did I forget to 
tell you?” 4 

A whole wonderful week, 
thought. No need for excuses in bed. 


ater, lying beside Sabrina in the 

dark bedroom, he said quietly, “I 

don’t want to go to this con- 
ference. The past week has been so 
good, I’ve felt we were learning to know 
each other after being far apart. Step- 
hanie? Has it been a good week?” 

“Yes.” The quiet evenings, their talk 
and laughter, her sense of being con- 
nected to a family. It had been a very 
good week. 

He slid his arm beneath her neck, 
and pulled her to him. “I want to know 
you again. Begin again.” His lips 
brushed her cheek. “Hold fast to our 
good times and build on them. My 
love,” he said, and his mouth covered 
hers. 

She lay taut and frantic, her mind in 
a turmoil, swept by the waves of happi- 
ness and depression that had battered 
her for days. 

Stop him. 
away. Tell him . 
do this? 

He is a husband in 1 his own bed. 

With her fingers she felt the bone 
and muscle of his shoulders, the smooth 
skin of his back, and realized she was” 
embracing him. She pulled away. 

We can’t, we can’t ... But his bod 
moved against hers, demanding and al- 
ready familiar, and she felt herself let- 
ting go into dark languor and the de- 
sire that swept in heavy waves through 
the hunger of her body... . : 

You must not do this. The cold 
thought made her wince. But her body, 
uncontrolled by the. tumult in her 
mind, helped him. She stretched the | 
moment out, the feel.of his strength || 
upon her, then finally, she pushed him 
away. 

“No more,” she whispered, torn by 
the pain of loss and guilt. She longed | 
for him and she was ashamed, and 
turned her head away. 

A few nights later Sabrina called her 
sister. 

“Stephanie, Nat says he'll take X- 
rays on the twenty-second. He thinks 
I’m healing fast.” 

“The twenty- second? That’s only a- 
week away.’ 

“Ten days. 
‘only’?” 

“T mean, it seems so soon.” | 

“Garth’s been in Berkeley all week. 
I'm meeting him at the airport in an 
hour. I just wanted you to know about 
the date. October twenty-second. Call 
me soon so we can talk.” 


she 


ce out of bed. Push him 
. what? That he can’t 


What do you mean, 
‘ : 
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_ Stephanie was in Ambassadors when 
Michel Bernard called from Paris. 
“Sabrina, we think that Ivan Lazlo, 
who fronts as the owner of Westbridge 
Imports, and his salesman Rory Carr, 
store smuggled national treasures in 
the Westbridge warehouse. But it 
seems they also dabble in forgeries on 
. the side.” 

_ “But who really owns Westbridge?” 

_ “Ah, that’s our mysterious Mr. Big. 
| We're trying to identify him. If you 
hear any trade gossip that might apply, 
_ please call us here in Paris.” 


arth returned from California 
like a schoolboy rushing to his 
\ first love, remembering Sa- 
| brina’s warmth during their phone 
_ calls, remembering that they had made 
love the night before he left. But he 
. found his wifes warmth muted, her 
_ wariness intact. Gradually she withdrew 
to the friendly distance she had main- 
tained since her return from China. 
_ It was Wednesday before he caught 
| up with his work at the university and 
_ had a chance to go through his mail. 
| One letter was an invitation from 
Horace Kallen, president of Foster Lab- 
oratories, to visit Stamford on October 
23. Next Tuesday. He scribbled a note 
_of acceptance. 
_ His telephone rang. Lloyd Strauss, 
vice president of the university, wanted 
to see him. 
_ Strauss was riffling through papers 
on his desk when Garth came in. He 
looked up and smiled. 
_ “What would you say to the director- 
Ship of our new Institute of Genetic 
Engineering?” 
Garth’s eyes flashed. “When was the 

. decision made to build the Institute?” 
“Recently.” 
“Lloyd, I’ve been trying to get that 
| Institute for five years, and the answer 
_ has always been that there’s no money. 
_ That's one of the reasons—” 
_ “That you're considering Foster 
| Labs,” Strauss said. 
_ How did he know? 
_ “Have you visited them yet?” 

“Next week.” 

_ “When they show you their stuff, you 
might compare it with this.” He un- 
rolled a set of blueprints. “Plus the 
| directors salary, around sixty thou- 
sand, and any classes you want to 
teach. Calls for a drink; what will you 
have?” 

“Scotch.” 

“Fine. We'll celebrate your new posi- 
_ tion.” 

“Wait a minute. I’m going to Stam- 
ford next week. On Thursday or Friday 
_ [ll give you my answer.” 

“And if I have to know before that?” 
_ Garth hesitated. “I want the In- 
_ stitute, Lloyd; I hope I can take it. But 
' I must visit Stamford.” 
“Oh. I understand. Stephanie.” 
“This is something I owe her. I'll give 
you my answer next week.” 





and Cliff in the kitchen. Saturday 
morning. October 20. Monday would be 


| 
p 
| Sabrina woke to the racket of Penny 
the 22nd—the day Nat would X-ray 





her wrist and if everything looked 
good, take off the cast. 

There wasn’t much more time. Garth 
was sleeping on his side, his face a few 
inches from hers. Dear Garth! He was 
gentle and loving when she was cold; 
giving her time, as he had promised, to 
find herself. 

And who was she? A woman in love 


with her sister’s husband. 
She felt his arm around her waist. He ° 


pulled her to him and kissed her fore- 
head, the corners of her eyes, the tip of 
her nose. Within her a tight knot 
loosened, and desire flowed through her 

. insistent, warm and heavy. She 
opened her lips and kissed him deeply, 
drinking him in. 

Tears stung her eyes, and she pulled 
back, shaking. “I can’t do this!” she 
cried. “I can’t, I can’t.” 

“What on earth is the matter with 
you?” Garth roared. 

“Tm sorry,” she said. 

After a moment he said, “It’s all 
right.” 


athan Goldner snapped the X- 
ray film into place on the il- 


luminated panel. “Couldn’t be 


better,” he said. “Now let’s get that cast - 


off.” 

That afternoon Stephanie called. 
“Sabrina, how are you?” Her voice was 
a little breathless. “How are Penny and 
Cliff?” 

“Wonderful,” Sabrina said. 

“How is Garth?” 

“Fine. He's fine. He’s spending more 
time at home and that makes Cliff and 
Penny happy. We're all . . . fine.” 

There was a brief silence. “I was won- 
dering,” Stephanie said, “if maybe 
when Garth got back from California 
he might have wanted to make love. 
Sort of a welcome home.” 

Sabrina felt uneasy. “Is that what he 
used to do?” 

“Yes. It’s all right, you know.” Ste- 
phanie’s voice trailed away, and 
Sabrina suddenly understood. She won- 
dered who the man was. 

“Sabrina, how many times have you 
and Garth made love?” 

“Once,” said Sabrina, her guilt rush- 
ing back. “The night before he went to 
California. I couldn’t avoid it. But it 
... it didn’t mean anything at all.” 

“It did to Garth.” Stephanie curled 
up on the chaise longue in Sabrina’ 
bedroom. Her voice was soft. “You can 
make love to Garth all you want, 
Sabrina.” 

“T don’t need to have you offer me 
your husband,” Sabrina replied coldly. 
“It happened only once; it won’t happen 
again.” 

“Sabrina, don’t be angry. I’m sorry 
... 1 didn’t mean—” She was speaking 
rapidly. “I’m going away...” 

You're what?” 

“Just for a few days, Sabrina. I’ve 
met someone exciting and enormously 
wealthy.” She laughed nervously. “He 
wants me to go on a cruise in the Medi- 
terranean on his yacht.” 

Sabrina thought, Thats why she 
forced me to say Garth and I had made 
love. She wanted the excuse. 


























































And who was 
she? A woman 
in love with 

her sister’s 
husband. 


“You've been on cruises,” Stephanie 
said. “But this is my only chance.” 

“A last fling? Who's the man?” 

“Max Stuyvesant.” 

“No!” : 

“He's changed,” Stephanie said. 
“Even Alexandra says so. She says he’s 
mellowed, like a ripe pear. I’ve been 
decorating his house from top to bot- 
tom, the way you did Alexandra’. 
We’re friends. It’s only a few more days. 
Anyway, Nat hasn’t taken the final X- . 
rays, has he?” 

She knows the X-rays were today; she 
wants me to lie. 

“Ah, no, he hasn’t. He changed it to 
the end of the week.” 

“Well, then. Everything's fine, isn’t 
it? Sabrina, don’t be angry. I know I’m 
going back to take care of my children ~ 
and try to work things out with Garth, 
but I can’t picture myself at home yet. I 
will have your help, won’t I, Sabrina?” 

Sabrina was crying. “Yes, any way I 
can. ; 


here were three women waiting 
in the president's reception room 
when the limousine pulled up at 
the executive headquarters of Foster 
Laboratories in Stamford, Connecticut. 

The women shook hands with 
Sabrina, casting sidelong glances at 
Garth, who was younger and more 
handsome than expected. When he was 
whisked away by their husbands, they 
concentrated on Sabrina. Rather 
quickly they made it plain that they 
saw her as an unsophisticated out- 
lander, lucky to be invited to a place in 
the cultured East. But Sabrina deftly 
handled them. 

Much later, in the limousine taking 
them back to the Plaza Hotel in New 
York, Sabrina described the encounter. 
“T didn’t do you any good,” she said. 
“But if you’ve already decided—” 

“T haven't,” Garth said shortly. They 
made the rest of the trip in silence. 

When they were in the hotel room he 
spoke abruptly. “I don’t want the job.” 

“Why not?” 

Garth eased the cork out of a bottle 
of champagne and filled two glasses. 
“Because the only subjects my hosts 
talked about were dollars-per-research- 
hour, return on investment, the mar- 
ket. Because to them gene splicing is a 
product, like a new cereal. Because 
what I want to do is research and 
teach.” 









































The room was hushed. A doorway led 
to the bedroom, where a single lamp 
illuminated the bed. They had not been 
alone, away from the children, for five 
weeks. 

He spoke quickly. “I’ve been offered 
the directorship of the Institute of Ge- 
netic Engineering at Midwestern. It’s to 
be built this spring.” 

“Garth!” Her eyes shone. “That's 
wonderful—it should have been your 
first reason for turning down Foster.” 

“The pay is about two-thirds of what 
Foster offers. I know how worried 
you’ve been about money—Stephanie, I 
love you. If you ask me to take the 
Foster job, I will.” 

“T don’t want you to take it.” Sabrina 
put her hands over her face, and let the 
tears come. “I love you, too,” she said. 

They walked to the bedroom and un- 
dressed each other, hurrying, touching 
the bared skin as children explore a 
new discovery. He gathered her into his 
arms, the warmth of her body merging 
into his, They held each other, treasur- 
ing their desire, for now they knew it 
would be fulfilled. At last he bent his 
head to her uplifted face and kissed her. 

“My love,” he murmured. “My dear- 
est, newfound love.” The room was 
bright from the luster of her body, and 
he knew that in rediscovering his wife 
he had discovered light and life. 

“Yes,” she said. 

These are our years together, our 
hours. They are all we have. 





~ “hey were flying home and 

_ Sabrina suddenly realized that 
“» Stephanie was on Max's yacht 
until Saturday. Sabrina would stay in 
Evanston just a few more days. On 
Monday she would meet Stephanie at 
the airport in Chicago. 

It will be over. The words echoed 
through the excited greetings of Penny 
and Cliff; echoed through the sizzling of 
the steaks Sabrina broiled for dinner. 

It will be over echoed through Garth’s 
words, telling her to get on the tele- 
phone. It was an overseas call; someone 
named Brooks Westermarck wanted to 
speak to her. 

And then the echo stopped as 
Brooks’ voice, from the other side of 
the ocean, began heavily, “Mrs. An- 
dersen ... Stephanie,” and went on to 
tell her they had just heard the news 
that Max Stuyvesant’ yacht had ex- 
ploded and gone down in the Mediter- 
ranean about eleven-thirty Chicago 
time. Everyone on board, including her 
sister, Lady Sabrina Longworth, had 
been killed. 

The room darkened around Sabrina. 
The crash of the falling telephone 
brought Garth and the children run- 
ning. She remembered Garth cradling 
her, and with his other hand picking up 
the telephone to talk to Brooks, his 
voice level, making arrangements. 

She struggled to pull away. “It wasn’t 


Sabrina!” she said. “It wasn’t Sabrina 
who died.” 
“Ssh, love,’ Garth whispered, “just 


hold me; you don’t have to face it yet.” 
“But it wasn’t Sabrina, it wasn’t 
Sabrina—” And then the tears came, 


wrenching sobs. “Not ... Sabrina... 
who died.” Until Nat Goldner came, 
with a hypodermic needle. 

Thursday was a blur of faces and 
voices. The telephone rang steadily. 
Garth took care of everything. 


Garth is the center of my world, she , 


thought. I have to tell him as soon as we 
settle down. 


ourners came early to the 
Kensington cemetery. Sab- 
rina was watching her sister’s 


coffin, her own coffin, settle into the 
grave as the vicar spoke. 

“Lady Sabrina Longworth, vivid 
with life, brought us laughter and joy.” 

A light October mist drifted from the 
Thames, touching the mourners with 
chill fingers. Sabrina shivered. Behind 
her Alexandra stood with Antonio, 
tears streaming down her face. Jolie 
held hands with a stony-faced Michel. 

They were all there, standing behind 
a stunned Brian and Mrs. Thirkell, 
clutching a wet handkerchief to her 
face. Sabrina felt the strength of 
Garth’s arm around her shoulders. 

“Earth to earth, ashes to ashes, dust 
to dust.” The vicar looked at her, tell- 
ing her it was time to throw the first 
handful of earth on the coffin. Everyone 
was waiting. The first handful of earth. 
This is your last chance to tell them. 
Tell them now. You can’t put it off any 
longer. TELL THEM! 

A long shudder ran through her body 
and Sabrina fell to her knees beside the 
grave. “It’s not Sabrina!” she cried. She 
heard gasps behind her. She looked 
pleadingly at the vicar. “It wasn’t 
Sabrina who died, it was Stephanie! Or 
perhaps it was both of us, sometimes it 
seems that ..!. Sometimes I feel like 
Stephanie, but I’m not, I’m Sabrina, 
I’ve always been Sabrina. I’ve only been 
Stephanie since we—” 

“Stop, my love.” Garth was raising 
her, his arms holding her tightly. “’m 
going to take you home.” 

Brooks and Olivia Chasson had ar- 
ranged the funeral, and now at Ca- 
dogan Square the lunch guests they 
had invited filled the house. Sabrina 
moved among them, pale and aloof. She 
said very little, and so, while keeping 
watch over her, Garth listened to those 
around them talk about the accident. 

No one knew what had caused the 
Lafitte to go down, but the rumor was 
that the fuel tanks had exploded as the 
yacht left the Monte Carlo harbor. 

Nicholas Blackford was at Sabrina’s 
elbow. “I'd like to talk to you about 
Ambassadors,” he said. “Lady Long- 
worth and I had talked about a part- 
nership. How long will you be staying 
in London?” 

In an instant Sidney Jones was there: 
Sabrina’s solicitor, who had handled 
her divorce and drawn up her will. “I 
can arrange an appointment,” he said. 
“T would be present, of course. And I 
have already spoken to Mrs. Andersen 
about her sister’s estate.” 

The whole thing, Sabrina thought, J 
left to Stephanie Andersen, I’ve left ev- 
erything to myself. 

But a spark of curiosity had been 







aroused. Stephanie had talked to Nich- 


olas about a partnership? What else 
had she done, besides getting eyolver 
with Max Stuyvesant? 

“What I would like,” said Garth, " isa 
Scotch.” 

“Tll get you one,” Sabrina said, glad 
to have something to do. She hurried 
away. 

“Restless,” Nicholas said to Garth. 
“The two of them were so close in 
China I can’t imagine them apart.” 

China? Garth pondered. What is this 
man talking about? They weren't to- 
gether in China.... 

“They did have the time together, 
though,” Garth said, probing. 

“Right. Two whole weeks. Sabrina 
told me all about it. Mysterious ways, 
the fates work.” 

Garth was silent and thoughtful as 
his wife came up with a bottle and a 
glass with ice cubes. 

“IT only brought one glass,” she said. 
“Nicholas, if you’d like some—” She 
looked into Garth’s face. 
wrong?” 

“Nothing. Where did you locate the 


Scotch?” 


“In the study ae I... Sabrina 
kept a few bottles there. Something is 
wrong.” 

Nicholas fidgeted, alarmed by hints 
of a domestic squabble. “Perhaps Ill 
get myself a drink. If you’ll excuse me.” 

Garth poured whiskey into his glass. 
“Nicholas was telling me how close you 
and Sabrina were in China.” 

Her face froze. “Yes. 1 meant to tell 


you about it, everything, but so much | 


has been happening, and I kept putting 
it off .... I was going to tell you 
tonight, when we were alone, but we 
can do it now if you want.” 

Her voice was a monotone of such 
despair that he ‘was alarmed. “You 
don’t have to tell me anything.” 


That night, as they lay in bed, 
Sabrina said she wanted to stay in 
London for a few more days. Garth of- 
fered to stay with her, but she urged 
him to go home. 

“My mother is here, and all my ... 
Sabrina’s friends, and Mrs. Thirkell—if 
I need help, they’re all here. The chil- 
dren need you, and yot shouldn’t miss 
any more classes or lab work.” 

On Monday, as Sabrina put her key 
in the door of Ambassadors, her mother 
said, "I hope you don’t sell this place. 
Even if you and Garth could use the 
money.” 

“Tl keep it,” Sabrina said. “I'll work 
out something with Nicholas Blackford. 
He’s interested in a partnership.” 

By the next day she had another rea- 
son for coming to Ambassadors. It was 
her only private place. At home the 
telephone rang constantly. Alone in the 
dim quiet of Ambassadors, she went 
through the account books and files, 
reading letters and scanning catalogs 
that had come while she was away. 

Alexandra walked in. “Mrs. Thirkell 


gave away’ your hiding place; you don’t — 


mind my invading your privacy?” 


“Of course not. I’m not getting much ~ i 


done anyway.” 


“Whats | 





SS. =. | 5 SS 


— _—_— SS es eS CO 





st of. , ee . 
bell over the front door rang as a 
| man, gray-haired, came in. “Mrs. 
Andersen?” 

“Yes. But the shop is closed. If you'll 
come back next week—” 

| “I'm from Scotland Yard, Mrs. An- 
|dersen.” He showed his identification. 
\"Detective Sergeant Thomas Phelps. 
I've come to talk to you about the death 
/of your sister.” 

| Sabrina led the way into her office. 
|Somehow they had found out that she 
|was Sabrina. She wouldn't be able to 
| tell the story in her own way after all. 
Everyone would learn about it from the 
|police, reporters, gossip columnists .. . 
and Garth would hear about it when 
the police called—to tell him his wife 
was dead. In London society it would be 
a scandal; at home in Evanston there 
would be pain and anger and tears. 
“My God,” cried Alexandra, looking 
at her face. “What is it?” She glanced at 
Phelps. “If you think I should leave, 
honey—Stephanie—” 

"Td like it if you stayed.” 

Phelps opened a notebook. 

“Mrs. Andersen, we're investigating 
he explosion in which Lady Longworth 
died. We have learned that. she flew 
with Max Stuyvesant and two other 
couples to Monaco on October twenty- 
fourth. At approximately four-thirty 
the next day they boarded Mr. Stuyve- 
jsant’s yacht, the Lafitte, and left the 
‘harbor. When they were about two 
miles out—the yacht exploded and 
caught fire.” 

_ As Sabrina shrank back, Alexandra 
moved over to sit on the arm of her 
nair. ‘Are all these details necessary?” 
‘she asked. 

“Tm afraid so.” Phelps consulted his 
jotes. “Two days ago the yacht was 
raised. What the police found was a 
large hole in the side of the Lafitte in 
‘the area of the staterooms; nowhere 
near the fuel tanks. So the tanks 
\couldn’t have caused the explosion. We 
think, in fact, it was a bomb set to go 
joff in a stateroom.” 

' “But that means they were mur- 
dered,” Sabrina said. 

“It seems likely, ma’am. So we're try- 
ing to discover if Mr. Stuyvesant or his 
guests had any enemies. Now I’m not 
suggesting that Lady Longworth had 
enemies, but we received information 
from two writers—Michel Bernard and 
Jolie Fantome—that Mr. Stuyvesant 
was the owner of a company called 
‘Westbridge Imports. They also said 
‘that Lady Longworth occasionally 
bought—Mrs. Andersen!” 

| But Alexandra held her, and kept her 
‘from collapsing. 

| They were after me. Because I knew 
‘about the forgeries. 

| “Ihave a few questions,” Phelps said 
‘gently. “First, did Lady Longworth talk 
‘to you about Max Stuyvesant?” 

| “Only that she was going on a cruise 
with him.” 

| “Michel Bernard told us there had 
jbeen a falling out between Stuyvesant 
and the people at Westbridge Imports. 
Did Lady Longworth ever talk to you 
‘about Westbridge? Or Rory Carr or 
Ivan Lazlo? Buying from them?” 















































| 





eo 


“She mentioned Carr occasionally,” 
Sabrina said, “along with other sales- 
men and dealers. I don’t think she 
bought from Carr lately.” 

They were silent. Well, she’s lying 
about something, Phelps thought, but 
damned if I know what. He closed his 
notebook. 

“We're looking for Carr and Lazlo,” 
he said, “and no doubt we'll know more 
when we find them. Do you know any- 
thing else you think might help us, 
ma’am?” 

“No,” Sabrina said wearily. When 
they found Rory Carr he _ probably 
would implicate her, but she could do 
nothing about it now. 


he nights were the hardest 

times—the slow, quiet hours 

when Sabrina was alone, think- 
ing of Stephanie and aching for Garth, 
her thoughts skipping between her two 
worlds. And each night, at ten, Garth 
called. Penny and Cliff were with him 
in the dinette, clamoring for the tele- 
phone. 

“When are you coming home?” they 
asked, and finally, Sabrina had an an- 
swer. 

“We're leaving on Saturday,” she told 
Garth. “Tl fly to Washington with my 
parents, and then to Chicago on Mon- 
day.” 

“Monday,” he said, passing the news 
to Penny and Cliff; and Sabrina heard 
their shouts of delight. 

She was going home to tell the truth. 
And then they would hate her. They 
would turn away from her. She couldn't 
even tell them she loved them. They 
wouldn’t want her love. 

On Friday afternoon she told Nich- 
olas she was going to America for a few 
days. “I'll be back soon. I’m keeping the 
shop closed, and I’ve told Brian the 
same thing I’m telling you; I will make 
no decision until I talk to both of you. 
Until then, nothing is to be done with 
Ambassadors or my house. Is_ that 
clear?” 


But she was gentler that night when — 


she told Mrs. Thirkell that she would 
be back soon. “This is your home, Mrs. 
Thirkell. I want you to keep it in good 
order until I return.” 


abrina flew home with her par- 
ents, said good-bye to them at 


Dulles, and boarded a plane to 
Chicago. In her mind she rehearsed 
what she was going to say to Garth. 

I have something to tell you. These 
last few weeks when you thought I was 
... You see, last September, in China, 
Stephanie and I decided, for a lark— 
Stephanie and I decided to change 
places for a week. 

When they landed she walked with 
the other passengers to the waiting 
area and scanned the crowd. 

“Mom! Here we are!” 

“Mommy!” Penny flung her arms 
around Sabrina. “I’m glad you're back, 
I don’t like it when you're gone.” 

Cliff reached up to plant a vigorous 
kiss on her cheek. Stunned, Sabrina 
stared at them. “Why aren’t you in 
school?” 


iIhese are our 
years together, 
our hours. 
They are 
all we 
have. 





















































Cliff grinned. “Dad said we could 


‘stay out to meet your plane. Aren’t you 


glad to see us?” 

Sabrina nodded. But this wasn’t the 
way she had rehearsed it. It had never 
occurred to her that Garth would bring 
them along. 

“Speechless with delight,” she said, 
kissing them. “And surprise.” 

“Make some room, you two,” said 
Garth, and when he took her in his 
arms and held her close Sabrina felt 
the shape of her bones fit into his. 
“Hello,” he said. “Welcome home.” 

She looked at the strong lines of his 
face and the glow in his dark eyes. In 
that moment, enclosed in his arms, her 
face against his chest, hearing his 
heart beat, she knew that she could 
never tell him the truth. She could 
never tell him he had been tricked into 
loving a woman who was a fraud. 

Then stay. Live with his family—my 
family. Stay. This is home. 

But the thought did not make it so. 

When Sabrina unpacked that night 
she discovered that Mrs. Thirkell had 
filled her suitcase with Lady 
Longworth’ clothes. She slid into the 
familiar four-poster bed, waiting for 
Garth, remembering the hours of long- 
ing that had filled her nights in 
London. And then he was beside her, 
gathering her into his arms. 

“My sweet love,” he murmured. “This 
bed grew emptier and wider with each 
night you were not in it.” 

His hands moved over her slender 
form, and hers answered along the 
harder lines of his body. Their lips 
spoke against each other, murmuring, 
making small wordless sounds, while 
their eyes met. When they came to- 
gether, it was with the incandescence 
they remembered; joy and delight: the 
intensity of pleasure given and re- 
ceived, a sense of belonging, of coming 
home. They were strong in what they 
could give each other: they were more 
vulnerable, without shame, in what 
they needed from each other. 

Wonderingly, Garth gazed at her 
beauty. “You fill the room with light,” 
he said. 

Sabrina traced the lines of his face 
with tender fingers. “I remember a 
poem, it says, ‘Lave makes one little 
room an everywhere. That's what I’ve 
found in you.” eer 

“What we have found,” he said. They 
lay still in the lamplight, holding hands. 
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now fell on the morning of 

November 20, a light dusting. 

Garth turned up the furnace, 
Sabrina helped locate missing gloves 
and warned Penny and Cliff about slip- 
pery sidewalks. When they were gone, 
‘she stood at the front window, finishing 
her coffee. The seasons were changing, 
and they had been too happy to notice. 
Loving, living together with no holding 
back for the first time since she had 
returned from China. Trusting, joyful, 
alive. 

Because my sister is dead. And some- 
day the truth will catch up with us and 
destroy us. 

The telephone rang. Garth was call- 
ing from the university. “My calendar 
reminds me I have a meeting in New 
York in December. The third through 
the sixth. I want you with me.” 

“Yes, I’d love to,’ Sabrina said. 
“Would you mind if I went on to London 
from there, to take care of some busi- 
ness?” 

There was a perceptible pause. “Of 
course not. How long will your business 
take?” 

“J don’t know. But I'll probably stay 
on a bit, once I’m there.” 


Sabrina was on the third floor, at 
Stephanie’s desk, when Cliff shouted 
from downstairs. “Telephone, Mom! 
From London!” 

It was Michel Bernard, with news 
that Scotland Yard had arrested Ivan 
Lazlo and Rory Carr for planting the 
bomb on Max Stuyvesant’s yacht. 

“It has nothing to do with Ambas- 
sadors,” he said. “It all comes down to a 
quarrel with Stuyvesant over the forg- 
eries. He said they could be discovered, 
which would lead to exposure of his 
smuggling operation. Carr and Lazlo 
thought he was planning to get rid of 
them, so they struck first.” 

“It wasn’t Sabrina—it was Max they 
were after?” 

“That's what I’m telling you.” 

Now there was no obstacle to her 
returning to London. She needn’t fear 
personal danger, nor damage to the 
reputation of Ambassadors or Sabrina’s 
memory. There was no longer any rea- 
son for her to stay in Evanston. 

That night she and Garth made love 
as they had learned to in these last 
weeks; slowly, leisurely, as if all the 
time in the world was theirs, savoring 
each urgent moment as they came won- 
drously alive, still exploring, still 
learning what they could give and 
share and take from each other. 

Early Monday morning they packed 
for the New York trip and said good- 
bye to Cliff and Penny at breakfast. 

She smoothed Penny’ curls and 
straightened the strap of her jumper. 
"I'm going to miss you—” Her voice 
broke, and she turned away. 

“Mom,” said Cliff, “could you get me 
a suit of armor while you're in Eng- 
land?” 

She laughed shakily. 
something.” 

Penny gripped her with both arms. 
“Don’t stay in England long.” She 
dropped her voice to a whisper. “Dad 


“Tll find you 


said not to nag you, but you won’t stay - 


long, will you?” 

Sabrina kissed Pennys cheek. “I 
don’t want to leave you at all. I love 
you, my Penny. Don’t ever forget that. 
And I’m proud of you. You are my very 
special girl.” 

“Mommy, don’t cry,” said Penny. She 
began to pat Sabrina’s shoulder. “You'll 
be back soon. Don’t cry.” 

Cliff gave her a quick hug. 

“Take care of Penny and. yourself, 
will you?” 

“Okay. Bye, Mom. Have a good trip.” 
He kissed her cheek. 

She wiped her eyes. “I'll send you 
both presents as soon as I get there,” 
she said. 


he streets of New York were slick 

with rain. Garth was giving a 

lecture at Columbia and then 
meeting his wife back at the hotel. 

The lecture room was full. Garth’s 
name was a magnet. He looked at the 
sixty faces before him, alert and expec- 
tant, and began to speak. 

It was almost four-thirty when he 
paused and said, casually, “I want to 


talk now about immortal antibodies.” 


A stir went through the class; the 
phrase caught their imagination, and 
the inflection in Garth’s voice told them 
it was something big. 

“What we are working on,’ Garth 
said, “is the ability to make the human 
immune system immortal.” The story 
took half an hour to tell. Garth 
launched into a summing-up. 

“We’ve compared a number of DNA 
nucleotide sequences through several 
generations and so far they've been 
identical in every respect. With identi- 
cal cells, there is, of course, the prob- 
lem of distinguishing the original from 
the copy.” He stopped. The words 
echoed in his mind: Distinguish it from 
a copy. Original. Copy. Distinguish the 
original from—Identical. Copy. Identi- 
cal. Original. Copy ... “It wasn’t 
Sabrina who died.” A funeral. “Im 
Sabrina...” China. - 

The copy can be determined from the 
original. 

“Professor Andersen has another ap- 
pointment.” Another professor was at 
his side—where had he come from?— 
bringing the lecture smoothly to a 
close. 

He had to get out of there to walk, to 
think. He could be wrong. He had no 
proof. But he was certain she was 
Sabrina. 


n the hotel lobby he slowed his 
steps. But it was only when he was 
in the crowded elevator, stopping at 
every floor, that the full impact hit him. 

His wife was dead. 

Outside the door to their room, he 
leaned against the wall. Cold tremors 
ran down his legs and arms and 
crushed his chest. His breath came in 
gasps. From the other side of the door 
Garth heard the telephone ring and 
heard it answered. She was there. Wait- 
ing for him. He put his key in the door 
and went in. 

Sabrina was curled up in a chair by 


the window. She looked fragile and vu 
nerable. 

- Sabrina saw the set of his mouth an 
the deep lines of his face. And she kne 
that he knew the truth. 

She was frightened, but she es fel 
a strange sense of relief. She ha 
wanted him to find out, she wanted t 
leave with the truth between them. | 

Garth walked stiffly to a floor lam| 
and turned it on. “No shadows. We’v 
had ane of shadows, haven't we 
Sabrina? .. . Sabrina!” 

“Ves, ” 

His body spun about, and he stirodl 
the length of the room and back. “Wha! 
was it, a game? You wanted to play 
housewife for a while and needed ar 
instant family? Life was dull in Londor 
so you told your rich friends to hold thi 
fort while you dabbled in genteel pov 
erty?” 

“Garth, stop it, stop, please stop, ij 
isn’t true—” 

“And the stuffy professor does tricks 
sits up and begs for Lady Sabring 
Longworth while she plays him for ¢ 
fool. The greatest fool of all time.” 

“Please, that isn’t—” 

“Now why would the Lady Sabrinz 
do that? What did: she want? Just tc 
play housewife? Probably not. She 
wanted something more. What coulc 
that be?” He perched on the arm of < 
sofa near Sabrina. “Could it be that she 
wanted to show up her sister at being ¢ 
housewife? She’d already beat her ai 


everything else—money, success, free 


dom, lovers. ... Oh, my God... .” His 
voice trailed away and he stared va: 
cantly at his hands, opening and clos: 
ing them. “Stephanie is dead. My wife 


. 1s dead. You let me bury my wife anc 


you never told me what I was doing.” 


“T told you! I tried to tell you I was 


Sabrina!” F 
He began to pace again. “You did) 
Now that is true. How hard did you 


try? How many times? How soon after} 


the news came-of her death?” 
As he heard himself say it, he 
flinched and his body froze, while ¢ 
jumble of images tore through his 
mind: Penny and Cliff laughing, theit 
upturned faces filled with trust; Steph; 
anie trembling within the curve of his 
arm,... No, damn, it, no—not Ste- 
phanie; Stephanie was dead. He had 
comforted Sabrina “and watched the 
Vicar bury his wife. “My God, you took 
that telephone call, you flew with me tc 
Loridon, you spent two days before the 
funeral weeping prettily and never told 
us, never told us she was dead.” 
“That's enough! How dare you!” She 
leaped up and stood beside the window 
her head high. “How dare you imply I 
was not really mourning my sister? 
How dare you accuse me of taking her 
place to show her I was better than sh 
was? I wasn’t better, I never thought 
was. We were the same. We were part 0 
each other and I loved her more than 
anyone in the world. I loved her more 
than you did—at least I cared about 
her as a person and not just as a wife. I 
wanted her to have love and attention, 
and you gave her neither, you were so 
wrapped up in yourself you barel 
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lo ked at lier for years. Oh, Garth, I’m 
orry, I don’t mean that. I know it was 
more complicated than that, things are 
never so simple between two people. 
... But I loved her so, and I miss her, 
and we never intended any of this, we 
thought it would last just a week.” 
_ “We? What are you talking about?” 
‘Pacing the room, he touched each piece 
_of furniture as if they were the only 
solid objects in a shifting world. “Ste- 
| phanie would never be a ‘part of a filthy 
prick...” 

“How else would we manage to 
| change places?” She looked through the 
; cold window at the lights of the city, 
, distorted by the rain. “We never ex- 
_ pected it to last more than a week. 
| Stephanie felt she had to get away for a 

. few days, to think about problems with 
J you, worries about money, about the job 

in Stamford—” 
| “Did she broadcast all our 

macies?” 
“Of course not. But she needed to get 


ae 
or 
shy 


inti- 


away, and so did I. There were pres- 


sures in my life, too, problems I had to 

think about. 

_ “We thought we could look at our 
lives from a different angle, understand 
ourselves better—and then wed 

j change back. I told Stephanie I 
| wouldn’t make love to you, and she said 
; it happened so seldom—” 

; His face darkened. “But you did, 

4 didn’t you? And my God, weren’t you 
good at it? That was quite an act you 

| put on! And I believed it, fell for it—” 

“Don’t you understand? I fell in love 
| with you. I tried not to. And then, when 

\ I realized it, 1 wanted to go back to 
s London right away, but Stephanie 

} wanted to go ona... but my wrist 
wasn’t healed and we were afraid if we 

j changed then you'd discover—” 

_ “Where did Stephanie want to go? 

} Before she came home to me and the 

| children?” 

| “It doesn’t matter.” 

“God damn it, don’t treat me like a 
| child who can’t be told the truth. 

q Where did she want to go?” 

“On a cruise. 

{ “With whom?” 

ho A group of people.” 

- “In other words, she’d found someone 

else.” 

“Garth, what difference 





does_ it 


ake? She's dead. She loved you and ~ 


the children, she wanted to come back 

and make your marriage a good one, 
and then she was killed. Nothing else 
really matters.” 

“Nothing else matters. Isn’t that con- 
venient? Is that how you live with your- 
self? I'll tell you what matters: three 
goddamned months. Three months of 
lying to two children who loved and 
_trusted you. Three months of lying 
wwhile I explained away your behavior 
and believed you were trying to re- 
shape our marriage. Three months of 
smiles and kisses and some remarkably 
passionate lovemaking. Three months 
of a deception—and how much longer 
Were you going to play your deception? 
Until the novelty wore off?” 

“That's not fair,” she whispered. “It 
was over.” 













Her knees gave away. She moved 
shakily to the sofa. “You know I was 
flying to London from here. I was going 
to tell you tomorrow that I couldn’t live 
with you any more, that I didn’t think 
we could make our marriage—” 

“Not ours, lady!” 

“Tm trying to tell you what I was 
going to say. That I didn’t think we 
could make our marriage work and | 
was going to stay in London.” 

“After that remarkable faked loving, 
after such a good job of acting that you 
really succeeded in making us a fam- 
ily—” His voice caught and he had to 
stop for a minute. “After all that,” he 
went on huskily, “you were going to say 
it wouldn’t work.” 

Her hands were cold and stiff; she 
tucked them into her armpits. “I never 
faked anything, or acted with you and 
Penny and Cliff. Everything I felt for 
you was the truth. I love you and we 
had a wonderful marriage.” 

“We had no marriage at all. What 
kind of monster are you that you would 
profit from your sister’s death?” 

Sabrina broke. Sobs wracked her 
body and she curled into a ball on the 
couch, her face in her hands. Garth 
‘tensed in his chair, wanting to hold her 
and comfort her, but despising her, de- 
spising himself. 

“Get up,” he said, his voice empty. 
“And get out of here. I can’t bear to look 
at you.” 

She walked blindly to the bathroom 
and Garth heard the splashing of water. 
In a few minutes she came back, her 
face washed and deadly pale. 

“Sabrina Longworth is dead,’ she 
said. “She died when the Lafitte went 
down. I’m someone different now; I 
don’t even know who. I was going to 
London as Stephanie, so no one would 
ever know what had happened: I was 
going to keep it a secret, and I will, for 
the children, unless you decide to tell 
the truth. But that will be your deci- 
sion. Because either way I’ve become 
someone else.” 

She pulled on her coat. “I want you to 
know that I love Penny and Cliff. They 
are so dear to me, their love meant so 
much to me ... I didn’t pretend with 
them, it was so wonderful to love them 
and know they loved me—” She bent 
her head and waited until she could 
control her voice. “And I love you, my 
darling. I know you don’t want to hear 
it, but you are my life, all I ever hoped I 
might someday find. It was all wrong, I 
know; I did a terrible thing to you, and 
I knew from the beginning that it never 
would end well.” 

Garth’s face was averted, his forehead 
resting on his hand. “Get out,” he said. 
He was crying. “God damn it, get out 
and let me mourn my wife!” 


rs. Thirkell had just returned 
from the market, maneuver- 
ing her dripping umbrella 


and packages through the door when 
the cab from the airport pulled up. 
“Mrs. Andersen!” she cried, and 
stood in the pouring rain, holding the 
door open while Sabrina paid the driver 
and ran into the house. “Oh, I am glad 



































































to see you! Where is your luggage?” 

“I have none. When you bring tea, 
Mrs. Thirkell, please bring the mail 
and today’s Times.” 

“Yes, ma’am,” 

Sabrina climbed the stairs to her 
room. When Mrs. Thirkell brought in 
the tea tray, she stood uncertainly. 

“Mrs. Andersen, may I ask—Will you 
be staying long? Or entertaining? Or 
have you come back to sell this house?” 

“Tll_ be staying permanently, Mrs. 
Thirkell.” The words were sharp blows. 
“I hope you will stay with me, as you 
did with my sister.” 

“Oh, I will, there’s nothing I'd like 
better. But ... your husband, ma’am? 
Your children? Your home in Amer- 
ica?” 

“This is my home,” said Sabhitide dis- 
missively. “The children are with their 
father and in school, where they be- 
long. Perhaps this summer they’l! join 
me here.” 


In the morning, on her way to Am- 
bassadors, Sabrina planned the first 


day of her new life. But first she 
had a promise to keep. At Peter Dale, 
in the Royal Arcade in Pall Mall, she 
browsed among antique suits of armor. 
“Not an entire suit,’ she explained to 
the owner, “but something smaller.” 

“One moment, I have it.” He had 
known Sabrina, and after offering his 
sympathies he brought out a small 
shield brilliantly decorated with a 
griffin protecting a castle keep. It was 
perfect, and Sabrina imagined Cliff 
hanging it on his bedroom wall, to re- 
mind him he once had a mother who 
loved him. 

At Falkiner’s she put together a col- 
lection of artist’s papers for Penny, and 
at Winsor and Newton she bought one 
of their largest boxes of oil paints. 
Then, caught up in her vision of 
Penny's delight, she stopped at Collet’s 
for a set of Oriental brushes and ink 
sticks. 

Sabrina returned to Ambassadors, 
set down her purchases, and told Brian 
to wait a moment. She disappeared into 
her office and returned with a sealed 
envelope. “All of this goes to this ad- 
dress.” 

A shield, art supplies, a letter. 


My dearest Penny and Cliff: I think 
of you and I miss you, and every time 
I close my eyes I see you very clearly. 


He could be 
wrong. But he 
was certain 


she was 
Sabrina. 
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I can’t’ reach across the ocean to 
hug you, so instead I’m sending 
you the presents I promised, for 
now and an early Christmas. I love 
you both.” 


And a note for Garth. 


Whatever you decide to tell 
Penny and Cliff, please let them 
have these gifts. I won’t write them 
again, or send them anything else, 
unless you tell me I may, but I 
promised to send them presents as 
soon as | arrived in London. Please 
let me keep my promise. It is the 
last favor I will ask.” 


Garth reached home just as Penny 
and Cliff arrived. They saw the pack- 
age from London on the porch. 

“Oh, Dad!” Cliff lifted the shield and 
slipped it on his arm. “I'll hang it on 
the wall of my room, okay?” 

“Look, look,” Penny bubbled, setting 
out the packages of art supplies in a 
circle around her. “Mommy knew ex- 
actly what I wanted. I never told her I 
wanted the ink sticks, but she knew. 
Oh, Daddy, look! This is for you.” 

Garth opened the envelope and read 
the brief message. “Please let me keep 
my promise. It is the last favor I will 
ask of you.” 

The words blurred. He could see the 
light in Sabrina’s eyes when she looked 
at the children. 

She loves them. 


arth was in the university li- 
brary’s periodical room when a 
headline in The New York 
Times caught his eyes. He sped through 
the story, his heart pounding. Here was 
Michel Bernard's story of the art thefts 
and forgeries that had led to the 
murder of Max Stuyvesant—and of 
Garth’s wife. But her name was not 
mentioned. He was learning about her 





lover, who had not even known her true - 


identity. 

But when he tried to recall the past 
year, the only image in his mind was of 
the woman he had known for the past 
three months. And he could not ignore 
the truth: He loved her. Which woman 
was he mourning? Both. He no longer 
tried to deny it. 

An air of quiet sadness clung to 
Penny and Cliff. They had stopped ask- 
ing when their mother was coming 
home. Garth knew they had written 
her at least twice. He was not surprised 
when Cliff told him they were going 
shopping for presents. “If we mail them 
tomorrow, will they be in London in 
time for Christmas?” 

“It’s possible. But it will be close.”~ 

Later, when he came to say good- 
night and found Cliff in Penny’s room, 
they both put their arms around him. 

“We think you’re crying inside,” 
Penny said. “Just like us. Daddy?” 

“Yes, sweetheart.” 

“Why won't Mommy write to us? Or 
come home?” 

“She’s doing what we both think is 
best, Penny.” 

“But if you think that too, why are 
you crying inside?” 


“Because often we can’t have Pe we 
want.” 

“If you want it bad enough you can,’ 
said Cliff. ; 

Garth counted the passage of each 
day, not knowing what he was waiting 
for. 

One night, when Penny and Cliff had 
gone to sleep, Garth pened a can of 
beer, made some corned beef sand- 
wiches and put on a pot of coffee. When 
everything was ready he took it into 
the living room to eat before the fire- 
place. Twins, he thought. In each other's 
homes, in each other's thoughts. Within 
a few weeks the best of Sabrina had 
merged with the best of her sister. She 
was Stephanie Andersen in so many 
important ways that the suggestion she 
was someone else would have seemed 
absurd. 

The sandwich plate was empty. 

There was no more room for anger. 
He mourned the woman he had mar- 
ried years ago, who had fled their 
house to find something of herself, only 
to find death. But out of the tangle she 
and her sister had created when they 
took each other’s place, Garth had 
found a single strand, a new beginning. 

We might have found it anyway, he 
thought. After twelve years, Stephanie 
and I were changing; perhaps we were 
almost at the place where we could 
have built a new kind of love and mar- 


riage. Instead, her sister came, and 


stayed, and became both of them. My 
dearest love. My wife. 

In the quiet room he smiled to him- 
self. We'll have to get married, he 
thought. 


t was Mrs. Thirkell who handled 
the torrents of invitations that 
came in the week before Christmas, 
telling everyone that Mrs. Andersen 
was accepting no invitations for the 
holidays. The calls were still coming in 
the day before Christmas. “You’re the 
rage of the season,” said Mrs. Thirkell 
as the telephone rang in the morning. 
“Because you're something of a mys- 
tery. And here’s the post, ma’am. 
Mostly cards, but also these packages.” 
One from Cliff, one from Penny. 
Nothing from Garth, not even a note. 
“Mom, have a Merry Christmas,” 


. Cliff wrote. “With lots of food and pres- 


ents. I hope you find what you are look- 
ing for. I wish I knew what it was. I 
love you. Your loving son, Cliff.” 

“Dearest Mommy,” wrote Penny. “I 
hope you like this and it makes you 
happy. We’re all fine but sad and Cliff 
and I talk about you a lot. I love you, I 
miss you, I love you. Love, Penny.” 

Cliff had sent a pin: a pair of yellow 
enamel birds on a branch with two 
small leaves of green jade. A note in- 
side the box said, “These are you and 
Dad.” 

Penny’s box held a silver pen and 
pencil set engraved with the letters 
S.A. A small note read, “For writing 
letters.” 

Carrying her presents, she climbed 
the stairs. Rain drummed against the 
windows, and her room was dark and 
chilly. She lit a fire, curling up before it 
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ona chaise, with an angora Bechan % on 
her lap. ° 

They had been so careless, she and 
her sister, so incredibly careless of oth- 
ers. But what if somehow there had 
been a way for her to love Garth and 
receive his love without guilt, a way to 
build a life with him? 

“Ma’am, there’s a visitor to see—” 

Before she could finish, Garth strode | 
into the room, his face alight with love. 

With a cry, Sabrina leaped up, but 
Garth had stopped, hesitant and watch- 
ful, halfway across the room, the mem- 
ory of their violent words echoing be- 
tween them. Sabrina held out her 
hands, her voice barely a whisper. “I | 
dreamed of you... all the time...” 

He was suddenly beside her, catching | 
her up, enfolding her tightly in his | 
arms. Dimly she heard Mrs. Thirkell 
leave the room and then she heard only 
Garth’s wild heartbeat and his voice 
murmuring. “My love, my dearest love, 
all the empty days without you.” 

She stirred within his arms, turning §§ 
up her face, and her mouth met his. 
She smelled the damp wool of his coat | 
and felt with her fingertips the rain- — 


_drops clinging to his hair. These are | 


real; no longer a dream; not ever again. | 

Garth felt her slender bones beneath 
his hands and breathed, the silken fra- | 
grance that had haunted him for 
weeks, and in the deepest part of him 
he felt his aching restlessness subside; 
he had come home. 

“Yes,” she breathed, as if he had spo- 
ken. “A place to belong.” 

She put her hands‘on his chest, be- 
tween them. “Garth, we haven't 
talked—so much is unfinished .. . ” 

“No, my love.” He-kissed her eyes, 
her mouth and the hollow of her throat. 
“Not unfinished. Begun. And not with 
lies; with the truths you’ve told.” 

“Truths! I deceived you.” 

“Shamefully. But did you deceive me 
in the way you felt about Penny and 
Cliff? Or me? Or our life together?” 

She shook her head. “But beneath it 
all—” i 

“Beneath it all was love. My dear 
one, you made a marriage, you made us 
a family, and that is the truth you gave 
us. Except—” He laughed lightly. “It is 
not quite the truth. My dearest love, I 
want to marry you, I want to take you 
home, to make the ast and present 
one life, our life together.” 

She kissed him then, a long slow 
kiss. “Dear heart,” she said, a low sigh 
deep ‘in her throat, and her body curved 
to his. Together they turned to the bed. 

“Oh ... wait.” She held him back. 
“We forgot ... what did you tell Penny 
and Cliff?” 

“That I would try to bring you 
home.” 

“Are they at Vivian's?” 

He nodded, his love for her so power-- 
ful it made him tremble. : 

She picked up the telephone and 
dialed and when Vivian answered she © 
easily settled back in the curve of 
Garth’s arm. 

“Vivian,” she said, “It’s Stephanie. ‘ 
Could I talk to my children, to tell 
them I’m coming home?” Ene 











ALL ABOUT HAIR 
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irpose Offer LHJ, R.D. #1, Box 130, 
ewtown, Pa. 18940. Limited offer. 
ssenjé Color-Quick Makeup for 
airline and Brows. Touch up roots 
-color-treated hair or lighten brows 
ith the flick of a wand. For “%-oz. 
mple, send $1.50 to Essenjé, 257 E. 
ind St., New York, N.Y. 10021. Avail- 
le in six shades: light blond, dark 
ond, auburn, light brown, dark 
own and black. Specify color choice. 
fer expires Aug. 31, 1982. 

2y West Hair Conditioner with Vi- 
min E and 10% Aloe. Restore tex- 
re and vitality to sun-damaged or 
lor-treated hair. For 4-0z. tube—re- 
il value $5.50—send $2.75 to Key 
2st Aloe, Inc., Dept. LHJ, Preferred 
istomer Sales Desk, P.O. Box 771, 
xy West, Fla. 33040-9987. Offer ex- 
res Aug. 31, 1982. 

Oreal Ultra Rich Trio for Normal 
air (shampoo, instant conditioner, 
ep conditioner). Triple the care and 
alth of your hair with three-product 
stem. Send $1 for all three (2 oz. 
ch) to L’Oreal Ultra Rich Special 
er, P.O. Box 4430, Maple Plains, 
inn. 55348. Offer expires Sept. 15, 
82. 

rigal Henna Shampoo and Condi- 
ner. Brightens highlights, adds 
dy and bounce. For 2-0z. shampoo 
r oily, normal or dry) and 2-o0z. con- 
joner—retail value $5—send $2.50 
Avigal Henna, Inc., P.O. Box 1064, 
ng Island City, N.Y. 11101. Indicate 
ir type. Offer expires June 30, 1982. 
1 Controlling Shampoo de Pan- 
ae. At last, a shampoo that effec- 
ely reduces oiliness up to 65 
recent. For 2-oz. trial size, send $1.50 
iyable to Pantene/STB) to The Pan- 
ie Co., PO. Box 4900, Englewood, 
J. 07631. Offer expires Oct. 31, 1982. 
rectives’ Travelsac (includes 
mpoo, conditioner, styling lotion 
d hair mist, plus brochure on hair 
ve). Easy system comes with sporty 
»pered pouch to help you manage 
irhair supplies while traveling. For 
\z. sample of each, send $4 to Direc- 
les, P.O. Box 7256, Blair, Neb. 
009. Offer expires Aug. 30, 1982. 
'rse-Size Cushion Brush. On the 
? Keep hair well-groomed with a 
‘lon bristle brush. Removable rubber 
shion makes cleaning easy. Send $3 
‘Jerome Alexander Cosmetics, Inc., 
pt. HB, 15 W. 39th St., New York, 
Y. 10018. 
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| A TRIO OF BOOKLETS 
Jair Care.” 18-page illustrated 
‘ide describes the basic characteris- 
'3 of hair (structure, texture, color) 
rel you better keep yours trouble- 
'e. Solutions to common hair prob- 


hs (split ends, discoloration) also 
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AUTHORS WANTED BY 
NEW YORK PUBLISHER 


Leading subsidy book publisher seeks manuscripts 
of all types: fiction, non-fiction, poetry, scholarly 
and juvenile works, etc. New authors welcomed. 
Send for free, illustrated 40-page brochure LH 

Vantage Press, 516 W. 34 St., New York, N.Y. 10001 





Perma Tweez®) electrolysis safely and permanently re- 
moves all unwanted hair from face, arms, legs and 
body. No-puncture safety feature—clinically tested and 
recommended by dermatologists. Save hundreds of 


dollars over salon electrolysis. 14 DAY MONEY 
$16.95—4ADVERTISED BACK GUAR. 
ELSEWHERE AT $19.95 COND 
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LJ] I enclose $16.95. 
(J MasterCard/Visa #/Exp. date 
LJ) COD requires $4.00 deposit. Balance includes 
COD charges & $1.00 handling. COD in US. only. 
GENERAL MEDICAL CO., Dept. LJ-a@0 
1935 Armacost Ave., W. Los Angeles, CA 90025 


©1981 GENERAL MEDICAL CO. 


choce $1.95 coton 
24 Wallet Photos or 3—5 x7 
or 1— 8x 10 Enlargement 


Send any photo or polaroid, 8 x 10 or smaller. 
(returned). Add 55¢ per selection for postage 
and handling and an additional 50¢ for 1stclass 
service. Satisfaction guaranteed or money back 


- P. O. Box 230 A 
COLOR LAS Irvington, N.J. 07111 


© 












provided. Booklet is free. Send 
postcard to Hair Care Booklet, S.C. 
Johnson & Son, P.O. Box 8, Dept. LHJ- 
LM, Racine, Wisc. 53401-0008. 
“Headliners.” 16-page booklet shows 
you the newest hair fashions for day 
(using barrettes, headband) and eve- 
ning (French twist or buns with chig- 
non, chopsticks, tuck combs). Includes 
step-by-step tips for creating the styles 
yourself. To order your free copy, send 
a §S.A.S.E. to Riviera-Headliners, 90 
Park Ave., New York, N.Y. 10016. 
“Goody Styling Guide.” Foldout il- 
lustrated color chart to go on your 
wall. Diagrams the best hairstyles for 
your hair type and length, plus “how- 
to” setting and styling instructions. To 
order, send 50¢ cash or stamps to 
Goody Products, Inc., P.O. Box 450, 
Dept. 2L, Little Falls, N.J. 07424. Of- 
fer expires Dec. 1982. 

GENERAL INFORMATION: Send 
check or money order only unless oth- 
erwise indicated. Include your name, 
address and zip code with each order. 
Allow six to eight weeks for delivery. 
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SUBSCRIBER SERVICES 


Change of Address: Please attach mailing label 
from this magazine and write in your new address 
below. 6-8 weeks advance notice is needed. 


Renewal: 12 issues for $9.97. Check the box below 
and attach mailing label. 


New Subscription: 12 issues for $9.97. Check the box 
below and write in your name and address. 


Mailing List Name Removal: We occasionally make 
our mailing list available to organizations whose 
offers we believe might be of interest. If you do not 
wish to receive any mailings from companies not 
affiliated with Charter Publishing Company, please 
check the box below and attach your mailing label. 


Complaints: For duplicate issues, late delivery or any 
other problems, attach label and send details to the 
address below. 

(0 Change of Address 

OD Renewal 0) New Subscription 

( Payment enclosed OD Bill me later 


CJ Please remove my name from your rental list 


For QUICK action call our toll--free number 
800-247- 5470 (Excluding Alaska and Hawaii. In lowa 
call 800-532-1272). Please have your magazine or 
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BED- 
WETTER 


LET THEM HAVE ADRY BED 


The greatest gift you can give a bed- 
wetter and the rest of the family, too, is 
an end to this serious problem, and 
make no mistake, bed- 
wetting is serious. It can 
cause complicated 
psychological prob- 
lems that last a lifetime. 
It's so needless because 
bedwetting, when not 
caused by organic 
defect or disease, can 
be ended. Send for our 
free brochure, “Bed- 
wetting—What It’s All 
About and How to End 
It." A report by two 
medical doctors. No 
obligation. 
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SHAUAL AEVOULU LION 
continued from page 88 





likely to have had several lovers before 
marriage; each may even have been a 
POSSLQ (Person of the Opposite Sex 
Sharing Living Quarters), the U‘S. 
Census Bureau’s term for an “unmar- 
ried couple.” According to the Bureau, 
the number of such households tripled 
from 1970 to 1980. 

And yet, the National Center for 
Health Statistics reports that the 
number of divorces granted to Amer- 
icans has also tripled, reaching 1.18 
million in 1979, the most recent year 
for which data is available. That total 
was the largest ever recorded in this 
country, comparing with 1.13 million 
divorces in 1978 and only 395,000 in 
1959. 


The reasons for divorce 


Certainly, the obvious and most 
simplistic conclusion is that the sexual 
revolution alone is responsible for our 
surging number of divorces. After all, 
back when no one had ever heard of 
Masters and Johnson, The Joy of Sex 
or X-rated movies, only 10 couples out 
of 100 dissolved their marriages. Now, 
five out of ten marriages end in di- 
vorce. And when a recent NBC/Asso- 
ciated Press poll asked Americans 
whether they thought “most couples 
getting married today expect to re- 
main married for the rest of their 
lives,” 60% of those queried said no. 
Obviously, something has been eroding 
our belief in the viability of a lifetime 
monogamous commitment. But is that 
something our newfound sexual free- 
dom? Not necessarily, according to Dr. 
Anthony Pietropinto, author, with Jac- 
queline Simenauer, of a 1979 survey of 
4,000 married couples, Husbands and 
Wives. 

In Dr. Pietropinto’s experience, nei- 
ther men nor women cavalierly left 
their marriages thinking, “There’s all 
that terrific sex out there and I’m go- 
ing to get some.” Instead, he found 
that most of his respondents, far from 
being eager to leave home, saw divorce 
as a step that would consign them to 
loneliness, financial insecurity and alien- 
ation from their children. “In an era of 
ever-increasing divorce rates, the emo- 
tional and intellectual acceptance of 
divorce lags far behind its practice,” 
he concluded. 

The dozens of people interviewed 
across the country for this article 
shared similar sentiments. For exam- 
ple, not one divorced man talked about 
sexual opportunity as a reason for 
ending his marriage. All had left be- 


cause they felt life with their wives 
1 become intolerable. “My wife no 
nger cared about me...I was just a 


icket,” said one former husband 
anta. “A carefree departure? 
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years after we stopped having sex, tell- have a duty to myself.’” 
ing myself that the constant criticism Presumably, when people who 
that had replaced her former good convinced they have a duty to consi 
humor had to lft. I didn’t want to their own happiness are in bad 
leave my baby, the garden, our furni- _riages, they’re not going to feel mu 
ture. When I finally did leave—was moral guilt about getting divorce 
driven out is more correct—I felt terri- “The new thinking is that you oi 
ble. I didn’t date for months. We’ve _ live this life once and you should 
been divorced three years now and I’m__ waste time being miserable in a k 
just beginning to enjoy my single life.” marriage,” says Philadelphia soc 
Many women, too, seemed to view psychologist Maxine Schnall, exe; 
divorce with total despair. Said one _ tive director of the Wives Self-Hi 
San Francisco wife, “I was thirty-two Foundation, Inc. “This is a good p 
when I married, and so sick of casual losophy if not taken too far, but 
sex that I felt ’d put up with almost sometimes find people saying ‘I'd b 
any behavior from my husband just so ter leave, this isn’t going to work’ 
I could stay home at night with my soon as they encounter any seric 
baby. When we did break up I was _ difficulty. They have the feeling that 
devastated. I didn’t want any more you have to work at a relationship, 
freedom. I had had that. But I didn’t bad. The discomfort of spelling ¢ 
want a miserable marriage either.” and battling through disagreemei 
But if people don’t leave difficult seems to be more than they c 
marriages just because they think stand.” 
someone sexier is waiting “out there” Has what makes people unhap 
for them, then why do they get di- enough to leave a marriage change 
vorced? The answer appears to be the “No more than human nature h 
new value Americans place on happi- changed,’ says Dr. Schnall. “Wr 
ness over duty. Says pollster Daniel drives couples apart are the same ¢ 
Yankelovich, “Today, there is less em- bugaboos: loss of emotional closene 
phasis on sacrifice for its own sake. In _ different views on money or child reé 
the place of the self-denial ethic that ing, selfishness.” 
once ruled American life, we now find Yet while our feelings may be t 
people who refuse to deny themselves same, the situations that (continue 








































America is full of 
homes built from 
LHJ houseplans. 
If you live in one, 
let us know. 










FF many years—begin- 
ning in the early 1900s 
—the Journal offered 
house plans as a service to 
readers. They were very 
popular—in February, 1916, 
editors reported that over 
30,000 homes had _ been 
built in all parts of the 
country from plans _ pub- 
lished in the Journal. 
House designs ran a wide 
gamut—from simple, three-room bungalows and vacation cottages, to more 
substantial six-bedroom homes. We offered an early Frank Lloyd Wright de- 
sign and we offered garage plans, called “homes for the car.” We show two de- 
signs above, ones that we know are typical of many older homes in Amer- 
ica. If you have proof that your home was built from a Journal design, or i 
you know of someone who does, please ‘tell us about it, including pictures, 
if possible. We plan, in a future issue, to revisit some of these homes. | 

Send letters to: Journal House, Ladies’ Home Journal, 641 Lexington 
Avenue, New York, N.Y. 10022. 


When the flavor really counts _. 
make the butter LAND'O LAKES. | 











SEXUAL REVOLUTION 


continued 


cause these feelings to develop have, of 
course, been affected by our changing 
mores. 


Old reasons, new problems 


For example, one aspect of the sex- 
ual revolution has almost unarguably 
made a substantial contribution to 
high divorce rates: the rise in adultery, 
especially for women. Back in 1953, 
only a quarter of the wives who re- 
sponded to Kinsey’ survey had had 
extramarital affairs. By 1980, The 
Cosmo Report, by Linda Wolfe, found 
that the figure had risen to about 50%. 
“Undoubtedly the loosening of restric- 
tions on all aspects of sex has contrib- 
uted to a reduction of sanctions 
against adultery,” says Dr. Steven 
Goldberg, a sociologist at City College 
of New York. “But marriage is based 
on trust. How can you trust somebody 
who's cheating on you? This has to be 
bad for marriage.” 

“Yes, my affair hurt my marriage,” 
admits one 34-year-old’ Chicago di- 
vorcée. “I felt so guilty that I had to 
justify my behavior to myself. I did 
that by telling myself my marriage 
was intolerable. Then my husband 
found out and had an affair, which 
hurt me. The marriage was weak to 
begin with and infidelity weakened it 
even further.” 

Our new emphasis on sex for its 
own sake, detaching the physical from 
the emotional, has also changed mari- 
tal experience for many. A divorced 
Arizona mother of two recalls, “My 
husband and I began having sex on 
the second date. The trouble was, our 
lovemaking totally dominated the re- 
lationship. After we were married, it 
was an unpleasant surprise to learn 
that though we knew each other's 
bodies intimately, we were in for some 
shocks over each other’s thoughts. We 
got divorced when we realized we’d 
never really have anything to say to 
each other.” 


Too much experience? 


Psychologist Rollo May succinctly 
summed up the attitudes of the past 
decade by saying, “The Victorians felt 
guilty if they had sex. We feel guilty if 
we don’t.” No wonder couples now ap- 
proach each other with complex sexual 
histories. A mate’s past can often be- 
come a problem for a husband or a 
wife. “Male sexual insecurity is a con- 
stant issue in my practice today,” says 
New York psychologist William 
Golden. “Most men worry that ‘if she’s 
made love with lots of other men, 


she’ll never be satisfied with me ... 
she'll surely find another lover.’” 
Dr. Pietropinto, who interviewed 


000 men for his survey, Beyond the 
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Male Myth, is in agreement. “The 
average male still has a deep dread of 
the obviously sexually experienced 
woman,” he says. “I believe this par- 
ticular male fear is rooted in biology— 
deep down, a man knows he has sex- 
ual limitations, while a woman can 
make love all night. Even the most 
subtle sexual boasting by a woman 
can convince a man he couldn’t possi- 
bly satisfy her.” 

Dr. Pietropinto, Dr. Golden and all 
other males interviewed agree that a 
man has to believe he’s the best lover 
that a woman has ever had. A woman 
can tolerate being criticized because, 
under the old standards, she wasn’t 
supposed to be a good lover, but crit- 
icize a male and he’ll usually be devas- 
tated. What happens, then, when a 
sexually experienced woman marries a 
man who is or becomes an indifferent 
lover? 

It is true that having had more than 
one lover, a woman can tell the dif- 
ference between a sensitive and skill- 
ful lover and one who hasn’t noticed or 
doesn’t care about her needs. She is 
more demanding, and when a husband 
proves inadequate, even a loving wife 
can feel resentment over what she 
knows she’s missing. 

Fortunately, being experienced often 
means that though a woman may real- 
ize her man isn’t the best lover she’s 
ever had, she also knows when he 
provides more real love and support 
than the others. In such a case, experi- 
ence can be an ally in gradually mak- 
ing sex more satisfactory. “If you’ve 
had some experience, youre more 
likely to have figured out what you 
want in bed, and won't be shy about 
asking for it,” says Dr. Janet Wolfe, a 
sex therapist and authority on 
women’ problems at New York’s In- 
stitute for Rational Living. “More im- 
portant, you’ve learned how to commu- 
nicate your needs without putting the 
man down. You never reveal that 
you've done something before. You're 
vague. You use phrases such as ‘What 
I think [Id like a lot is.. .”” 

Some very experienced women, how- 
ever, bring to their marriage bed not 
sophisticated sexual techniques, but 
dire emotional problems. These 
women are likely to have been ex- 
tremely promiscuous’ as_ singles. 
Rather than women whose style was 
serial monogamy within a framework 
of trust and intimacy, these “sleep 
around” women are often motivated 
not by a freewheeling sensuality, but 
by depression and rage. 

“During a period of low self-esteem, 
the discovery of oneself as sexually 
desirable may temporarily ameliorate 
the feeling of being depressed,” says 
Dr. Frederic F. Flach, author of The 
Secret Strength of Depression. “Unfor- 
tunately, there’s usually a sharp re- 


- consequence of the sexual revolutio 


turn of depression afterward, when t 
bogus reassurance wears off.” 

Promiscuity may also be a way | 
expressing anger at men. Says Mag 
Scarf in her book, Unfinished Bu 
ness, Pressure Points in the Lives 
Women, “To offer one’s body and at t 
same time withhold the self is a wo 
derful way of expressing a good deal | 
underlying fury—and wonderful 
confusing for the other person.” Wha 
ever the motivation, having meanin;| 
less, unhappy affairs tends to becom 
a vicious cycle for a woman: The moi 
she has, the worse she feels and tk 
more driven she is to escape into tl 
arms of still more impulsively chosei 
uncaring lovers. By the time she som: 
how gets married, her bruises may k 
so deep, and her self-esteem so loy 
that she can’t really love nor beliey 
that any man could love her. 

What is perhaps the most poignar 











































however, affects not only a couple 
emotional life but also their physicé 
well-being. Millions of people toda 
are infected with venereal disease an¢ 
as one of the by-products of the sexué 
revolution, this can only be viewed a 
disastrous. 

“There are two big problems wit 
sexually transmitted diseases thé 
can carry over into marriage,” say 
Sam Knox, director of the America) 
Social Health Asgociation. “One i 
genital herpes, which is painful an 
incurable and can cause birth defect 
if a woman has lesions when she goe 
into labor. The disease may go int 
remission for months and years at 
time, but if one partner (continued 








MAY RECIPE INDEX 
Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. All have 
been tested by our home economists. 


DESSERTS = 
Angel Food Cake p. 50 

Chocolate Macaroons p. 122 
Coconut Pound Cake p. 52 

Key Lime Pie p. 116 

Lemon Chess Pie p. 52 

Pears in Tarragon Cream p. 106 
Pistachio Macaroon Pudding p. 108 
Rhubarb Sundaes p. 110 
Strawberry Cream Pie p. 53 ' 


ENTREES 

Asparagus Pasta p. 108 orae 

Bay Beef Kabobs p. 102 

Cheddary Seafood Bake p. 103 

Fish Creole p. 108 

Garlic-Herb Cheeseburgers with Sautéed Mushrooms p. 108 
Ham Steak Braised with Spiced Apricots p. 110 
Moroccan Beef p. 110 

Oregano Cheese Loaf p. 104 

Rosemary Turkey Roll p. 102 

Salumbocca p. 106 

Slick’s Country Ham p. 52 

Spaghetti Garlic and Oil (Spaghetti Aglio e Olio) p. 106 
Turkey Cutlets a l'Orange p. 108 


MISCELLANEOUS 
Anupasto Salad p. 108 

Basil Salad p. 102 

Biscuits p. 56 

Dill Sauce p. 102 

Garlic and Cheese Grits p. 56 
Hot Potato Salad p. 110 
Marjoram Pork Paté p. 106 
Pomander Punch p. 56 

Rice Pilaf p. 108 


VEGETABLES 
Cucumbers in Minted Yogurt p. 110 
Fire and Ice Tomatoes p. 56 
Southern Green Beans p. 52 
Sweet Potato Casserole p. 52 
Thyme Potatoes p. 106 

























































Gee Mom, I've got a 
donthavea — Manwich appetite? 
andwich appetite. ae 


§ When your gang’s hungry, no skinny little sandwich 
makes a hearty, satisfying meal like Manwich! 
To make six zesty, filling Manwiches, 





a oround beef and add a can 
| ® of Hunt’s Manwich sauce. 
s thick with tomatoes, sweet onions, 








I] 
;e 


‘isp bell peppers, and a special blend of 


in spices and seasonings. So when, 
hur gang has a Manwich appetite, 
member... ae 


sandwich is a sandwich, buta 


















Company. Manwichis aregistered trademark of HWFI 


isameal. 
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@ Rings won't 
twist with new 
Finger-Fit! 

w Rings slip on 
and off easily 
even over swol- 
len knuckles. 


Jeweler can attach 
to any woman's 
ring, old or new 
Opens 3_ sizes, 
snaps closed for 
snug fit. 14K yellow 
or white gold or 
platinum. 


OUR 
SAFETY CLASP 
MAKES IT SAFE, 
SNUG, SECURE. 


U.S. PAT. NO. 2771753 


Thousands of satisfied customers coast to coast! 
Mail coupon for name of Finger-Fit jeweler near you 


FINGER FIT ... fora Comfortable Fit! 


DEPT. L-5, BOX 366, ROYAL OAK, MICH. 48068 





NAME 
ADDRESS 


CITY, STATE, ZIP 


WEIGHT GAINING... 
WEIGHT MAINTAINING... 
y ‘\ ENERGY GIVING... 


yD 
ce \ Wate-On is Good Nutrition for You! 
ie Ae ) Wate-On is a high caloric energy giving 
) Nutritional supplement ideal for use in 
weight gaining or weight maintaining 
programs. And in supplying the extra energy 
sources many persons need. Put Wate-On's 
nutrition to work for you. Avail- 
2, able in liquid, tablet, shake mix 
at most fine drug stores. For a val- 
uable store coupon write: Wate-On, 
Dept. 719, 1500 Brook Drive, 
Downers Grove, Illinois 60515. 








Journal Shopping Center 


DECORATING: YOUR DECORATING PROBLEMS 



























Omitted from March Shopping Center, page 97: Designed 
by Mel Lerner ASID of Zim-Lerner, Inc. Carpet by C.H 
Masland & Sons. Blinds by Levolor. Chairs, “Margarita” 
from Lee L. Woodard Sons, Inc. Track lighting by Halo 
Art: Collage by Joan Giordano, Sufton Gallery, N-Y., N.Y; 
painting by Sandra Lerner, Betty Parson’s Gallery, N-Y., 
N.Y. Poufs through Zim-Lerner, Inc., N.Y., N.Y. Table from 
Conran’s. Desk by Riverside Furniture Corp. Vase from Van 
der Hurd Studios, N.Y., N.Y 









FOOD: 30-MINUTE MEALS 
PAGE 82: Marguerite” glass plate by St. Gobain, 225 5th 


Avenue, N.Y., N.Y. 10010, about $3. Available at B. Alt- 
man’s, 5th Ave. at 34th St., N.Y., N.Y. 10016. “Baker” terra 
cotta bowl by Rubel & Co., 225 5th Ave., N.Y., N.Y. 10010, 
about $26. Av ailable at Nae ys, Herald Square, N.Y., N-Y 
10001. Inset: Straw basket from Desti Imports, Inc., N.Y., 
N.Y 

PAGE 83: Terra-cotta tile from Mexico, 8V2"x8V2", available 
through Cantey Floors, Inc., 300 6lst St: INZY.4 N5Y 


10021 $2.60 per square foot 





FASHION: THIS SUMMER’S BEST LOOKS 
| PAGE 84: Belt by Omega; jewelry by Monet; sandals by 


PAGE 85: Hat by Makins Hats, Ltd.; earrings by Van Allen 
I Raf c ; 
el Sanche 


PAG BE belt Carolina Amatc Monet 


by Color 


bangles by 
Makins Hats ities glasses 


| GE 8 ( Belt by Rafael Sanchez. Center: Hat by 
1; shoes by In Good Hands; bangles by 
gs by Stigi. Right: Hat by Makins 


| r ea 
[ Rafael Sanchez; scarf by Christian 








SEXUAL REVOLUTION 


continued 


in a marriage is infected and the other 
isn’t, the worry that he or she may 
transmit the virus can cause a lot of 
tension. 

“The other problem is pelvic inflam- 
matory disease (PID), which can follow 
gonorrhea or other bacterial infec- 
tions, leaving a woman’ fallopian 
tubes blocked. The exact number of 
women now sterile as a result of com- 
plications from VD is unknown, but I 
can say that PID resulting in sterility 
has increased in direct relation to the 
increase in VD, which has been phe- 
nomenal.” 

Certainly a couple who wants chil- 
dren and can’t have any because of the 
wife’s former PID can face strains in 
the marriage. “I had only two lovers 
before marriage,” a Los Angeles den- 
tal assistant said. “But one of them 
gave me gonorrhea, and I ended up 
with PID. The infection kept coming 
back, though the doctor prescribed one 
antibiotic after another. I had fever 
and pain off and on for a month. But it 
wasn’t until I'd been married five 
years and unable to conceive that we 
discovered my illness had left me in- 
fertile. Jack, my husband, says he 
doesn’t care that we can’t have chil- 
dren, but I suspect he’s lying.” 


The new landscape for marriage 


Clearly, then, the sexual revolution 
has created new and different prob- 
lems for marriage. Yet who can doubt 
that in the past, fear, ignorance and 
guilt about sexuality were the cause of 
just as much if not more sexual unhap- 
piness? Our Puritanical fear of pleas- 
ure and our Victorian sense of guilt 
about sex were two tight bonds that 
our society had to loosen. Only twenty 
years ago, women especially were tied 
down by attitudes and beliefs that 
made them unable to enjoy their 
bodies or express naturally their most 
loving feelings. Recalls a 45-year-old 
Alabama housewife who married in 
1960, “I spent twenty-three years of 
my life being a ‘nice girl.’ Then, on my 
wedding night I was supposed to in- 
stantly turn into a sexy woman for my 
husband. Well, believe me, it just 
wasn’t possible. How could I suddenly 
like or want what I had been told was 
wrong? How could I learn to enjoy 
what I had been told was bad? It made 
for a terrible conflict between my hus- 
band and me. I was confused and 
miserable for years. I’m glad young 
women don’t feel this way today. And 
I'm a little envious.” 

Dr. Schnall agrees: “Today’s woman 
is free to be informed about and enjoy 
sex, and when she meets a man with 
the right emotional qualities, she’s 
likely to have a far richer, more fulfill- 


ing sex ilfe than Was possible when 
woman was expected to be virgin 
and innocent.” 

What's important as well is th 
when there is a problem with a co 
ple’s sex life, it does not have to rip 
main hidden until it festers. Too ofte} 
in the past, sexual difficulties undelf 
mined and even destroyed good an} 
loving relationships. Today, people aij 
able to talk to each other and to sp 
cialists about their problems—anj 
they are respected for doing so. Relij 
ble information and help is readil} 
available from a variety of appropriaj 
and comforting sources. 

In the past couple of years some 
the excesses of the late 60s and the 7 
have been reexamined by psychol 
gists, sex therapists and the public 
large. “Now that we’re beyond tl 
frantic days of the 1970s, when 
many were wildly experimenting wi 
sex, you find that the conclusions m 
people have come to about what brin 
happiness are much the same co 
clusions people have always come t 
says Dr. Pepper Schwartz, a Universi 
of Washington sociologist who is pr 
ently analyzing a survey of 12,000 co 
ples across the nation. “Men a 
women alike still say they want sex 
be in the context of a meaningful re 
tionship, and most desire monoga 
as well.” 

To repeat the tough question we 
gan with: Has the sexual revoluti 
helped or hurt marriage? The best 
swer appears to be a _resoundil 
“both.” Certainly,- all national po 
continue to show that marriage is. 
important as ever to Tess 






























Though, clearly, people are less wi 
ing to put up with unsatisfactory m 
riages, the institution itself remai 
highly valued. The National Cent 
for Health -Statistics indicates th 
more marriages took place in 1980 
100,000 population than ever be 
recorded. Furthermore, four out of 
divorced persons remarry, according 
the latest figures available from t 
Bureau of the Census—and the maj 
ity do so within five years. A 19 
Yankelovich, Skelly and White p 
found that no less than 96% of | 
respondents are still dedicated to t 
ideal of a man and a woman sharin 
life and home together. And pecel 
men and women can be more honé 
with each other and more equal th 
ever before, there is so much more 
share. 
In the end, then, what has orobal 
turned out to be the most signa 
aspect of the sexual revolution is t 
instead of simply being told that co} 
mitment is a vital part of love, we 4 
discovering that truth for ourselv 
And a lesson that’s learned by ont 
ence of any kind is the most valua 
and lasting of all. 








52" Circulating & 


Brilliant 
Hand Stained Authentic 
Mahogany Blades Grillwork 





Durable 


AC Motor 3S a 
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vat's right. While supplies last $29.95 is the FULL PRICE for this 
uine, commercial size, 52” CIRCULATING FAN. Looks so much 
> the $360 top-of-the-line American Classic, we dare you to tell us 
i difference! 
Quiet as a breeze, our rich and elegant PANAMA CEILING FAN 
@ 1s the perfect enchanting touch of romance to your favorite living 
i? Gently circulating thousands of cubic feet of air, it’s a luxury 
ft actually saves you money on summer cooling bills, and then 
S)shes winter heating costs by drawing warm air off the ceiling and 
€\ciently recirculating it. Does all this and uses less energy thana 
Y watt light bulb! 
*4andsome hand stained mahogany blades, a full 52” across, 
fupled with gleaming genuine brass tone construction make the 
FINAMA CEILING FAN ideal for livingroom, bedroom, kitchen, TV 
* m—any room of the house. Assembles quickly and easily with 
fi a simple screwdriver. For realenergy savings and Classic Amer- 
Mn elegance, PANAMA CEILING FAN is an idea whose time has 
Gre ...again! Order yours today! 

30-DAY GUARANTEE 
%) must be absolutely delighted, or return within 30 days for a 
® mpt refund of your purchase price. 


Reproduction Of The 
$360 Top-Of-The-Line 
American Classic! 


¢ Slashes Cooling And Heating 
e Quiet As A Breeze * Adds The Perfect Touch 


Of Enchanting Romance To Any Room! 
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X 
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Costs 


ae em a esa re tne rt ee ee eee ee ee =y 

| Panama Ceiling Fan Company, Dept. NF- 219 i 

| 500 Market St., Perth Amboy, N.J. 08861 ! 

| Please RUSH me the following PANAMA CEILING FANS #21237: | 

| DOne for only $29.95 plus $9.95 shipping, handling & insurance. (Total | 

$39.90) j 

| OSAVE $5! Order TWO for only $54.90 plus $19.90 shipping & handling. 4 

(Total $74.80) 
O SAVE $10! Order THREE for only $79.85 plus $29.85 Hvy Wt Frt, hdig. & 

1 Insurance (Total $109.70) 

i Total/Enclosed:$ == — ____ (N.J. res. add sales tax) ; 

| 

| i 

| 

1 

I 

| 


I) MASA OMasterCard (Bank # st Fe) 


Charge my 
Acie. aia Me Wee brs sles Exp: Date-{£—— =: Pee 
Print Name een eee = * = a 
Address anes as Bus as me . 
Gity 22s a State eZipl = = 
Allow 4 to 12 Weeks for Delivery ! 
Beceem eee ee eee ee ee 4 























he College Crisis 
What the federal budget cuts 
are doing to middle-class 
families—and how to cope. 


(RTS SES SS Sa 
-alogue of Crafts 


Cc. 


Smitten with kittens? You'll 
love stitching these purr-fect 
pillows, quilts and wall 
hangings, all featuring 
irresistible felines. 






W. 


PEE ee a 
men at Mid-life 


The (good!) news about the 
wise, wonderful years. 





he Love Life of the 
American Wife 


A landmark Journal survey 
you'll want to participate in. 


W. 


Wardrobe 


How to hide your figure flaws 


rm Weather 


even in summer clothes. 





Rec: Recipes from 
Five-Star Restaurants 
We went to the famed Mobil 
Guide’s top-rated eateries, and 
convinced the chefs to share 
their favorite recipes with you. 





lint Eastwood 


A profile of the ultimate macho 


man, by Rosemary (Sweet 
Savage Love) Rogers. 


PL Ee 
ere Am I Going to 


Put All This Stuff? 


lever, easy, a 
to de-clutter 


ffordable ways 
our home. 





DEAR JOGRNAL 


Breast Cancer Update 

At its recent meeting, the Pub- 
lic Information Committee of 
the American Cancer Society’s 
National Board of Directors 
commended Ladies’ Home Jour- 
nal for the special Breast Self- 
Examination Record Card in- 
serted in your February 1982 is- 
sue. A resolution was passed 
recommending that the Public 
Education Committee consider 
inclusion of the Breast Card 
concept in their future breast 
materials. 

As you can see, your effort on 
behalf of breast cancer educa- 
tion was very well received by 
the Society. But your readers 
will be the biggest beneficiaries. 
You have provided them with a 
lasting service. Our congratu- 
lations and _ appreciation.— 
Robert V.P. Hutter, President, 
American Cancer Society, Inc. 


I read in your February 1982 
article on breast cancer that 
doctors can often treat hor- 
mone-dependent tumors in a 
woman’s breast without having 
to perform a mastectomy. I 
questioned my physician about 
this, but he disagreed. As this is 
an issue of great importance to 
all women, can you kindly ex- 
plain who’s right?—Liz Reed, 
Columbus, Ohio. 


Ed. note: This is a controversial 
point that is being hotly debated 
by those in the medical profes- 
sion. It is true that some doctors 
say that a mastectomy is not al- 
ways necessary for a woman 
with a breast cancer of this kind, 
though the majority of physi- 
cians still believe that a mastec- 
tomy is the best treatment in all 
cases. We would like to take this 
time to emphasize that any 
woman diagnosed with the dis- 
ease should seek out a second 
medical opinion. For further in- 
formation, call the National 
Cancer Center: (800) 638-6694. 


Bread Baking 

We have had one of the worst 
winters recorded in Indiana. 
Lots of snow (over 51 inches), 
lots of sub-zero temperatures 
(averaging -21° F.), lots of north 
winds gusting (just imagine the 
wind-chill!). With all those 
homebound weekends, what a 



































good time to try new bread reci 
pes. I did try many, but non 


of LHJ. Thanks a million. I ma | 
never buy bread again.—Ann 
Welsh, Greenwood, Ind. 


Dazzling Di 
Fairy tales are fun to read, but 
your account of Diana’s new lif¢ 
as a princess (February 1982 
was even better! Thanks for th 
inside look at this beautiful at 
charming woman's world o 
royal outings, majestic castles 
and regal regalia with her owr 
real-life Prince Charming. Ij 
was dazzling!—Donna Milley 
Seattle, Wash. 


Computer Widow 
We were delighted with Sylvi 
Scott's January article, “My 
Husband's Computer Was My 
Competition.” A famous comedi 
enne has been quipping that th 
TRS in the name of our compu) 
ter (TRS-80) really stands fo 
Totally Replaces Sex! We cer 
tainly hope that people aren’ 
getting that impression. In an 
case, Ms. Scotts  narrativ 
brought us a welcome smile.— 
Martin B. Winston, Director o/ 
Publicity, Radio Shack. 





Do-It-Yourself Wills 
A “Your Journal” item in thé 
February issue mentions a form 
costing only 50¢ that can be 
used to make out a will. Wheré 
can I get such a form? And areé 
such wills really legal? 


Ed. Note: These forms art 
available at most stationer 
stores, and yes, they are legal, j 
properly signed. and witnessed 
by two or three witnesses. How 
ever, these do-it-yourself wills 
dre suitable for only the simples 
estates. Professional legal oe 
is best for special problems, such 
as appointing a legal guardian 
for minor children, minimizing 
inheritance taxes, disposing 0} 
ownership of property in a 4 
ferent state or any other com 
plicating factor. 





Please address letters to Li 
Dwork, Ladies’ Home Journal 
641 Lexington Ave., N.Y., N.Y. 
10022. We regret that we canno 
reply to every letter. 


Warning: The Surgeon General Has Determined 





That Cigarette Smoking Is Dangerous to Your Health. 










UCM ian) Pam CLM OS LTO MUTT OLO) CULT ra TO LAL OTe CSHaS TO 
Cem UM MMO CAMO mm eC CAU CM EPMO elm ute 
16 mg. “tar”, 1.1 mg. nicotine av. Mae aaa ra 
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to play it.. 
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Wherever the music is hot, 
e taste is Kool. At any ‘tar’ level, there's 
| — only one sensation this refreshing. : 


2 mg. 
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The choice is clear. 


Get the Cascade look..virtually spotless. 
Most detergents can leave drops that spot. g-= 
But Cascade’s sheeting action leaves glasses 
virtually spotless...beautifully clear. 
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She talks about 
her four marriages, | 
r new life | 








IGE CRISIS 
rents afford it anymore? 
DNEWS FORWOMEN~ . 


hy it's terrific to be over 40 




















MoistureWear Wakeae=t its 
everything its name promises: 


MOISTURE: MoistureWears rich moisturizers nourish and 
help protect your skin from dryness. Keep it 
feeling soft and supple. And create a creamy 
rich makeup that blends effortlessly. 

WEAR: All-day wear. Color that stays warm and 
natural. Coverage that conceals dry lines 
and evens skin tones. Hour after hour. 

MoistureWear Makeup is moisture e plus wear. To give your 

skin a beautiful fresh-alive finish that lasts all day. 











Mol istureWear’ 


From the makers of Cover Girl’ 


it a 
The back in front of 
you belongs to Miss 
Universe, Irene Saez. 
SONG LL --1'-1 8 me) (el ela 
earth, if cant survive on - 
l= r- Le nA ct =1-1 Ot elal- mnt 
needs real support. 
Spring Air Back Supporter 
support. Multiple layers of 
padding for surface com- 
fort. With Teflon® coated 
cover. Exclusive Adapta- 
Flex innersprings for 
deep-down support 
Plus extra strong springs 
in the mattress center, where 
70% of body weight is con- 
centrated. And support like 
this is very affordabie. 
So,.remember what your 
back does for you all day. Get 
a Back Supporter. And pay it 
back all night. 
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SEO RENE OF CONS UEEU ERE 





ave you ever been on a car trip and driven into a town at 
around one o’clock in the afternoon with two snarling kids 
in the back seat, half starved because their snacks ran out 
half an hour earlier, and a grumpy husband annoyed because 
someone (who shall remain nameless) read the road map incor- 
rectly? Well, I have found myself in just such a situation and when 
that happens I (more clever at research than map-reading) always 
consult my Mobil Guide for a restaurant that will be able to cheer 
up both man and child. I’ve always found the Mobil Guide, which 
has been published for the past twenty-five years and has several 
regional editions, is full of helpful and sensible tourist information 





as well as discerning appraisals of hotels, motels and restaurants. 


The Guide’s highest accolade is five stars, 
meaning “one of the best in the country.” 
Currently, only twelve top restaurants 
hold this honor. On page 98 you'll find a 
slew of recipes from these prestigious eat- 
eries. If you ever get to one or all of them, 
you'll find they’re certainly worth the trip. 
Until then, we hope you enjoy their spe- 
cialties in your own home. 

Arnold J. Fury, the Guide’s director, notes 
that almost all of the top-rated restaurants 
are family run. Obviously it takes long 
hours, hard work, and total dedication to 
create a great restaurant. I’ve found that 
much the same ingredients are necessary for the making of a 
magazine. 

Dr. Elien Frank (above, right). helped us prepare our very special 
sex survey, which is unlike any you have read before. You’!! find it 
on page 115. It is for wives only and explores the true nature of love 
in marriage. Dr. Frank, a psychologist, has done research on 
marriage for the past eight years. Married herself, with two 
children and four step- 
children, she also re- 
ports several times a 
week on mental health 
and human behavior for 
WTAE-TV, Pittsburgh. 

That grinning group 
on the left is our all- 
new, energetic, enthusi- 
astic, extremely _ tal- 
ented, young art depart- 
ment. They are, from 
left to right, Marty 
Hyman, Jane Wilson 
and Joanne Arbett. We think our pages are looking prettier and 
prettier each month and hope you agree. 

Don’t you love June, this bright and cheerful month, filled with 
s blushing brides, glowing graduates and a special day just to honor 
| and pamper dad? 
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Just by creating a high-fiber 
recipe you could be the winner of 
WHIRLPOOL Home Appliances to 
make the kitchen of your dreams. 
These appliances include a cook top, 
refrigerator, combination micro- 
wave/wall oven, trash compactor, 
and dishwasher. Plus, the winner 
will receive $5,000 in cash to create 
the kitchen “of your dreams.” In addi- 
tion, 300 second prizes of Oster* 
Kitchen Center* food preparation 
appliances will be given away. These 
prizes will be awarded for the best 
high-fiber recipes in three 
categories: «main dish/side dish 
° dessertisnacl bread. 





*Oster and Kitchen Center are registered trademarks of Oster, Division 
of Sunbeom Corporation 


Official Entry Rules. 

To enter, the recipe must be typed 
or legibly printed ona separate 842” 
x 11” sheet of paper. Each recipe 
must use at least 1% cups of either 
Kellogg’s® 40% Bran Flakes or 
Kellogg’s® Cracklin’ Bran® cereal, 
or 1 cup of Kellogg’s® All-Bran® or 
Kellogg’s® Bran Buds® cereal. All 
recipes must include complete prep- 
aration instructions, standard 
measurements, commonly available 
ee die snts and should specify which 

f the above three categories en- 
ter red. Inc luded with the re ae must 








dleted entry blank ae 
t) ph 1s one proof-of-purchase seal 
ne of the four Kalloso s bran 
They should then be mailed 


1 NEW FEELING 
ontest, P.O. Box 7772, 
IL 60677. 


Chicago, 





CREATE YOUR O 


Enter Kelloggs “Bran New Feeling’ Reci 


All entries must be 
received on or before 
November 30, 1982. 

Each recipe must be original 
and the property of the person sub- 
mitting it. Any recipe that has previ- 
ously appeared in print will be dis- 
qualified unless judged distinctively 
different in ingredients or prepara- 
tion. 

Judging for the contest will be 
based on originality, appearance, 
appetite appeal, and ease of prepara- 
tion, in each of the three categories. 
The final recipes will be kitchen- 
tested by a staff of home economists 
under the supervision of the judging 
organization. All decisions are final 
and only one prize will be awarded 
per winner. 


Additional contest 
details described. 

Anyone whois a resident of the 
United States, its territories, or 
Puerto Rico can enter Kellogg’s 
“Bran New Feeling” recipe contest. 
However, employees and members 
of immediate families of Kellogg 
Company, its advertising agencies, 
its judging organization and profes- 
sional bakers, chefs and cooks are 
not eligible. 

You may enter as many times as 
you wish, but each entry must in- 
clude the required proof-of-purchase 
seal and must be mailed separately. 
Each entrant can win only once, but 
if you become eligible for more than 
one prize, you will be awarded the 
highest value earned. 

All entries become the prop- 
erty of Kellogg Company, which re- 
serves the right to edit and adapt 
those submitted for publication. No 
entry will be returned. In case of 
ties, a duplicate prize will be 
awarded. Contest void where prohib- 
ited, restricted, or taxed. Winners 


| will be notified by mail after January 


31, 1983. Proof of eligibility may be 
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something that just “happens.” 
of the foods we eat have very litt 
fiber. And some don’t have fiber 
all! That’s where bran cereals ca 
help. They’re one of our best 
sources of natural food fiber. The 
fiber our digestive system needs 
function smoothly. 

Kellogg’s offers four great- % 
tasting ways to get the goodness 
of food fiber at breakfast, with _ 
Kellogeg’s 40% Bran Flakes, All) 
Bran, Bran Buds, and Cracklin’ BE 
cereals. But Kellogg’ s knows 
breakfast isn’t the only time to gem 
the benefits of fiber. There’s brealf 
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OFFICIAL ENTRY FORM 


| warrant that the recipe | submit is my original i 
work, that | have the right to disclose it, and | 
that | have not previously published this recipe. 

| also acknowledge that Kellogg Company has | 
the right to edit and publish any recipe that has 
been submitted. 


| (SIGNATURE) 
| MAIL ALL ENTRIES TO: 
KELLOGG’S “BRAN NEW FEELING” 

| RECIPE CONTEST 
PO. BOX 7772, CHICAGO, IL 60677 
| Mail this entry blank with your recipe and one 

proof-of-purchase seal from either Kellogg’s® 

| 40% Bran Flakes, Kellogg’s® All-Bran,® 
i Kellogg ’s® Bran Buds,” or Kellogg’s® Cracklin’ 
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Bran® cereal. 
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marry again. 
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GWOrDer NWULTILION HEpory 
Answers to questions parents ask us. 


_ Is my baby ready for family foods? 


Babies’ needs vary, but many family foods 
should not be fed during the first year. During the 
transitional second year baby food will continue to 
play an important role in the diets of most young 
children. 


More Nutrients Per Calorie 
During the first year a baby’s birth weight 
«generally triples. Because of this rapid growth, a baby 
requires a higher nutrient-to-calorie ratio than older 
children and adults. To insure the necessary nutrient 
level Gerber specially formulates each jar of food so 
that every ingredient fulfills a specific purpose. As a 
| result, Gerber Foods provide more nutrients per 
calorie than many adult foods. 


Appropriate for Immature Digestive Systems 
In addition to having high nutrient demands, 
a baby has not yet developed a digestive system 
mature enough to handle many table foods. Anda 
baby’s system cannot yet process the levels of salt 
and other seasonings present in many family meals. 


_ The Proper Caloric Content 


That’s why Gerber is careful to offer a wide 
range of products that provide the caloric levels most 
beneficial for a baby’s developing body system — 
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VEGETABLES 


without inappropriate amounts of salt and other 
seasonings. 


The Right Variety 

Gerber prepares more than 150 ready-to-serve 
varieties, including Strained Foods with the puréed 
consistency most appropriate for a beginner, and 
Junior Foods with the particle sizes that will help 
encourage your baby’s maturing chewing abilities. 

So with Gerber you can be sure of serving the 
foods best suited to your baby’s still-growing needs. 


If you have any questions about your child’s 
specific dietary needs, consult your health care pro- 
fessional, and feel free to write us at “Ask Gerber” 
P.O. Box 500, Fremont, Michigan 49412. 
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Babies ane our business... 
J7 and have been }or oven 50 year. 


Gerber Products Company. Fremont, MI 49412 
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Warning: The Surgeon General Has Determined | 
That Cigarette Smoking Is Dangerous to Your Health. 


9 mg ‘‘tar;’ 0.7 mg nicotine av. per cigarette by FTC method. 
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THE SUN, BEAUTY 
IN THE WATER 

By Maureen Lynch 

Complete hair- and skin- 
care guide for summer. 
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By Mary Elmblad 

All they wanted was a 
wedding at home. 

But they got more than 
they bargained for. 
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68 EASY AS 1-2-3 


Recipes that let you 
breeze through 
meal-making, this 
month featuring 
frozen pie shells, 
vegetable juice cocktail 
and leaf lettuce. 


ICE CREAM 
Scrumptious new 
recipes for America’s 
favorite dessert. 
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90 FIVE-STAR FOOD 


By Sue B. Huffman 

The famed Mobil Guide’s 
top restaurants, plus star- 
quality recipes from each. 


126 RECIPE INDEX 





A SIMPLE WEDDING 


/ At Home 


SAY GOOD-BYE TO 
CLUTTER 

By Karen Fisher 

Stow it, stash it, shift it, 
show it—clever ways 

to de-clutter your home. 
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96 CAT-ALOG OF 
CRAFTS 
Purr-fect pillows, quilts 
and wall hangings to 
stitch (from kits), 
all featuring 
irresistible felines. 
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HOW TO HIDE YOUR 
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EVEN IN SUMMER 
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63 YOU CAN CHANGE 


THE WAY YOU FEEL 
By David D. Burns, M.D. 

A noted psychiatrist 
explains how to take 
charge of your emotions— 
and your life. 


Cover photograph by Guy Webster. 
Photographs page 76: Bettmann Archive, Globe 
Photos, Wide World Photos, Photo Trends. 








“I stop feminine 
itching before it 
stops me.” 





Doctor-tested Vagisil relieves 
burning irritation in seconds. 








You can’t live your active life “as usual” 
when you're itching and uncomfortable. 
But with Vagisil® Feminine Cream Medi- 
cation’s special “itch-stopping” ingredi- 
ent, you can relieve external vaginal 
discomfort fast. Only Vagisil has been 
doctor-tested for effectiveness and used 
by over 24% million women. 

Vagisil does more than stop vaginal 
itching fast. It medicates to help heal in- 
flamed skin, checks odor and protects 
against further irritation. Yet it’s gentle 
for delicate body areas. 

You can carry Vagisil with you wher- 
ever you go. It’s always ready for “emer- 
gency treatment” when you need fast 
relief. 

If you suffer from vaginal itching — 
and most women do at one time or 
another — get Vagisil. Available without 
a prescription wherever feminine prod- 
ucts are sold. 
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Doctor-tested — so you know 
it’s safe and effective. 











Vagisil. 


FEMININE ITCHING MEDICATION 
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Use as directed © 1982 Combe, Inc. 
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Silk-on-Velvet comes in eight very rich to 
even-richer colors, each molded, back to back 
with clear, high-intensity gloss. Wear the 
lipstick alone or add as much gloss as you want 
for your own ravishing ‘silk-on-velvet’ fook. 














CAN THIS MARRIAGE BE SAVED? 5 


Gloria and Rob expected to have a traditional marriage, but 
instead he’s chronically unemployed and she has to work. 
What happens in a relationship when the roles are reversed? 


his case is based on informa- 

tion from the files of the Family 

Counseling Service, Albuquer- 

que, New Mexico, a private, not- 
for-profit family mental health agency, 
partially funded by the United Way. 
The agency is a member of the Family 
Service Association of America and ac- 
credited by the Council on Accredita- 
tion of Services for Families and 
Children, Inc. The true story reported 
here is from interviews. The counselor 
was Martin Gilbert, L.C.S.W., Super- 
visor of Clinical Services. 


Gloria’s Turn 


“If Robert yells at me once more— 
just one more time about anything— 
our marriage is over,” said Gloria, 33, 
in a shaky voice. A small, blond 
mother of eight- and three-year-old 
daughters, her fine-featured face mir- 
rored total exhaustion. 

“J don’t under- 
stand what brings 
on these explo- 
sions. All I did this 
morning was sug- 
gest that since I 
don’t have to work 
tomorrow, we could 
fix up the studio. 
Rob has opened his 
own photography 
business, so we're converting the 
garage into a studio. He’s been com- 
plaining constantly that my work keeps 
me from helping him, but now that I’ve 
found time, he’s furious because I’m try- 
ing to tell him ‘what to do.’ 

“I’m honestly not trying to boss him, 
but I am worried. If Rob doesn’t get 





this photography business rolling, 
re going to lose our house. When 
took on the mortgage, we felt we 


1 top of things. I’m an accoun- 
1d Rob was working for the 
vices department at the col- 

» sooner had we signed the 


papers, however, than Rob was laid off. 
It wasn’t his fault this time, any more 
than it ever has been—Rob has a his- 
tory of losing jobs. The school cut back 
on funding, and Rob happened to be 
low man on the totem pole. 

“IT thought my husband would be out 
the next morning looking for new em- 
ployment. I was wrong. Rob went 
around to a few studios, but they 
weren't hiring, so he applied for unem- 
ployment. Then he announced he 
wanted to stay home and start his own 
photo business. I tried to be suppor- 
tive. Rob does love photography, and I 
know from my- own experience that 
working at something you enjoy is 
wonderful. I assumed, though, that he 
would take a part-time job until the 
business got off the ground. He’s flatly 
refused to do that. He says he has to 
be ‘available for assignments.’ 

“Since he’s sitting home all day, I 
think Rob should tackle some of the 
housework. When our older daughter, 
Lynda, was a baby, Rob took care of 
everything and did a fantastic job. But 
now, he refuses. When I come home 
from a tiring day at work, the whole 
mess is waiting for me—the children 
are yelling for attention and Rob is 
demanding to know what I have 
planned for dinner. 

“This isn’t how I wanted my mar- 
riage to be. As a kid, I saw how my 
parents fought. My brother and sister 
and I would go to sleep at night with 
pillows over our heads to try to shut 
out the sound of our parents’ yelling. 
Dad was abusive and not at all a fam- 
ily man. He’d come home from work, 
shower, eat and go out drinking. Mom 
was a full-time housewife who got 
what she wanted through manipula- 
tion. My sister was Mom’s favorite, my 
brother came next, and I was the ac- 
knowledged ‘accident. But by no 
means was my childhood miserable. I 
made good grades, and had lots of 
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friends. I just knew that when I grew 
up, my marriage would be a lot hap- 
pier than my parents’. 

“I met Rob at a party when we were 
both sixteen. His football-hero facade 
and the sensivitity beneath it were a 
heart-stopping combination. His ten- 
derness was such a contrast to my 
father’s bellowing that I knew Rob was 
the man for me. 
During the rest of 
high school, we 
were inseparable. 
We studied and - 
went to church to- 
gether and took 
walks by the river, 
dreaming about 
our future. 

“After gradua- 
tion, we were married. That was a 
lovely time to be young. There weren't 
the social pressures kids have today. 
Oh, I guess some drank and went too 
far sexually, but not Rob and I. Our 
love was special to us, and our wed- 
ding night was well worth waiting for. 

“Rob went into the service and 
started training to be a technician. 
But that didn’t work,out, so he was 
switched to clerical duties. I took an 
assortment of jobs: waitress, baby-sit- 
ter, clerk. I wanted to enroll in some 
college classes, but Rob kept remind- 
ing me that he might be transferred. _ 

“After his discharge, Rob looked for 
jobs for months and finally went to work 
as a cashier at a drugstore. I sort of | 
pushed him into it, I guess, but he had no 
other prospects, and he had to work 
somewhere. It turned out to be a good 
move, or so we thought. Within three 
years he was promoted to manager, and 
we decided we were secure enough to © 
start a family. Famous last words: I gave | 
birth to Lynda just days before a new 
company bought the drug chain and Rob 
was replaced. 

“Once again, Rob had (continued) 
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When mild poison ivy, 
insect bites, eczema or 
detergents give you an 
itch or rash—make sure 
you've got Cortaid?It 
relieves them all. 

When you apply 
Cortaid to an itch or 
rash, it works gently with 
your body's own natural 
defenses. So while your 
body's natural defenses 
are working from the 
inside, Cortaid is work- 
ing from the outside. 

You can’t buy a more 
effective nonprescription 
treatment for common 
itches and rashes. 
Cortaid. It’s all you need. 


Cortaid works gently with 
your bodys own natural defenses. 








THIS MARRIAGE 


continued 


difficulty finding work, so I suggested 
that he use his V.A. benefits to go to 
college. He enrolled in night school, 
and I took a job with a bank. It 
worked out beautifully. I loved ac- 
counting, and in a short time I was in 
charge of customer accounts. Mean- 
while, Rob spent his days studying 
and taking care of Lynda. I’'d come 
home at night to a cooked dinner and 
a happy baby. 

“Rob started out as a business ma- 
jor. Then he took a photography course 
and decided to switch fields. Since the 
school he was attending didn’t offer 
the right classes, he transferred to a 


college in another state. I hated giving | 


up my job but assumed I could find 
something similar. I was wrong. My 


previous position over-qualified me for | 


some jobs, and my lack of education 


under-qualified me for others. Without | 


a college degree, I couldn't get any- 
where, so I suggested to Rob that we 
both take classes. 

“The scene that followed was like a 
nightmare from my childhood! My 
gentle-natured husband _ exploded! 
Nothing he yelled made any sense. I 
cried myself to sleep that night, but in 
the morning I was surer than ever I 
had to get an education. 

“When he saw I wasn’t going to 
weaken, Rob grudgingly gave in, but 
he made things difficult for me. If I 
had to study for a test, he would ac- 
cuse me of neglecting him and Lynda. 
He was sarcastic about my good 
grades and was constantly cutting me 
down with comments on my ‘warped 
value system.’ When I became preg- 
nant with our second child, Carrie, 
he wanted me to drop out of school. 
But I refused. I didn’t want to be trap- 
ped in a dead-end job. 

“I completed my degree in three 
years. Carrie was born during my final 
semester, and Rob’s widowed mother 
moved out to be near us and to help 
out. I was able to get an excellent job 
with a brokerage firm, despite my hus- 
band’s protests that I was ‘deserting’ 
my newborn child. 

“Rob decided he could learn more 
through on-the-job experience and 
dropped out of school to work for the 
photo service. I know he was upset 
when that job ended, but I can’t see 
why he has to vent his anger on me. I 
also can see no reason for him to sit 
home doing nothing and leave me to 
handle the pressures of our desperate 
financial situation. What does he ex- 
pect me to do, take a second job at 
night? As it is now, I’m drained and 
emotionally exhausted. Rob’ got me 
on such a guilt trip that all I want to 
do when I come home is lean against 
the wall and cry.” (continued) 


| 
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THIS MARRIAGE 


continued 


Rob’s Turn 

“I feel rotten about the way I blew 
up at Gloria today,” said Rob, 34, a tall 
man with expressive dark eyes. “She 
and my daughters are more important 
to me than anything in the world. So 
there’s no excuse for my going out of 
control, but it’s the story of my life 
these days. Work—family life—every- 
thing's out of control! I can’t get a grip 
on anything! 

“When I was growing up, life 
seemed so simple. My dad was an ap- 
pliance salesman, an easygoing, happy 
guy who liked to fish and watch foot- 
ball, while Mom kept the home fires 
burning. Although she worked part- 
time as a waitress, we all knew my 
father supported the family. 

“My childhood was good. I was never 
an academic achiever, but I was quar- 
terback on the football team in high 
school, so I felt pretty hot. Then I met 
Gloria, and life got even better. 

“There was something about 
Gloria—‘happy natured’ is too weak a 
term. When I met her parents, I 
couldn’t believe she came from such a 
background. Her dad had such a tem- 
per that I was scared for Gloria to be 
in the house with him. I swore I'd get 
her out of there as soon as possible. 

“Once Gloria and I started dating, 
we tried to be together as much as 
possible, which was difficult because 
we lived four miles apart, and I didn’t 
drive. The year before, ’d smashed my 
sister's car into a pole. I should have 
been killed, but I walked away with 
minor injuries. I swore I’d never drive 
again. Years later, Gloria got me back 
behind the wheel one day by pretend- 
ing she was too sick to drive. 

“Soon after my accident, I lost my 
father in a freakish occurrence. He 
was in the stands, watching me play 
ball, and I made the first touchdown of 
my life. Dad cheered so hard that a 
vein burst in his neck. He died almost 
instantly. 

“My dad’s death horrified me, but 
my life went on. I drew closer to 
Gloria, and we got married right out of 
school. We were so happy. I pictured us 
in an ‘Ozzie and Harriet’ setup with 
me being the provider and her keeping 
house and raising our kids. 

“Well, it hasn’t worked out like that. 
First, I flunked out of tech school in 
the service. They made it clear—no- 
body flunks out of tech school. But I 
managed to. After my discharge, I let 
Gloria steer me into working at a 
Eventually, I was made 
nager, but I ran scared the whole 

worrying that I might flub up. 
nough, the company laid me off. 
ria suggested I go to college, 
nade sense. She had a good job, 


lmioctar 
carugstore. 


@G@liu £ AU UID VLR. SPREE, BITTE AUC 
during the day didn’t bother me. I felt 
a sense of accomplishment keeping 
Lynda fed and happy. But college itself 
was another story. Schoolwork doesn’t 
come easily to me. 

“Then I took a photography course 
taught by a magazine stringer. She 
told me I had a good eye and a lot of 
talent. I'd finally found my profession! 

“I was so excited that I moved my 
family and enrolled in a school that 
was supposed to have a terrific photog- 
raphy department. What a mistake! 
The department emphasized art pho- 
tography, not journalism. During my 
first interview with the department 
head, he threw my photos on the floor 
because they weren’t on mounts appro- 
priate for museum display. 

“Meanwhile, here was my wife, an- 
nouncing she was going to earn her 
own degree. I knew she’d zoom 
through with A’s just as she did in 
high school. ’'m proud to know some- 
body as bright as Gloria, but being 
married to her is something else. 
When I proposed, I felt like I was the 
Great White Knight, riding in to res- 
cue my damsel-in-distress. Now, I feel 
as though I’ve done the opposite. If she 
didn’t have me, Gloria would probably 
be secretary of the treasury. 

“Starting my own business is a last 
attempt to prove that I can be a suc- 
cess. I want to give it my all, so I can’t 
take an outside job. A client wouldn't 
put up with a photographer who said, 
‘Sorry, I can’t shoot tomorrow; that’s 
my day at the gas station.’ As for 
being a house-husband, I’ve already 
done that. I don’t intend to make it a 
way of life. 

“The truth is, ’m scared. I think I’ve 
gotten myself in over my head. How 
can I ever expect Gloria and my kids 
to respect me if I keep piling failure on 
top of failure?” 


The Counselor’s Turn 


“This couple’s problems were less a 
result of differences between the two 
individuals than of the pressures each 
felt to conform to society’s expecta- 
tions,” began the counselor. 

“Both Gloria and Rob believed that 
if they played ‘by the rules’ they would 
be rewarded by happiness. This was 
evidenced by their behavior as teen- 
agers. In counseling, Gloria said that 
her parents never bothered to check 
when she got in at night because ‘They 
knew I'd never miss curfew.’ Neither 
she nor Rob smoked or drank, and 
they did not have premarital inter- 
course even after they became en- 
gaged. When Rob wrecked his sister’s 
car, he punished himself by giving up 
driving. The bizarre death of his fa- 
ther soon afterward probably seemed 
to Rob like further punishment for his 
transgression. 
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erned their childhood, ‘good’ husban 
were the breadwinners and ‘goo 
wives were the homemakers. Whe 
circumstances dictated a_ differe 
course for them, they felt insecure. 

“Rob, in particular, equated ma 
hood with success in the world. Whil 
he took pride in his wife’s career, h 
also resented it. As a result, he cri 
icized her performance as housewi 
and mother and had outbursts of irra 
tional anger. Gloria had surprised he 
self by discovering strengths she didn’ 
realize she possessed. While she e 
joyed the challenge of using them, sh 
felt overwhelmed by the responsibilit 
Rob seemed to expect her to cant 
alone. 

“My main function was to help Ro 
and Gloria see themselves not as ster 
eotypes, but as individuals, and to re: 
alize that there was nothing wron 
with overlapping roles. Rob was as 
tonished to hear Gloria say that sh 
had been attracted to him, not becaus 
of his football prowess but because o 
his tenderness. Gloria was surprise 
when she learned that Rob didn’t wan 
her to attend college because he feare 
that she’d bypass him academicall 
and thus lose respect for him. Th 
more they explored their feelings, th 
more they accepted that the only rule 
important to their relationship wer 
the ones they themselves established. 

“Slowly, Rob camé to believe that hi 
‘gentle strengths’ had as much valu 
as those he had always considere 
‘masculine.’ With this realization, h 
began to feel less threatened b 
Gloria’s career aspirations and to pitel 
in more with household chores. 

“Rob, however, knew that he 
wouldn’t be happy as a_ full-time 
homebody and that he needed to na 
money. So he relaxed his ‘all o 
nothing’ approach to photography and 
took a job doing darkroom work. But 
since his dream is to be a photogra- 
pher, he is building up a file of photo- 
graphs to submit to magazines some- 
day. Now that he is on a steadier 
course, he is more at ease with himself) 
and no longer lashes out at Gloria. 

“As for Gloria, she is greatly re- 
lieved that Rob has a job and is help- 
ing at home, too. She no longer feels 
totally responsible for keeping the 
family afloat and is less guilty about 
her career aspirations. In fact, she’s 
registering for night courses at gradu- 
ate school this fall. | 

“While this couple’s problems are far 
from over, their life is easier now that 
they are defining what roles are com- 
fortable for them. ‘I guess we’re mak- 
ing history, Rob observed recently. 
‘Forty years from now there won't be 
any clear-cut male-female _ roles. 
What’s making it tough right now is 
being the transition generation.’” End 
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The Journal reader has always been a woman of action. To match 
her outgoing interests, Ladies’ Home Journal since 1883 has offered 
a wealth of the best in new ideas, with illustrations by foremost 
artists of the day. These early covers, the first set in a distinctive 
series of prints, sample the charm of two generations ago: 
w= Two by THOMAS MITCHELL PEIRCE, Walker with Parasol, Sep- 
Zember 1902. Erectness and grace today’s jogger might envy, her 
Victorian blouse as fashionable now as when painted . . . The Golfer, 
November 1901. Swing and form are admirable; her handicap is 
surely her cape! 
ave By HENRY HUTT, Lawn Tennis, June 1907. Today there are few 
grass courts and altogether different outfits. A backward glance to 
the pleasure of amateur sport that is most appealing. 
gs By HARRISON FISHER, Motorists, August 1914. Romantic dusters 
and veils have given way to liberated attire, but the lure of the road 
exerts its old magic. 

Beautiful for library or office, equally at home in bedroom, hall, 
family or breakfast room, these prints radiate glowing color on fine- 
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quality heavy stock with a warm varnish finish. Each measures 12” 
by 16” overall, a generous size for which good frames will be easy 
to find. Order your prints today. We ship them to you unframed at 
the introductory price of just $8.95 for the set, plus $2 for postage 
and handling. A Charter Guild exclusive, this is a collector’s group 
that may also become the gift of the year! 
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It’s all very well ia Say that beauty is onl 
no comfort when they stare at 








skin-deep. But that’s 
‘ daughter and call 


her names. Here is the story of a loving mother, 
her brave pte girlanda wonderful transformation. 


Michelle’s 


By Janet 


ichelle was such a healthy baby; Ralph 
and Barbara Russo could hardly believe 
their good luck. They had been through 
h their two boys—so many allergies 
croup attacks—that Barbara felt 
she had practically lived at the hospital. But now 
h d Mict their beautiful new daughter 
cs, a delightful laugh and big, 


| 7 4 
ind midanignt 


bara sa [| just about breezed through thase 


first fev 

And th oe past Michelle’s fourth 
birthday, the ssos’ ordéal began. 

‘I remember that it was a Sunday afternoon,” 


she was a good baby, too, Bar- 


Miracle . 


17 recalls. “Ralph and I had gone out, 
‘leaving the boys in charge. Well, we got home to 


ar 


‘find Michelle on the floor. She was crying—really 
* crying—and she couldn't seem to get up. Her 
right foot was twisted. 


“What happened?’ Ralph shouted, as I picked 
up Michelle. She just kept on screaming. 

“T don’t know.’ Eight-year-old Mike looked 
scared. ‘I think she jumped off the bed or some- 
thing.’ Nobody knew. Off we rushed to the emer- 
gency room. They said nothing was broken.” 

In the days and weeks that followed, the Rus- 
sos made the rounds from doctor to doctor. None 
of them knew what was wrong. (continued) 
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MICHELLE’S MIRACLE 


continued 





unable to walk, Michelle was placed in 
a wheelchair. 

Finally, there was a diagnosis—a 
grim one. The doctor said _ that 
Michelle had juvenile rheumatoid ar- 
thritis. There would be stiffness and 
pain, often unbearable pain. There 
would be inflammation and degenera- 


tion of the joints. Michelle would feel 
tired and listless a lot of the time, and 
she’d have no appetite. Worst of all, 
the disease was incurable. 

“Hearing those words,’ Barbara 
says, “I felt like the roof had caved in 
on me. All I could thir 


k was ‘No. Wait. 
This is my healthy kid.’” 
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The Russos spent many anxious, 
sleepless nights, yet they were deter- 
mined not to let the illness become an 
excuse to pamper Michelle or treat her 
differently from her brothers. She was 
never allowed to misbehave just be- 
cause she was sick. “I figured she had 
no right to take a toy away or cry and 
demand it,’ Barbara says. “Besides,” 
she adds, “I knew that spoiling her 
would only make her weak.” 

When Michelle was in third grade, 
Barbara had to convince the school 
authorities that she was to be treated 
like a normal child. “They wanted to 
ship her off to a special school, but I 
was very insistent that she go to the 
neighborhood elementary school.” 

At that point, Michelle was no 
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was taking the course the doctor ha 
predicted; the pain was spreading tif 
her wrists, knees and jaw. Hot comi 
presses and massive doses of aspiri 
helped lessen the pain, but neverthe 
less, the illness relentlessly draine 
her energy. 































Yet, according to Barbara, the di 
ease never touched her daughter 
spunky spirit. “Even at five and six, 
Barbara says, “Michelle was a co-get 
ter, always competitive. I mean, wha’ 
ever she did, she had to be the best 
Even though she had this crippling 
disease and so much pain, it didn’ 
stop her. If anything, it made her figh 
harder. 

“For example, Michelle played soft 
ball. Think of it. She played in 
league. She didn’t want anyone t 
know she had a problem. You know 


‘Just pitch the ball? That was 
Michelle.” 
Encouraging visit 


By the time she was nine, Michelle’ 
visits to the arthritis specialist, D 
Robert Greenwald, were more oneoiel 
aging. The disease appeared to be i 
remission. Although there was still 
great deal of pain and stiffness, Dr 
Greenwald felt sure it was “residua 
deformity pain” rather than “activ 
hot inflammatory pain.” At least th 
damage wasn’t increasing. 

“Not that we were jumping up an 
down,” Barbara sighs. “For one thing 
she wasn’t growing. We could see al 
her friends were getting bigger ... 
and she was still little Michelle. W 
knew that under-deyelopment was on 
possible result of juvenile rheumatoid 
arthritis. ‘Oh, she’s just petite and del- 
icate, Ralph and I would say to each 
other. But could we believe it? 

“Besides, there was something else 
looming on the horizon to worry about. 
By the time Michelle was ten, we 
knew that her chin was starting to 
recede. We’d say to ourselves: ‘No, no. 
This can’t be happening,’ because, of 
course, to us, Michelle was still 
Michelle. 

“But then, once~inm a while, when 
we'd look at her in a certain way, we 
just couldn’t ignore it anymore. We 
went to the doctor, hoping he’d say, 
‘Don’t worry, it’ll be fine.’ But instead, 
he said it would probably get worse, 
not better. And it did.” 

According to Dr. Greenwald, 
Michelle’s jaw was malformed due to 
inflammation caused by the arthritis 
in the growth centers. This retarded 
its development. Her lower jaw re- 
mained infantile while other parts of 
her face grew normally. 

“Within a year and a half,” says 
Barbara, “Michelle’s chin had disap- 
peared to the point where people 
would stare at her. Her (continued) 
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it was the same type of fest 
used in labs and doctors’ offices. 


E.RT., the original and leading 
in-home pregnancy test, is easy, 
fast, safe, and private. It lets you 
find out if you are pregnant 
quickly and reliably, at home. 
E.PT. is the same type of test 
used in millions of laboratory 
tests and in thousands of hospi- 
tals in the U.S. and all over the 
world. No in-home sn 
pregnancy test is more 
accurate than E.PT. 





—Chris Johanson 
Maplewood, New Jersey 


Over four million women 
have already used E.PT.— 
that’s more women than all 
those who have used other 
in-home pregnancy tests 
combined. 

You don’t have to be a 
chemistry whiz or have any spe- § 
cial skill fo do the E.PT. test—the § 

perme Cirections are clear, | 
and the test is ; 


1 simple. Available in both single kit and convenient double kit 





E.P.T. will give you the 
clear result in fwo hours 
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MICHELLE’S MIRACLE 


continued 


chin was growing down and back, in- 
stead of forward. Kids, teenagers .. . 
one would nudge the other, make 
faces, laugh, giggle, make noises. It 
was murder. It was so hard just to go 
shopping. Oh, I mean, you get used to 
it; you learn to adjust and accept. But, 
God, sometimes it was hard not to just 
punch some people in the nose. 

“Once, we were at the flea market. 
Michelle wasn’t even aware of it, but 
there was an incident. I really thought 
Ralph was going to hit those kids who 
made comments. I told him not to 
make a scene, because that would only 
make it worse. I always tried to pro- 
tect Michelle. If she didn’t see it, I 
tried not to let her see it. If I said 
anything, I tried not to let her hear 
me. 

“Mom!” Michelle interjects. “How 
about that time we were at Burger 
King?” 

“Oh, yes,” Barbara nods, remember- 
ing. “Now, where had we come from 
that day? We had had so much fun. I 
mean, Michelle’s such good company. 
She’s so great to be with. Like when I 
was so depressed after my mother 
died. This girl helped me incredibly. 

“It was right around that time. We 
were all supposed to go away for a 
weekend. I was in a fog, but Michelle 
had made a list of everyone who'd be 
going and what each person still 
needed to get. She just said, ‘Come on, 
Mom. Let’s go shopping.’ So we did and 
when we'd finished the list, we decided 
to stop off at Burger King to have 
some lunch. 

“Well, there was this group of teen- 
agers. One of them was egging the rest 
on and they were saying awful 
things—vile things—and making 
faces at Michelle. I wanted to wring 
their necks. 

“We sat and gulped down our food. 
Michelle and I didn’t know what to say 
to one another. When we were finished 
and were walking out, I let Michelle 
go ahead of me. I turned around to 
those kids and let them have it. ‘You 
ought to thank God when you look in 
the mirror, I shouted at them. 

“So, you get it off your chest—then 
you move forward. But all that time, it 
was hard to believe .... All I could 
think was ‘This is our daughter, whom 
we love so much .. . who is such a doll 
inside and out. How dare they!” 

During all this, Michelle tried her 
best to cope. “I guess when people used 
to look at me, I didn’t realize it, or 
rather I didn’t want to realize it,” she 
recalls. “I put it out of my mind.” 

“Michelle wasn’t happy with her- 
self,” says Barbara. “She knew she 
wasn’t right. One day, she came home 
from school and told me they were 
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taking class pictures. She asked me if 
she should have her picture taken. 
When I asked why not, she said, ‘I 
don’t know. Well, ‘I don’t know’ told 
me she did know. And I said, ‘Yes. 
Have your picture taken. You're you. 
You are not a chin. Michelle is not a 
chin.” 

What made everything even more 
difficult was the fact that the family 
had moved from a super-friendly city 
neighborhood to a more spacious, but 
less close-knit, suburb. Michelle 
missed the familiar people she had 
grown up with—the kids who knew, 
for example, how to rub her foot when 
it ached. 

It was lonely, but Michelle managed 
to find something sustaining and 
pleasant—in General Hospital, a tele- 
vision show she’d begun watching reg- 
ularly. “In the beginning, right after 
we moved,” Barbara says, “Michelle 
actually lived for General Hospital. It 
was her therapy, her world, her life. 
Everyone said, ‘It’s no good. Get her 
away from it.’ But I felt, ‘No. It’s so 
safe. It’s the one thing in the world 
that she doesn’t have to answer to or 
worry about. It’s only an hour; let her 
have it.’” 

Meanwhile, Barbara had read about 
a possible way to help Michelle— 
something rather new and rare and 
dramatic—known as orthognathic sur- 
gery. It was a surgical procedure by 
which a face could be rebuilt to look 
normal. What’s more, all the cutting, 
shifting and building up of the jaw 
and chin could be done through the 
mouth, so there would be no scars. 

The only disheartening thing was 
that from all she’d read, it seemed to 
Barbara that Michelle would not be 
eligible for such an operation until she 
was about 17—which was still years 
away. 


Dazzling work 


But in May 1979, Barbara took 
Michelle to see Dr. Greenwald, who 
suggested, to her amazement, that she 
contact Dr. Stephen Sachs, chief of oral 
and maxillofacial surgery in the den- 
tistry department of Long Island Jew- 
ish-Hillside Medical Center. Dr. Sachs 
and his team of colleagues had al- 
ready done some dazzling work on fa- 
cial abnormalities. If anyone could 
help Michelle, they’d be the ones. 

Barbara was nervous before the ap- 
pointment, but her anxiety “vanished 
the moment I met him. There was 
something about him that made me 
feel so relaxed. From that point on, | 
knew that things would be okay some- 
how, that Michelle was in the right 
hands.” 

Dr. Sachs told Barbara that Michelle 
was a very good candidate for orthog- 
nathic surgery. “Timing is crucial,” he 
explained to her. “We always try to 


























wait until growth is slowing or at lea 
until we have enough information t 
predict how much—or how little 
growth is left to go.” But in Michelle’ 
case, even though she was only ten, h 
felt they should start the preparator 
procedures right away. “If she need 
more surgery later, shell get mor 
but there’s no reason she has to f 
through her teen-age years this way, 
he said. 
The “problem list” 

The decision to go ahead would be 
major commitment for Barbara an 
Ralph, Dr. Sachs explained. The entir¢ 
procedure would take a year or two 
depending on what needed to be done 
For starters, Michelle would have tq 
come in for a full set of X-rays, 4 
clinical exam and a mold of her teeth 
Then Dr. Sachs and Dr. Richard Fabe 
staff orthodontist, would make up 
“problem list” of the specific tasks the 
hoped to accomplish—and in wha 
order. For example, some of Michelle’ 
teeth would need to be straightene 
before the operation, in order to allo 
for movement of bone. And even afte 
the surgery, there would be month 
more of follow-up orthodontia. 

Dr. Sachs explained that the opera 
tion wouldn’t be a cure, per se, for th 
rheumatoid arthritis. “We can’t fix he 
body or make her disease go away,” he 
said, “but we can fix’ her face and give 
her a feeling of control.” It would be 
reconstructive surgery, he _ stressed, 
not just cosmetic. “We want to restore 
good function as well as good facial 
balance. We can try to head off future 
problems she might develop with 
breathing, speech or eating. At the 
same time, we can make her feel bet- 
ter about herself.” 

Ralph and Barbara were excited— 
and ready to get startéd. But Michelle 
wasn’t sure. “I was really surprised 
when Mom said I was going to have 
the operation. I’d really convinced my- 
self that nothing was wrong. I said to 
my mother, ‘How do I yeally know that 
this isn’t the right way for me to 
look?” es 

The orthodontia began, but no date 
was set for the operation, which, the 
Russos had been warned, would take a 
full eight hours. The suspense was 
growing. Barbara would ask “when” 
and the doctors would say “soon.” And 
another month would go by. Nearly 
two years passed, then, finally, the 
Russos were given a date: March 17, 
1981, St. Patrick’s Day. 

“Tll never forget the morning they 
wheeled Michelle away from us,” re- 
calls Barbara. “Oh, God, it was long, 
sitting there waiting for her. They told 
us it would be eight hours, but it end- 
ed up being more like ten.” 

And no wonder. Michelle’s fine bones 
and small face made it (continued) 
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MICHELLE’S MIRACLE 


continued 


especially difficult for the surgeons to 
accomplish the delicate orthognathic 
surgery. First, her upper jaw was sev- 
ered from its attachments, leaving 
only crucial blood vessels and tissues 
intact. The upper jaw was then frac- 
tured and a portion of the bone re- 
moved. Next, it was repositioned at a 
higher, more appropriate level. Then 
several of Michelle’s teeth were sur- 
gically repositioned. Another surgical 
procedure was done to allow her lower 
jaw to be moved forward, and synthet- 
ic material was implanted to addi- 
tionally build up her chin. Her teeth 
were then wired together to hold her 
jaws in place during healing. 

Meanwhile, back in the waiting 
room, Ralph and Barbara drank cof- 
fee, paced the floor and tried to reas- 
sure one another. “Finally,” Barbara 
says, “the doctors came out and told us 
she was all right. We practically col- 
lapsed. 

“Then they came out and told us she 
wasn’t all right. Something had hap- 
pened with swelling. They had tubes 
down her throat. She would have to 
spend the night in the intensive care 
unit.” 

“It was a nightmare,” Ralph recalls. 
“Believe me, ’'d have given my two 
eyes not to see her the way she looked 
after that operation.” 

Barbara remembers immediate feel- 
ings of regret. “We wondered why we 
had decided to do it. You bring a kid in 
healthy—well, as healthy as she can 
be, considering—and the next time 
you see her she’s covered with ban- 
dages and she’s got all these beepers 
and tubes. Originally they'd said the 
whole thing would be six days, in and 
out, no problems. But because of com- 
plications it ended up being two 
weeks!” 


“I can’t breathe” 


“The notes she wrote me!” says Bar- 
bara, as Michelle dashes upstairs to 
her room and comes back with a pad 
full of messages she wrote even before 
she was out of intensive care. 

“I want to get out of here.... My 
throat hurts ....I love you.... Was 
Daddy here? ... I want to see him.... 
J can’t breathe .... I need to be suc- 
tioned .... Do I have a chin? ... Is 
. who is such a doll 
inside and out. How dare they!” 

During all this, Michelle tried her 
best to cope. “I guess when people used 

look at me, I didn’t realize it, or 
ther I didn’t want to realize it,” she 
er alls. ‘I put it out of my mind.” 

M alle wasn’t happ y with her- 

Barbara. “She knew she 
ght. One day, she came home 
| and told me they were 


And after only a day, Barbara could 
decipher Michelle’s jaw-wired mum- 
bles so that she didn’t need to write 
everything down and could rest. 

Then there was the problem of get- 
ting Michelle adequately fed, which, 
due to the swelling and the wires, was 
no easy task. But Barbara found her 
own ingenious solution. “Michelle 
loves Italian food, so I made pastina 
with tomato sauce and grated cheese. I 
even blended macaroni salad for her. I 
was blending everything because it 
had to fit into a big needle kind of 
thing with a long nozzle, which was 
attached to a longer, even narrower 
thing, which they pushed to the back 
of her throat. 

“The nutritionist would tell me how 
many grams of protein she needed— 
and how many calories—and Id see to 
it that she got it. Four of those sy- 
ringes equaled a cup, so it took two 
hours just to feed Michelle sixteen 
ounces of anything. Some days it 
would be almost lunchtime before we'd 
gotten all the breakfast in.” 


While Michelle was in the hospital, - 


Barbara was spending almost all her 
time there. “I moved in my blow-dryer, 
my curlers, all my makeup. They let 
me use a shower. I found I was getting 
annoyed if somebody else had the 
nerve to use ‘my’ bathroom.” 


At first Michelle carefully avoide; 
mirrors. “She knew she was a 
swollen and it scared her,” Barbar 
says. “It’s just as well she didn’t loo 
those first few days because her mout 
was all raw. Gradually it started 
look more normal.” 












Ready to go home 


“By now, Michelle had been in th 
hospital for thirteen days—and so ha 
I. We were both ready to go home, but 
at the same time, we were sorry t 
leave the friends we'd made. 

“The night before she came hom 
this one really super nurse came by 
ten o'clock and said, ‘Michelle, wha) 
are you watching? Anything good o 
later? ll be back to watch with you.’ 

“Sure enough, at eleven o’cloc 
sharp, the kind nurse was back, an 
she and Michelle chatted and watche| 
TV together. I think there must bj 
some rule that requires you to be 
compassionate person to work at tha 
hospital. It sure helped. You felt th 
staffs strength and you knew the} 
really cared.” 

Needless to say, Michelle wal 
thrilled to get home at last to he 
family and to her schnauzer, Baro 
Her sunny bedroom was waiting fo 
her—filled with stuffed animals, he 
record (continued on page 11 





New Hope For Facial Deformity 


Until ten years ago, braces (and a limited number of surgical procedures) 
were the only treatment for facial deformities. But braces move teeth—not 
bones—so the results were often incomplete or disappointing. Now, the new 
field of orthognathic surgery enables teams of orthodontists and oral and 
maxillofacial surgeons to correct a variety of facial disfigurements, which 
include congenital deformities (like cleft palate), acquired deformities (result- 
ing from falls, auto accidents and tumor surgery) and developmental defor- 
mities (a jaw that is too long or too short, for example, or a face that’s 
deviated to one side). 

The decision to do orthognathic surgery is based on four considerations: the 
severity of the deformity, how much dentofacial growth has yet to occur, what 
direction that growth will take and the psychological effects of going ahead 
with—or delaying—surgery. Whereas some procedures are best done after 
most of the growth has taken place (sometime during the patient’s late teens), 
other procedures should be performed while bone is still developing. 

Every step is carefully planned in advance. A computer cah be used to help 
doctors analyze the facial structure and plan the surgery. Once the surgeons 
define the problems exactly, they can work through the mouth so-there is no 
scarring. 

The entire procedure, including preparation and follow-up orthodontia, can | 
take a year or longer. Fees vary according to the severity of the problem, the | 
location of the malformation, the hospital where the surgery is done and the) 
type of insurance coverage. Basic fees can range from $1,500 to $6,000 or) 
more. (In Michelle’s case, however, the bills totaled over $10,000, because of) 
the massive reconstruction and lengthy hospitalization.) Medical insurance 
often covers up to eighty percent of the cost. Unfortunately, however, some) 
insurance companies consider orthodontia and corrective surgery cosmetic 
rather than functional and are reluctant to reimburse these claims. 

Orthognathic surgery is offered at relatively few hospitals, because it is 
still a new technique. If you know someone who would like to be referred to. 
an appropriate team, ask your family dentist or contact: The Americal 
Association of Orthodontists, 460 North Lindberg Blvd., St. Louis, Mo. 63141; | 
or The American Association of Oral and Maxillofacial Surgeons, 211 East 
Chicago Ave., Chicago, Ill. 60611. 








Here’s the scoop. Nothing beats fresh fruit ice cream ona hot 
summer's day. Except creamy fresh 'n’ fruity ice cream you make 
yourself—without an ice cream maker! 

All you need is the dessert maker—Eagle® Brand Sweetened 
Condensed Milk—along with your favorite fruit and a few simple 
ingredients. 

Eagle Brand is the special precooked blend of milk and sugar that 
makes dozens of luscious desserts deliciously quick and easy. 

Try one flavor—or several! But remember, fresh ’n’ fruity ice cream 
is so delicious, it tends to disappear “berry” fast! 


eee “Easy Homemade Strawberry Ice Cream Ne 


(Makes about 1'4 quarts) 


3 eqg yolks* 1 teaspoon vanilla extract 2 cups fresh or os 
1 (14-ounce) can Eagle® Y% cup chopped unsweetened frozen | BF. 
Brand Sweetened strawberries strawberries, mashed __ 
Condensed Milk(NOT — 2. cups (1 pint) whipping or pureed (1 cup) 
evaporated milk) cream, whipped SS 
In large boul, beat egg yolks: stir in Eagle Brand, vanilla and chopped Cf 


strawberries. Fold in whipped cream. Pour ‘3 mixture into aluminum 
foil-lined 9x5-inch loaf pan or other 2-quart container. Spoon “3 mashed 
strawberries on top. Repeat layering: top with strawberry mixture. Swirl with 
knife or spatula. Cover, freeze 6 hours or until firm. Scoop ice cream from pan. or 
peel off foil and slice. Return leftovers to freezer \ 3 
Blueberry: Omit vanilla and chopped fruit. In large bowl. beat egg yolks: stir in uy 
Eagle Brand and 1 teaspoon grated lemon rind. Fold in whipped cream. Proceed as 
above. layering with 1 cup pureed blueberries. Freeze as above 
Peach: Omit vanilla. In large bowl. beat egg yolks; stir in Eagle Brand. 1 cup mashed 
peaches, 2 cup chopped peaches and “4 teaspoon almond extract. Fold in whipped cream 
Freeze as above 
* Use only Grade A clean. uncracked eggs 





© Borden. Inc. 1982 








Introducing LOréal’s Premiere” Perm with the 
Moisture Protection Barrier: the perm that protects 
your hair while you perm. 

It protects your hair’s natural softness. 

It protects your hair’s natural shine. 

It protects your hair’s natural resilience. 

How? LOréal’s unique patented Moisture Protection 
Barrier helps prevent your hair from losing its precious 
protein and moisture while you perm. As a result, your 
hair will be naturally soft and shiny. 

While Premiere gives your hair long-lasting curl, it 
protects your hair from the usual perm traumas. 

It protects your hair from 
drying out. 
It protects your hair from 
A ‘frizzing. 
i. It protects your hair from 
‘ looking damaged. 

The outcome is a beautifully 
soft, resilient, long-lasting curl. 

That’s the Protected Curl. 


LOREAL. INTRODUCINC 


———— Premiere Porm —— : oy 
oer tection barnes It may just be the best thing 
to come along since the natural 


curl. And aren't you worth it? 









PREMIERE PERM 
WITH THE MOISTURE 
PROTECTION BARRIER 


© 1982 Cosmair, Inc 





THE PROTECTED CURL. 


Sweet savage Clin 


What happens when Rosemary Rogers, author of Sweet Savage 
Love, interviews Clint Eastwood, the model for her romantic heroes? 





he saw a tall man, slim-hipped and hard-mus- 
cled, with wide shoulders and a lean, sun- 
browned face that formed a surprising contrast 
to his very green eyes. There was something 
about the way he stood with his legs slightly 
apart, the reckless slant of his lips, the thin straight nose 
with nostrils that curled slightly as if he scented her . . . 
Millions of women would recognize this description as 
that of Steve Morgan, hero of Sweet Savage Love, the 
romantic novel by best-selling author Rosemary Rogers. 
But how many readers would guess what the dedication 
at the beginning of the tempestuous romance—"To C.E.”— 
really stands for? Or that the inspiration for Steve Mor- 
gan, the Civil War army captain, is superstar Clint East- 
ood, a man on whom Rogers has had a schoolgirl crush 
for the last nine years? 
it was 1973, when she was writing Sweet Savage Love, 
first novel, that Rogers was dragged to see Hang "Em 
by one of her three daughters. It changed her life— 
there before her in the darkened theater was a 
made her heart flutter and her knees go weak. 








“That's Steve Morgan,” she gasped, pointing to the gun- 
toting Eastwood. ; 

Since then, the box-office sensation has often been an 
inspiration to Rogers, a former Air Force secretary, who 
has gone on to write eight more best sellers (her ninth will 
be released this month) and sell 25 million books. East- 
wood's picture graces the wall of her Carmel beach house, 
and she sighs deeply when speaking of his voice (“a velvet 
growl”), or his graceful, catlike stride, or his “urchin-like, 
little-boy grin.” 

Hearing of Rogers’s crush on the real Steve Morgan, 
Ladies’ Home Journal decided to help her get to know her 
hero. We sent her to interview Clint, knowing that the 
woman who has thrilled millions of readers with her fiery 
prose deserved a thrill herself. 

Here, in Rosemary’s words, is the story of their meeting. 





t’s a fantasy come to life .. . a man and a woman. The 
mountains at our backs and the ocean before us. A 
beautiful beach—rocks—private cove. Dry white wine 
and beluga caviar. Music from four (continued) 
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Why are you still using soap 
when women from Scranton to Sacramento 
| will tell you Dove is better? 


There is no question about it. 
Dove® is better for your face than soap. 


These women proved it for themselves by changing 
from soap to Dove for just 7 days. 


You see, soap dries your skin. 





It strips away your skin’s natural moisturizer. 
It cleans your face—dry. 
But Dove is not a soap. 
It’s made quite differently with / moisturizing cream. 
Vy MOISTURIZING CREAM So it keeps your skin softer, smoother. 
a <4 Try Dove instead of soap for just 7 days 


and prove it for yourself: 


—— Dove is better because 
WHE = it doesn’t dry like soap. 












LIGHTS 120s 


TASTES AS GOOD AS IT LOOKS 


Cou eee ea Me eae melt) eee 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


© 1981 Liggett & Myers Tobacco Company, Inc. 








CLINT EASTWOOD 
continued 
speakers (Tristan und Isolde con- 


ducted by Stokowski) and a fire in the 
massive stone fireplace in a cabin that 
blends in with the surroundings—all 
rough wood, stone and glass. 

Clint and I, together at last, 
alone. . . the beach deserted, except for 
the sandpipers and the seagulls 
swooping down to skim the wave tops 
before they soar again to pose, wings 
outstretched, against the crimsoning 
sky. The ocean crashes ceaselessly in 
the background, as the flames in the 
smoke-blackened fireplace crackle, 
leap and change shape... . 

“Clint,” I started, “I must tell 
you. . .” Just then the telephone rings 

. an interruption (groan) that will 
be repeated many times during the 
next couple of hours. 

Its my daughter Sharon, 25, who 
wants to know if she’s to start dinner; 
she hopes I’m being cool, but what 
she’s really calling for is to ask what 
exactly is happening with Clint. 


Minutes later, another daughter, 
tosanne, who is two years older, calls 
to ask how I cook rice so that it stays 


ffy. Pause. Then she, too, asks how 
vith Clint 
ooner begin talking again, 
more time the phone rings. 


This time, its my 19-year-old son 
Adam. He’s starving, and hopes Mom 
is behaving herself. 

Ah, well ... so much for fantasy. If 
this had been one of my books, Clint 
would have ripped the phone from the 
wall. Then... 

I would have watched the way his 
eyes narrowed, the way his mouth 
twitched in a _ mocking, . somehow 
knowing smile. I would have sensed 
his sudden awareness of me. 

And then? Well, I guess he would 
have ravished me—with a little assis- 
tance on my part—on the rug in front 
of the fireplace, or in the hot tub. 

But unfortunately, I’m not one of my 
heroines. (And in one of my books, my 
hero wouldn’t have been wearing an 
undershirt, at least not one that 
showed, as Clint’s did during the inter- 
view.) In reality, I’m shy and he’s shy. 
So we sat with my dog Chopper, a 
Labrador-Shepherd mix, between us, 
petting and stroking Aim affection- 
ately. Chopper demands attention, and 
he got it from Clint. They took an 
immediate liking to each other. 

Which left me ... ? To pour the 
wine and make the “fixings” that go 
with caviar. Darn it! 

Honestly, all we did was talk, and 
about practically every subject under 
the sun (though I did wear my red silk 
shirt and leave three buttons unbut- 


- 
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toned). We talked the way people do 
when they are first getting to know 
each other. Comfortably. And I guess 
that is the most outstanding impres- 
sion I have of Clint.» Eastwood. He's 


comfortable to be with and easy to | 


talk to, once he relaxes. And while the 
characters he portrays on screen are 
larger than life and as tough as can 
be, he comes across as a very nice, 


regular guy. The real Clint Eastwood | 


is no more like the violent characters 


he often plays than I resemble my | 


daring, super-sexed heroines. 

As we talked, I decided that, crush 
or not, Clint’s the kind of man I could 
be friends with. I found I had a lot in 
common with him. Were both 
basically “loners.” And we’ve both had 
to learn to survive in the cold, rarified 
air of success without confusing role 
and reality. 

“You can’t even go outside without 
being surrounded by hordes of people. 
How on earth do you handle it?” I 
asked. Since we live in the same com- 
munity, I had seen Clint before at the 
local golf course and around town— 
often being mobbed by women waving 
pieces of paper at him for autographs. 
From being relaxed and smiling with | 
his eyes, he would stiffen, although | 
the polite smile stayed on his lips. I 
had always thought how much Id hate 
to have to go through (continued) | 
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The Perfectionist’s Haircolor. 
It makes all the difference between 
great haircolor and color that’s just so-so. 





Is your hair doing you an 
injustice? Is the color as rich 
and lively as youd like it to 
be? Is the pr really covered? 
Or are telltale strands robbing 
you of the joy of looking as 
good as you actually feel? 


| 


Now—just when you are 
enjoying your most productive 
years—is the time for you to 
discover the special qualities of 
the perfectionist’s haircoloring, 
Miss Clairol® Creme Formula. 


Miss Clairol Creme Formula 
is the ultimate type of haircolor- 
ing, the one by which other hair- 
coloring results are often 
measured. Its extra richness 
assures rich, lasting color. 


What's even more important 
however, is that it completely 
covers gray, even the most’ 

"resistant gray. 
So if it’s perfection you're 
_ after: sheer, clear, natural-looking 
color, you'll find—just as 
| millions of women all over the 
world have found—that nothing 
_ yet has been invented that can 
| promise you more beautiful, 
| more natural-looking color than 
- Miss Clairol Creme Formula. 


| True, Miss Clairol Creme 

_ Formula takes a little longer to 

_ apply than shampoo-in haircolor, 
| but what’s a few extra minutes 





when the results are so 
rewarding? 


Some women get so adept, 
so quick at the process, they've 
even taken to mixing two or 
even three shades to achieve a 
subtlety in color not otherwise 
possible. 


You'll find the color younger, 
fresher, even more lustrous than 
you hoped. So healthy-looking, 
too, with that lovely light-catch- 
ing quality you'd expect to find 
only in the soft, silky tones of a 
child’s hair. 

Isn’t it wonderful 
to know that you 
can accomplish this 
much for yourself 
with so little effort 
and expense? 


Try Miss Clairol 
Creme Formula. 
You'll see! 





Perfectionists 
application 
for rich color. 


And complete 
gray coverage. 
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Miss Clairol 


Creme Formula 


The perfectionist’s haircolor. 


If you hate mosquitoes, but love people. 


You want two things in an insect repellent. A repellent that 
repels insects. And a repellent that doesn’t repel people. 
Cutter Evergreen gives you both. 
Wherever people do heavy hiking and backpacking, you'll find 
Cutter. We think that's as strong a recommendation as there is. 
And it’s just as effective, just as pleasant to use, 
right in your own back yard. 
Look for Cutter Evergreen, in spray, lotion, or convenient 
stick, even if you have to look a little harder. 


It's worth it. Cutter mYaeestaaee 





insect 
repellent 
spray 


eller 


©1981 Cutter Laboratories, Inc. 





CLINT EASTWOOD 


continued 


| something like that every time I went 
} out somewhere—especially if I was 
) with one of my children. 


Clint shrugged. “Well, I just look 
straight ahead, most of the time, es- 


} pecially if ’m supposed to be playing 


golf.” He peered into the jar of caviar. 


} “At the price of this stuff, we better 


finish every little bit of it,” he smiled. 

The relaxed smile on his face at that 
moment was so “different from his 
other, public smile. He has a 
“blinkered” look in public. He doesn’t 
glance around even when he tosses 
some reply or repartee over his shoul- 


} der in answer to a question or com- 
) ment by one of the persistent fans who 


lie in wait everywhere he goes. 

Even when we had driven to my 
townhouse earlier in his silver-gray 
Mercedes (“Your Mercedes or mine?” I 
had quipped.), | was sure I'd seen him 
wince at the enthusiastic welcoming 


} committee of my five children and 





their friends. From there we headed to 
my nearby beach house, a place I often 
go to be alone. 

As we chatted and sipped our wine, I 
realized that the inner Clint is not 
easy to get to know. He has a shell 
around him, and it’s obvious that he’s 
very self-protective. 





| arthritis pain. 


| Infact, nothing you can buy 
| without a prescription gives you 
} more relief than Bayer. Nothing. 


“lve never been an extrovert,” he 
told me. “Then again, most actors are 
introverted.” 

He told me how as a child he had 
spent hours in his own fantasy world, 
as I had. I was always Princess So-and- 
So, waiting for the prince. To act or to 
write, | think you have to retain that 
childhood, once-upon-a-time quality in 
yourself, because you're still living 
with fantasy. 


A lot of the little boy 


I was able to sense that there’s a lot 
of the little boy left in Clint. And he 
laughed uproariously when I told him 
how my son Adam scared everyone 
with his dramatically enacted death 
scenes (sometimes involving plunges 
downstairs). “I used to do that,” Clint 
recalled. “My mother hated it when I 
covered my shirts with ketchup for 
blood.” 

About his own children, Clint said, 
“I try to give them as normal a life as 
is possible, and as normal a perspec- 
tive on life as is possible.” 

Clint spends as much time as he can 
with his “little squirts,” as he calls son 
Kyle Eastwood, 13, and Alison, 9. |He 
has been separated from his wife, 
Maggie, since 1978, and is now in- 
volved with actress Sondra Locke, who 
has appeared in several of his films. | 
He had promised to take his children 


_ Inflammation: 
amajor cause of arthritis pain. 


Inflammation can be a real problem. 
It causes stiffness in joints and can be 
a primary source of arthritis pain. 
| Torelieve that inflammation 

and its pain, take Bayer’Aspirin. 
Because Bayer contains the 
| anti-inflammatory pain reliever 
| doctors recommend most for 
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to the movies later that evening. “All 
kids are natural actors, playing at 
make-believe,” he remarked. “It’s only 
when you are ‘adult’ that you start to 
have inhibitions.” 

Still, he told me, “Things were sim- 
pler when you and I| were growing up. 
Children in this day and age don’t 
seem to have the fun and sense cf 
direction that we had. We weren’t the 
products of the bomb and nuclear age. 
We had more choices.” 

We talked of the pressures on chil- 
dren today—sharing our experiences 
and advice. His kids are much youn- 
ger than mine and I teased him that 
“the worst” was still to come. On a 
more serious note, he seemed quite 
taken aback when we talked about 
drugs in school today—very quiet and 
surprised when I told him how 
shocked I was to see drugs changing 
hands in junior high schools. 

He said he was also bothered by the 
seeming boredom of children now— 
the need for that artificial high. “You 
know, when I was young, we enter- 
tained ourselves,” he remarked 
quietly. “I can’t understand why that’s 
not enough anymore.” 

The values that Clint wants to share 
with Kyle and Alison are obviously 
taken from his own childhood—the 
same kind of values that his parents 
brought him up with: self- (continued) 











And some pain relievers, like Tylenol, 
do nothing for inflammation. 
Next time you select an 
arthritis pain reliever, make sure 
it not only works for hours on 
the minor pain, but also on the 
inflammation that can cause 
the pain. Bayer Aspirin works. 


Read and follow label directions. If pain 
persists for more than 10 days, or redness is 
present, consult a physician immediately. 


\Nothing gives you more reliet than Bayer. Nothing. 





CLINT EASTWOOD 


continued 


sufficiency, loyalty, a kind of inner 


strength. He always considered him- 
self lucky to have the kind of parents 
and grandparents he did—even 
though times were rough growing up. 

Clint Eastwood, now 52, was a De- 
pression kid, and his family moved 
around a lot while his father sought 
work wherever he could get it. Until 
his family finally settled in Oakland, 
California, where he attended high 
school, Clint couldn’t make any really 
close friends. His pals from those Oak- 
land days are still his best friends— 
people he can trust completely and 
who return his loyalty. 

He started his career as a $75-a- 
week bit player for Universal, where 
he appeared in such forgettable films 
as Revenge of the Creature and Taran- 
tula. But Clint got his big break in 
1959 when he was cast as the young 
lead in the Rawhide television series. 

Offscreen, Clint, like me, isn’t at all 
a party person, and has never been 
tangled up in the artificial social whirl 
of Hollywood. Happily, he’s been able 
to cope with fame, avoiding the tragic 
problems of people like John Belushi 
or Freddie Prinze, who couldn’t handle 
it. Although he’s now one of the world’s 
most popular actors, he leads a very 
ordinary, normal, sane life, and says 
he’s basically happy and relaxed. 

“I try to stay cool,” he said. “I don’t 
get uptight or worried because worry- 
ing doesn’t do any good. I concentrate 
on what needs to be done and what I 
can do well. ’'m content because I’m 
doing what I want to do. And at least 
I'm not screwed up inside like too 
many ‘successful people’ who are 
basically unhappy.” 


Any more challenges? 


“How do you measure success?” I 
asked him. “Are there any more chal- 
lenges left for you?” 

In answer, I got a grin that was 
almost teasing; then he became 
thoughtful. “Well, I guess what J think 
of as success is being able to do what J 
want to do, rather than what someone 
else tells me to do. And challenges— 
there are still a lot of things I want to 
try.” [Clint has his own movie produc- 
tion company, Malpaso, and he now 
frequently directs and produces the 
films he stars in. Studio executives 
know that Eastwood projects invaria- 
bly turn out to be surefire successes. 
His latest movie, Firefox, an espionage 
thriller, will be released this month.] 

Will he continue acting and direct- 

’ Sure, he laughed. Possibly an- 

Western (later, when everyone 

topped making bad ones) and 

someday he may even do a romance 
yf mine?). 


Personally, he says he does believe 
in romance. At least sometimes he 
thinks the magic can still happen. 
Chemistry—electricity—whatever one 
chooses to call it. No, I did not ask him 
about his love life! Personal privacy, 
even for so-called public figures, is 
very precious. (And maybe I just didn’t 
want to know and have my dreams 
permanently shattered!) 

We talked about yoga and medita- 
tion and how much it helps to keep 
you from becoming too tense and up- 
tight. About the supernatural and re- 
incarnation—even the friendly ghost 
who inhabits my house in Carmel. 
(Yes, honestly. All my kids have “expe- 
rienced” him.) And about astrology, 
which we both find fun (Clint a 
Gemini), though he believes as I do 
that you do control your own destiny. 


The most important thing 


We also agreed that being content 
with who you are inside and what 
youre doing is the most important 
thing. And not getting the make-be- 
lieve role you happen to be playing 
(whether it’s the super-hero or the 
super-writer) mixed up with your real 
life and real values. 


We're in the middle of this serious 
conversation . . . when I suddenly real- 
ize I'm talking to him like an old 
friend. Asking his advice on how to 
keep my 23-year-old son, Michael, 
from driving too fast ... even con- 
fiding that there is an extra-special 
guy I really care about. (Clint’s advice 
to me on dealing with personal prob- 
lems is to “meditate a lot.”) 

Suddenly I realize that ’m the one 
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doing most of the talking—Clint is 
definitely a terrific listener. 

The sun is setting now, and the bot- 
tle of wine is finished . . . 


“Clint! ’'m supposed to be interview- 
ing you,” I groan. “What did we talk 
about? What am I going to write?” 

He shoots me a mischievous, little- 
boy grin, “Oh, you'll think of some- 
thing, babe!” Big help. I say so aloud 
and he grins again. 

It’s starting to get dark as we end 
the interview. Now we won't run the 
risk of oncoming cars veering off the 
road as the drivers recognize Clint 
Eastwood—and no doubt wonder who 
his female companion is. 

It’s off to the movies for him, and 
time for me to feed my kids. As I said, 
so much for fantasy. But I think we 
will meet again now that he’s met my 
children, kissed my _ six-month-old 
granddaughter and developed a real 
rapport with my dog. He might even 
take me up on my invitation to visit. 

After all, I think he knows by now 
that while I might dream, he’s quite 
safe from being attacked by this 
grandmother. 

But if Clint were really Steve Mor- 
gan, the story might end this way: 

At last, as he began to kiss her ten- 
derly, he murmured the words she had 
waited so long to hear. 

“My beautiful brown-eyed vixen, 
you've driven me half-mad ever since I 
set eyes on you. Didn’t you sense with 
your woman's intuition that I loved 
you, that I've always loved you... ?” 
And she knew that all-her memories in 
the future would begin with this mo- 
ment. End 

















With new RAGUs Pizza Quicke 
Crust Mix and new Pizza Quicke Chunky 
Style sauces its simple to make perfect 
homemade pizza. 

Pizza Quick Crust Mix has every- 
thing you need to easily make the trickiest 
part —the crust. Even a scoop to measure 
out the Mix for a crust thats thin and crispy 
or thick and chewy. 

Just spoon on either new Chunky 
Style sauce —“ The Works’ or” The Big 
Combo— complete with chunky toppings 
like peppers, mushrooms and tasty meats. 
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Add fresh cheese, and bake. 

In minutes youll have hot home- 
made pizza with taste you cant get froma 
freezer, or a boxed pizza kit. 

New Pizza Quick Crust Mix, in 
your store's boxed pizza section. And new 
Pizza Quick Chunky Style sauces, in the 
RAGU’ Sauce section. 

The Ragu’ pizza. No matter how you 
slice it, youll get perfect homemade pizza, 


simple as pie. 
' Pizza Quick Crust Mix 


New 
and new Ch Style sauces. 


They were about 
to exchange vows 
at home, with 
just a few of their 
closest friends. 


What could go 
wrong? Plenty! 


By Mary Elmblad 


“Do you take this man,” the 
minister said, “to be your law- 
fully wedded husband?” 

“The eighth integral func- 
tion,” the bride said. 

“I beg your pardon?” the min- 
ister said. 

“The problem is in the eighth 
integral function.” 

“Lucy,” the groom said, ‘ ‘con-| 
centrate. Answer the man.” 

The bride looked at the groom 
and then at the minister. 

“Could you repeat the ques-) 
tion?” (continued on page 121) 
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MERIT: The Most Significant 


Breakthrough In Smoking 
Since The Filter. 


In the early 1970's, most smokers 
believed that a cigarette low in tar 
also had to be low 
in taste 

Then, in 1976, 
after twelve 
years of inten- 
sive effort, 
scientists isolated 
key flavor 
components in 
cigarette smoke — natural ingredients 
that delivered taste way out of 
proportion to tar. 


Smoke 
Cracked. 
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Warning: The Surgeon General Has Determined 
That Cigarette Smoking !s Dangerous to Your Health. 












The cigarette that challengeg 


This breakthrough severed the 
link between taste and tar, 
which led to the development of 
MERIT, a low tar cigarette capable 


of delivering extraordinary 
taste. 


MERIT: The Cigarette That 
Delivers The Taste Of Brands 
Having Up To Twice The Tar. 


The MERIT achievement was 
confirmed in taste tests involving 
thousands of smokers. For the first 
time ever, published 
research proved Se / | 
that a low f=: end 
tar cigarette 
could deliver 
the taste 
of leading 
higher tar 


CONSUMER EVALUATIONS 
CIGARETTES 
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oher tar smoking—and wins. 


| 
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| Alternative To Higher Tar Smoking. 


brands—even cigarettes having up to 


twice the tar. 


MERIT! The Proven Taste 


Smoker response was overwhelm- 
ing. Since the introduction of 


MERIT, millions of smokers have 


switched to—and stayed with—the 
_ only proven taste alternative to 


higher tar smoking. The latest 
survey among this group confirms 


that 9 out of 10 say MERIT is an 


easy switch, that they didn't give 
up taste in switching, and that 


MERIT is the best-tasting low tar 


they've ever tried. 


Kings: 7 mg‘ ‘tar!’ 0.5 mg nicotine—100's Reg: 10 mg ‘‘tar,’ 
0.7 mg nicotine—100's Men: 9 mg‘‘tar;’ 0.7 mg nicotine— 
Ultra Lights: 3 mg ‘‘tar;’ 0.3 mg nicotine av. per cigarette, 
FTC Report Dec:81— Ultra Lights 100's: 5 mg‘ ‘tar; 0.5 mg 
nicotine av. per cigarette, by FIC method. 





MERIT ULTRA LIGHTS: 
The Only Ultra Low Tar 
Cigarette That Gives You The 
MERIT Taste Idea. 


Now, the MERIT taste idea has 
been extended to MERIT ULTRA 
LIGHTS. A milder i 


MERIT for those a= SE 


who prefer an ultra , MERIT) MERIT 
}_,-UltraLigh Ultra Lights j 


i Itra Lights i 
f 
; | 

, 


light cigarette. It's | 
setting a whole new | 
taste standard for 

ultra low tar smoking. 


Millions of smokers have already 


discovered why MERIT and 
MERIT ULTRA LIGHTS are 


changing the future of smoking. 


‘To those who havent, 
the time 1s now... 





High tar, low tar or ultra 
low tar. . . No matter what 
youre smoking now, 
MERIT and MERIT 
ULTRA LIGHTS have a 
cigarette to challenge the 
taste satisfaction of your 
present brand—at 
surprisingly low tar levels. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 














Heres How ‘lo Take The 
MERIT Challenge: 


Just mail in the attached postcard. You 
will be sent two free packs of the MERIT or 
MERIT ULTRA LIGHTS of your choice. 

Take the MERIT Challenge by comparing 
MERIT to the brand you're now smoking. 

r Youll taste why MERIT and MERIT 
PP evcHeorag, f ULTRA LIGHTS are changing the future 
~ of smoking —today. 


If postcard is missing, a new card may be obtained by writing: 


The MERIT Challenge, P.O. Box 5330, Hicksville, N.Y. 11816. 


Only one Challenge per household. Offer void to persons under 21 years of age. Offer good in 
continental U.S.A. except where taxed, prohibited or otherwise restricted. No orders accepted from 
groups or organizations. Offer expires Dec. 31, 1982. Allow 8 weeks for delivery of cigarettes from 
date postcard is mailed. 





Kings: 7 mg‘‘tar;’ 0.5 mg nicotine—100's Reg: 10 mg ‘‘tar;’ 0.7 mg nicotine—100's Men: 9 mg’ ‘tar,"0.7 mg nicotine—Ultra Lights: 3 mg 
‘tar,’ 0.3 mg nicotine av. per cigarette, FTC Report Dec:81—Ultra Lights 100's: 5 mg’ ‘tar,’ 0.5 mg nicotine av. per cigarette, by FTC method. 





For delightful June days . - 15 


eyewear for active 


Rx FOR 
SPORTS EYEWEAR 


Calling all sports enthusiasts who 
need glasses or contact lenses. 
Swimming twenty laps or acing 
your tennis serve ... whatever 
your sport, it’s not whether you 
win or lose, but how you see the 
game! Here, guidelines on how to 
choose the best prescription eye- 
wear, from Dr. Robert Sandow, 
New York City optometrist. 

Safety and comfort tips. @ For 
glasses: Angled side-bars_ that 
wrap behind ears work better than 
the straight temple bars to hold 
glasses on. But, if your sport is 
super-active, also consider an elas- 
tic cord that attaches to the side- 
bars and goes around your head to 
keep glasses securely in place. 
@ For sunglasses: Dark-gray po- 
larized lenses are generally best, 
absorbing the most glare from 
sand, water and road surfaces. The 
lighter your eye color, the darker 
the sunglass lenses should be. 
(Lighter eyes are more light-sensi- 
tive.) @ For contacts: Soft lenses 
conform more closely to the shape 
of the eyes so there’s less risk that 
they'll pop out or that dust, cin- 
ders, etc. will lodge between eye 
and lens. 

YOUR SPORT 

There are preferred kinds of eye- 
wear for your favorite sport: 
Swimming: Goggles are a must for 
serious swimmers. (See chart page 
80.) Remove soft or hard contact 
lenses before going into the water 
or they'll simply float away. 
Tennis: Sunglasses make sense for 
bright days, but not if lenses are 
gradient (darker top, lighter bot- 
tom). Whenever you look up, the 
ball will be half in shadow. 
Sailing: Winning combination— 
soft contact lenses plus non-pre- 
scription sunglasses. If splashed, 
you can remove sunglasses, wipe 





clean and still have sharp focus. 
Biking: Wind is a cyclist’s worst 
enemy, blowing particles into eyes. 


Prescription sunglasses provide an 
effective windshield. 


4B. 





SAFE FOR SUMMER: 


ALITTLE FACE COLOR 
Healthy glow or pale face—which 
looks better? If you’re like most, 
you'll opt for a fresh flush of color 
... but how do you get it without 
baking in the sun and tempting 
fate with skin damage? Answer: 
Allover face color makeups can 
give you a natural look in just the 
time it takes to smooth them on. 
They’re now in so many forms, it’s 
easy to find one that works for 
you. @A gel that takes you 
beyond pale to bronze. @A 
creamy moisturizing tint, fre- 
quently with sunscreen. @ A li- 
quid wash the color of peaches. 
@ Sheer face gloss to let younger 
skin shine through. @ A terra- 
cotta-colored powder that deepens 
your skin tone. 









st summer face tints, a look at 
sports, plus an exercise to firm thighs. 


Is there an exercise that will do this 


Sa] Kneel on a mat or carpet, 

































OUTSTANDING IN 
THE BEAUTY FIELD 


Summer sets the scene for changes 
in your beauty regimen. Thes 
new boosters will help take car¢ 
of both you and your family 
@ Travel light. Instead of toting ¢ 
beach-bag of suntan lotions, no 
you can take just one tube con) 
taining three SPF's (8, 5 and 2 
Select the SPF you need simply by 
turning the cap of Jovan’s Dial-a 
Tan, 3.5 oz., $4.50. @ Be brief. / 
creme for the bikini area removes 
unwanted hair painlessly. Comes 
with finishing moisturizer to con 
dition skin. Bikini Bare, 2-o0z) 
depilatory, .75-oz. moisturizer) 
by Longview Products, $5.50 
@ Rated G. Your kids’ favorite 
Star Wars characters have invaded 
the tub, as soap ($2), shampoo and 
bubble bath ($5: each). Star Wars 
Bath Collection by Omni. @ Four 
in one. A new conditioner for hai 
penetrates, moisturizes, texturizes 
and mends split ends. Salon For. 
mula Flex Compléte Conditioning 
Complex by Revlon, 4-oz. tube 
$4.50. @ Your body deserves the 
very best care. Kit includes firm 





Kit by Helena Rubenstein, $45. 





I want to strengthen my 
thighs for sports. this summer. 


—_ — 


\ quickly?—K.C. 
—~<* Mill River, Mass. 


knees and lower legs a hip- 


width apart. Arms are straight out in 

front, hands in loose fists. Slowly 

_ lower body—as if to sit—keeping 

. torso upright and arms held steady 
for balance (see illustration). Just 
before touching heels, stop and slowly 

_ rise back to original position. Do 6 

- times, work up to 12. 
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__ What your hairdresser doesin the salon, Ogilvie does at home with... 
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Osgilvie Home Permanents 






























Predictable results 
and a long-lasting perm that can 


really hold a set. 


Only Ogilvie Home Perms have exclusive a cous = 
conditioner with protein. It helps ean 
put your hair in the best possible 
condition. So you can style it the 
way you want. And geta long-lasting 
perm that can really hold a set. | 
This salon-proven conditioner | 
comes with all three Ogilvie Home == . 
ep Perms. For more body with springier 
ee §=6waves orcuris, its Regular Body & Set. 
i) For full body with waves or curls, it's 
BOYNE 4 Soft Body Wave. And for the most 
—, 4 body and the springiest curls ever, 
it's Extra Body & Set. 
sue irarana eral war Soaks 
Perms for three different looks. But @ggm 
each one can give you the two 
things you want most froma 
Na SaRCS el SSUED och OA en 
and a long-lasting perm 
that can really hold a set. 
And hold it. And hold it. 














We RE NO LONGER IN THE DARK ABOUT HEADACHES | 


THAT 
_ BEGIN IN YOUR 
SLEEP 


ei an CL Os 


The morning headache. 
There aren’t many more un- 
welcome things to wake up 
to. But, happily, we know 
much more about morning 
headaches than ever before. 

The source of the problem 
may very well lie ina tiny 
joint located where the jaw 
meets the skull, the tem- 
poromandibular joint (TMJ). 
If the TMJ is the slightest bit 
out of alignment, then some- 
thing as common as every- 
day tension can cause the 
muscles around the TMJ to 
tighten. This can result not 
only in headache pain, but 
pain in other areas as well. 
Including the jaw, neck and 
ears. Not to mention clicking 
and popping sounds when 
you open and close your 
mouth. 


Pro 
the 
If you have these pain symp- 
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AMERICAN 
DENTAL SPi 








toms, check with your 


just one area of 
dentist orseeanOraland {concern to the 
Maxillofacial Surgeon. A oral surgeon. 


He cares, for 
example, for 
patients with 
impacted 
wisdom teeth. 
He works to correct condi- 
tions that make it difficult 
for patients to wear 
dentures. He treats facial 
injury. He surgically corrects 
the poorly shaped jaws 
many people suffer from. 
What's more, the oral sur- 
geon is actively involved in 
alerting the public to hidden 
everyday hazards. A prime 
example is the safety bar on 
the back of most school bus 
seats, a frequent cause of 
childhood facial injury. In 
addition, oral surgeons rec- 
ommend the mandatory 
and proper use of sports 
safety equipment; such as 
goalie masks, mouthpieces 


specialist in the areas of the 
mouth, teeth and jaws, the 
oral surgeon is in a good 
position to correctly diag- 
nose what's wrong. If he 
doesn’t treat it himself, 
he'll tell you where you can 
get the help you need. 


Concern for your 
total health. 

Of course, problems as- 
sociated with the TMJ are 
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\SSOCIATION OF ORAL AND MAXILLOFACIAL SURGEONS 
CIALISTS WORKING TO INSURE YOUR TOTAL HEALTH 
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and helmets. They also 
recommend the routine 

use of automobile seat 
belts. Because prevention is 
always the best policy. 





Write to us. 
For more information about 
this dental surgical specialty, 
please send for our free 
brochure. Write: 
The American Association 
of Oral and Maxillofacial 
Surgeons, P.O. Box 1024, 
Tinley Park, Illinois 60477. 
And remember, if you 
suffer from morning head- 
aches, aspirin can only 
mask the pain. An oral sur- 
geon can help eliminate it. 








KUBAEmM FOR. PARENTS: 
Tala Tuition 


Ken Korsh 






This month, nearly 1.3 million stu- 
dents will be graduating from colleges 
and universities across the country. As 
they receive their diplomas, their par- 
ents will take pride in having helped 
and encouraged them to get a good 
education so they can live a better life. 
But now that basic American dream 
for our youth is threatened. From 1980 
to 1981, the average total price of a 
year at college jumped 14 percent and 
is expected to keep climbing. In addi- 
tion, the government has cut back 
sharply on the available financial aid 
to higher education. As a result, many 
middle-class parents will face a real 
dilemma—go deeply into debt or not 
educate their children. 

Keith and Jean Fraser, of Port Wash- 
ington, N.Y., will feel the pinch this 
year when they send their son, Gor- 


Whether your children 
in the near future or years from now, you should 

know about the troubled outlook for higher education 
and what you can do to ease the heavy costs. 


ee ROLE 
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don, to college. They had hoped he 
could go to the private university that 
his sister attended six years before, 
but tuition at that school is now pro- 
hibitive. Gordon enrolled instead in a 
state university. Even so, his expenses 
will run about $5,000 a year. The 
Frasers, who have a combined income 
before taxes of $40,000, no longer 
qualify for federal assistance, and they 
had to take out a sizeable loan to cover 
Gordon’ costs. 

“On paper it looks as though we 
have a big income,” says Jean. “I know 
were not starving, but our cars are 
ancient and Keith can’t possibly con- 
sider early retirement now. We don’t 
buy new clothes, go out to dinner or 
take vacations. Every spare penny 
goes for tuition.” 


Eighteen years ago, the Frasers, 


By Alexandra G. Greeley 


will be ready for college 






like many middle-class parents, fig- 
ured on paying their infants’ far-off 
educational expenses with salary plus 
savings. But college costs are now so 
high that most parents who dutifully 
put aside money can’t hope to cover all 
educational expenses. Only the weal- 
thy can afford to hand over enough 
money to meet rising college costs. To- 
day, the average total yearly expense 
for a resident student at a state uni- 
versity is $4,000; for a student at a 
private college, it’s $6,800. The most 
prestigious schools, such as Harvard 
and Stanford, cost more than $10,000 
a year. Penelle M. Padereweski, assis- 
tant director of College Scholarship 
Service, a New York-based division of 
the College Board, notes that if infla- 
tion and tuition increases continue, 
some top schools (continued on page 51) 
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ato chips? 


hard you try to get your family 
at the right things? 

The more you know, 

the better you’ll feel. 
Right off, we’re going to tell 
that our snack chips are not 
answer to total nutrition, but 
y can be part of it. 

_ No food provides all the 
trients in all the amounts 
juired for good health. That’s 
iy a balanced diet’s important. 
1d when your family enjoys our 
ips as part of that balanced 
tt, theyre getting beneficial 
trients in every ounce. 

[ake Lay’s® Brand Potato 
Chips for example. 

_ Aone ounce serving (about 


-20 good-sized chips) is a good 


urce of Vitamins C and B,. In total, Lay's 


How will you feel as a mother, knowing 


ind nutrition that 
hould know. 


She’ a hero. Bottom of the seventh, tie 
re, two outs, and she hits a homerun. Now 
s home. Hot, happy, and humble, but most 
all hungry. What will you do if she asks for 





you 





What about salt? 


One ounce of Lay’s Potato Chips has 
less sodium than a lot of foods you’d never 
think of. Like a 2 cup of cottage cheese. 


Two slices of bread. Or an 8 ounce glass of 


(ip 


Potato Chips 

Per Serving) Serving Size 4 ounce, Number of Servings & 
Calories .......... 
Protein ........... grams 
cree bila 14 grams 

Ce chien senna O grams 
Cholesterol” 

(Omg/100 g) ... 0 milligrams 

Sodium 


(925 mg/100 g) 260 milligrams 
Potassium 
(720 mg/100 g) 205 milligrams 


Percentage of US Recommended Daily Allowances (U.S ADA) 


PRONE ocacncncasecudamanssweees 

WIN A ins cisicctenacucsccacuccn a 
WiRRINIG Coo scnccccccccevcccrse= 10 
WR inc cnincimniewasennianicee 2 
GEIS oicsok on ceceeecccc cass as 
WEN oo cndaasninaaicsine ccna a 
Ce coc acoursbapeancecceeccs os 
WN goose cane eueinivewesonsinvienisc 2 
Vitamin B, .....22eecceseecescees 10 
Phosphorus .....2.--sseeseseee05 4 
Magnesium ....-+.22+20se2ceeees a 
COMPer ..-eesecencccccceseccenes 6 


*information on cholesterol content is provided 
for individuals who, on the advice of a physician, 
are modifying their total dietary intake of 
cholesterol. 

**Contains less than 2% U.S. RDA for this nutrient 
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tato Chips contain at least 13 widely 
sognized nutrients. Because they're sliced 
im fresh potatoes and quick-cooked to help 


ep the natural nutrients in. 


Kids don’t watch calories, 


but you do. 


That same one ounce serving contains 
ily 150 Calories. That's a surprising figure to 
ot of people. They expect much more from 


' potato chips. 


So even if your family eats more than one 
ince, and sometimes that’s easy to do, they'll 
ill get fewer calories than you thought. 


Seles 


tomato juice. But it’s easy to explain. Potato 


chips taste salty because the salt is 
on the outside. The same goes 
for our corn chips. And they have 
even less salt. 
The facts about cholesterol 
and preservatives. 

The regular flavor Frito- 
Lay chips shown below contain 
no cholesterol. None. Because 
theyre fried only in vegetable oils 
that are high in polyunsaturates. 
The chips flavored with cheese 
or sour cream are fried in the same 
oils but contain the small amount 
of cholesterol that comes from 
real cheese and sour cream. 

And there are no preserva- 
tives in any of these chips, regular 
or flavored. 

All this is on the back of the 


bags. No one said we had to have 


nutrition labeling. But we like to play fair. 


ayy 


GOOD THINGS TO KNOW 


For more information about nutrition and our chips, write: Frito-Lay P.O. Box 35034 Dallas, TX 75235 


ABOUT GOOD THINGS TO EAT. 





In every woman theres a place 
where life and vision interlace. 
Where you look back to see 
how far you've come, 
and you know the best has just begun. 
This is the place. 
This is the Emeraude of your life. 


Available in Canada. © Coty. NY. 1982 





«| Perfume by Coty. 
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Emeraude 







COLLEGE CRISIS 
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“may be charging $40,000 annually by 
the year 2000, which is when a baby 
born this year will be entering college. 
|| To meet rising college costs, many 
iparents have relied on financial assis- 
jtance from the federal government. 
oe. last spring, as part of the Presi- 
)dent’s fiscal plan, Congress placed new 
\limitations on some aid programs and 
reduced others. As the Journal goes to 
)press, the administration has proposed 
slashing billions more from the budget 
for higher education. 
I The proposed cutbacks have alarmed 
jmany educators, parents and students. 
In March, more than 5,000 students 
}demonstrated at the Capitol against 
sthe changes, and legislators received 
Nan avalanche of protest mail. Yet, 
jwarns John Phillips, president of the 
}National Association of Independent 
Colleges and Universities (NAICU), 
many parents, worried about future 
cuts, still don’t fully realize the ripple 
effect of the budget cuts already in 
iplace. They face a rude awakening 
iwhen they apply for financial aid. 
) Ofall the cuts, changes in the Guar- 
janteed Student Loan (GSL) program 
may particularly hurt. For several 
years, the GSL has been the lifeblood 
of many universities and at the core 


ARTHRITIS 
LU a kS fe 


Arthritis Strength BUFFERIN © 
reduces the inflammation 


of many students’ aid packages. While 
critics of the program maintain that 
some families receive the relatively 
low-interest loans and re-invest the 
money at higher rates, the vast major- 
ity of borrowers truly need the loans to 
meet educational expenses. 

“At many of our schools, there is 
more GSL aid than all other federal 
aid programs combined,” says Joel 
Packer, assistant director for govern- 
ment relations at the National Associ- 
ation of State Universities and Land 
Grant Colleges (NASULGC). In 1980, 
2.3 million students borrowed under 
the program and in 1981, before the 
changes went into effect, more than 
3.5 million students got GSL loans. 
Maureen McLaughlin, an analyst at 
the Congressional Budget Office, esti- 
mates that nearly 950,000 students 
will be affected this year; of that num- 
ber, 500,000 won’t qualify for the loan 
and 450,000 will receive less money. 

Started in 1965, the GSL was in- 
tended for families who made less 
than $25,000. Four years ago, Con- 
gress eliminated the income cap. So, 
any college student, regardless of cir- 
cumstances, could borrow from a pri- 
vate lender up to $2,500 annually at a 
seven percent (later nine percent) gov- 
ernment-subsidized interest rate. 

As market interest rates have 
soared, demand for the relatively 
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low-cost GSL loans has_ increased. 
Nervous about the ballooning govern- 
ment subsidy, Congress stiffened the 
loan requirements last October. A 
family whose annual adjusted gross 
income exceeds $30,000 must now pass 
a “needs test,” which weighs such fac- 
tors as family size, number of depen- 
dents attending college and family in- 
come. The needs test does not consider 
family assets or house equity, but nei- 
ther does it include location, which 
can make a difference. For instance, a 
$33,000 income in upstate New York 
is considered large, say aid officers, 
but it won’t go far in metropolitan 
Manhattan. 


How big a loan? 


The amount of GSL money a student 
receives depends on the cost of the 
college. For example, a family with 
two children that makes $36,720 a 
year, with an after-tax income of 
$27,120, and that has one child in col- 
lege would, by federal calculations, be 
expected to contribute $4,090 a year 
toward the child’s educational ex- 
penses. Let’s suppose the child attends 
a state university with expenses of 
$4,500. The total cost, $4,500, minus 
the parents’ contribution, $4,090, 
would leave a need of $410. That re- 
maining need would be covered by a 
GSL loan, if the parents (continued) 
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Arthritis Strength BUFFERIN contains aspirin. And aspirin is the pain reliever 
doctors prefer for reduction of the painful inflammation 
that often accompanies arthritis. 

Take Arthritis Strength BUFFERIN. It reduces the 
inflammation Tylenol and Extra Strength Tylenol can't. 


oT 
Arthritis Strength BUFFERIN vi Baas: 


Because arthritis can be serious, if pain persists more than 
10 days or redness is present, consult your doctor immediately. 


ARINTUS 


Use Bay as directed. © 1982 Bristol-Myers Co. 
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could find a bank to make a loan that 
small. If the child attends a private 
school for $9,000, the need, after the 
parents’ contribution, would be $4,910. 
The child would qualify for the full 
$2,500 GSL loan and would have to 
make up the remaining $2,410 
through college grants, student sav- 
ings, state awards, part-time jobs—or 
an even larger contribution from the 
parents. 

In addition, borrowers must now pay 
an “origination fee” of five percent, 
which means that on a $2,000 loan the 
student would actually receive $1,900, 
although he or she will pay interest on 
the full amount. Also, loan repayment 





With rising tuitions and changes in 
federal aid, parents face an obvious prob- 
lem: where to find the money. If you’re 
hoping to send a child to college within the 
next year or so, here are a few suggestions: 

1. Auxiliary Loans to Assist Students. 
This state-administered program began as 
Parent Loans to Undergraduate Students 
(PLUS) but was extended last year to in- 
clude graduate students and independent 
undergraduates as well as parents. Known 
by the rather amusing acronym ALAS, it is 
meant to help families ineligible for the 
GSL. Parents or students may borrow up to 
$3,000 annually at 14 percent interest. Re- 
payment begins 60 days after the loan is 
issued. Financial need is not a factor. Check 
with a high school counselor, college finan- 
cial aid officer or local banker to see if 
ALAS is available in your state. 

2. College plans. Many schools have set 
up installment plans with a finance charge 
for parents who can’t afford lump-sum pay- 
ments. Some colleges are also lending 
money out of their own funds. Check with 
the college’s financial aid office to explore 
all avenues of aid. 

3. Scholarships. To find out about private 
grants, check financial aid reference books 
at your local library. Dr. Norman S. 
Feingold’s book, Scholarships, Fellowships 
and Loans, lists thousands of grant and 
loan sources as well as the qualifications 
needed. 

Community groups are an often over- 
looked source for money. Read club and 
church bulletins and ask high school coun- 
selors for what's available locally. Also 
check with your employer. Some corpora- 
tions have scholarship funds for employees’ 
children. 

4.Commercial firms. Various private 
companies have set up programs to help 
parents budget for college and to borrow 
money. For example, the Richard Knight 
Agency of Boston offers the New Insured 
Tuition Payment Plan. Parents take out a 
life insurance policy that will cover the 
students’ tuition in case a parent dies. In 
addition, the family makes monthly 
pre-payments toward tuition, which forces 
them to set aside money for college. If not 
enough money has been saved, the agency 
will lend the parents the needed amount at 
12 percent interest. Consult your college 
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begins six months after graduation, 
instead of nine months as before. 

The administration’s proposed bud- 
get cuts would limit the GSL program 
even further. A needs test would be 
required for any borrower, regardless 
of income. The origination fee would 
be doubled, interest rates raised to 
market level two years after the stu- 
dent begins repayment and all gradu- 
ate students would be eliminated from 
the program. 

Other federal programs are also 
being cut. Pell grants, named after 
Senator Claiborne Pell of Rhode Is- 
land, have been available to eligible 
families with incomes up to $27,000, 
but next year the income cut-off will 
be about $22,000, eliminating an esti- 
mated 400,000 middle-income recip- 


HOW TO FINANCE AN EDUCATION 


financial aid officer for details about private 
plans. 

5. State aid. All states have grant pro- 
grams, but the terms vary. In New York, 
the Tuition Assistance Program (TAP) 
awards grants of $250 to $2,000 a year to 
students from families with after-tax in- 
comes up to $25,000. Students must have 
good academic standing and attend school 
full-time. Some states specify that the stu- 
dent must attend a college in that state. 
Ask your high school counselor or college 
aid officer for more information. 

6. Part-time jobs. To pay college costs, 
studies show that a student would have to 
work more than 20 hours a week—which 
doesn’t leave enough time to maintain good 
grades. Yet a less time-consuming position, 
perhaps less than 15 hours a week, can help 
pay for incidentals. College financial aid 
offices usually have listings of jobs avail- 
able on campus. 

7. The military. The Reserve Officer 
Training Corps (ROTC) program pays all 
college costs except room and board. In ex- 
change, a student must attend a ROTC 
course while in college and a six-week sum- 
mer camp, and then put in four to six years 
of active duty after graduation. The Na- 
tional Guard also offers a college package. 

8. Cooperative education. Many colleges 
permit students to alternate a semester of 
in-class studies with a semester of on-the- 
job experience. While working, students 
often make enough money to pay for the 
next semester. For a free directory of 
schools with cooperative education pro- 
grams, write to the National Commission 
for Cooperative Education, 360 Huntington 
Ave., Boston, Mass. 02115. 

If college for your children is several 
years away, here are ideas for plan- 
ning—and saving—ahead: 

According to Deborah C. Foord, a vice- 
president at the investment firm Scudder, 
Stevens and Clark, “The way in which par- 
ents choose to accumulate money for a 
child’s education should depend on how 
much of their present income or assets they 
can set aside, confident it won’t be needed 
for an emergency.” For the small investor, 
she recommends a family of no-load mutual 
funds, which offer a variety of investment 
options. Mutual funds generally require a 
minimum investment of $500 to $1,000. 









ients. If the proposed budget is 
cepted, the eligibility income limi 
will fall to $15,000. Social Securit 
benefits for students whose paren 
are disabled or deceased are being 
phased out. Campus-based aid pro- 
grams, which are federally funded but 
administered by the schools, were 
trimmed last year and under the ad- 
ministration proposal, several will be 
dropped completely from the federal 
budget. 

With such major changes in college 
financing and rapidly escalating tui- 
tions, some educators worry about the 
future of higher education. They fear 
that the financially strapped middle 
class won’t have access to the colleges 
they may want to attend. Already, 
Wesleyan (continued on page 137) 


Friends and relatives, Foord says, should 
be encouraged to make any educational 
contributions early so the money can be 
invested. Annual gifts up to $10,000 aren't 
federally taxed. The gift may be made to a 
parent acting as a custodian for the child. 

Parents in high tax brackets might con- 
sider establishing a Clifford Trust, which 
can run for a specific time but no shorter 
than ten years. The income from the trust 
would be paid to the child, who is most 
likely in a lower tax bracket, and the 
money could be used for educational ex- 
penses. A lawyer should be consulted about 
establishing such a trust. 

Another possibility is a Crown Loan. A 
parent lends money to the child but doesn’t 
charge interest. The federal government 
won't place a gift tax on these loans if each 
years foregone interest doesn’t exceed 
$10,000 (or $20,000 if both parents make 
the loan). The child invests the money and 
uses the return for college. The principal is 
left to repay the loan. These loans can be 
tricky—consult a lawyer. 

A parent might also look into term life 
insurance. These relatively inexpensive pol- 
icies are bought for a limited period. When 
the policy expires, no money is received, 
But if the parent dies before the expiration, | 
the funds can be for college. | 





For More Information 


@ The Action Committee for Higher Edu- 
cation—the latest news on government cut- 
backs: (800) 368-5705. 

@ United Student Aid Fund—how to ob- 
tain a Guaranteed Student Loan. East of 
the Mississippi: (800) 428-9250; Indiana: 
(800) 382-4506; west of the Mississippi: 
(800) 227-3037; California: (800) 652-1519; 
Alaska and Hawaii: (800) 428-5390. 

@ Student Information Center—answers 
questions about government financial aid 
programs: (800) 638-6700; Maryland: (800) 
492-6602. 

@ The Student Guide—a free booklet that 
describes federal financial aid programs. 
Single copies only. Consumer Information 
Center, Dept. 512K, Pueblo, Colo. 81009. 

@ Don’t Miss Out—an overview of federal, 
state, college and private financial aid pro- 
grams, $2.50. Octameron Press, P.O. Box 
3437, Alexandria, Va. 22302. End 








\ heavenly idea! 


PUDDING IN A CLOUD 


30 lovely. So light. So luscious. 
You get two delicious tastes in every spoonful. 


Pudding in a Cloud...a delicious 
essert with a delectable taste that you 
and your family 
will love. You get the 
luscious taste of Jell-O® 
Brand Instant Pudding 
surrounded by the 
great fresh taste of 
Cool Whip® Non-Dairy 
Whipped Topping in 
every bite. That’s two 
great tastes together 
in every spoonful... 
right down to the last 
spoonful. 

Swirl in the Cool Whip 
Topping and spoon in the 
Jell-O Instant Pudding. 
It’s that easy to create 





poon in the Jell-O 
astant Pudding. 


a dessert masterpiece. And it’s so delicious 
you'll want to try making it with all your 
favorite Jell-O Instant Pudding flavors. 


Pudding in a Cloud 


2 cups thawed COOL WHIP® Non-Dairy Whipped Topping 

1 package (4-serving size) JELL-O® Chocolate Flavor 
Instant Pudding and Pie Filling* 

2 cups cold milk 


each of six dessert glasses. Using back 
of spoon, make depression in center 
and spread topping up sides of glass 
Prepare pudding mix with milk as 
directed on package. 

Spoon pudding mixture into 
glasses. Chill 

Makes six servings. 
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© General Foods Corporation 1980. 
Cool Whip and Jell-O are registered trademarks of General Foods Corporation 
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he’s always well- a 
dressed, even when ‘4 
undressed. Trim, 

low-rise Brut briefs 

exciting high-fashion ee 
colors and styles. a 
Easy-care fabrics, fine fit and 


quality tailoring make Brut briefs 
1g-lasting and comfortable, too. 
lake every day his Brut Day, 
with Brut Fashion Underwear, 
by Nantuc 
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FASHION UNDERWEAR 
Nantucket Indu Inc 
Licensee of Faberge, Inc 


IT’S NOT EASY TO BE A WOMAN TODAY 


| When I returned to my parents’ house 
after my husband had left me, it seemed 
as if nothing had changed . 







hen I left my parents’ 
home at 18, I was wear- 
ing a white lace wedding 
gown (new), my mother’s sapphire 
pin (old and blue), and carrying a 


| girlfriend’s Bible (borrowed). Yet 


despite these omens of good for- 
tune, my marriage failed. I hadn’t 
returned to Baltimore in eight 


| years, but now I was back again. 


This time I was dressed in jeans 
and accompanied by two small 
boys, my sons. 

Dad had driven day and night to 
Chicago to bring us home. As the 
station wagon loaded down with our 
possessions finally pulled into the 
familiar driveway, I stared at the 
two-story, white-frame house Id 


| grown up in. The shutters were the 


exact shade of green I remembered. 
Even the rope swing still hung 
from the oak tree in the yard. As I 
walked in the kitchen door, I 
noticed that the “measuring post” 
where Grandpa had marked my 
growth each birthday was still 
there. 

I had been a freshman in college 
when I met Todd Engleton, 26, a 
senior. From that moment on, he 
was the center of my life. At the 
end of my first year at school, we 
decided to get married. When each 
of my sons—Jim, now seven years 
old, and Benny, now almost six— 
was born, Mom flew out to be with 
me. 

The trouble began after my sec- 
ond baby was born. Todd, an adver- 
tising executive, started working 
late every night. I kept pretending 
everything was as it should be, long 
after I knew the truth in my heart. 
If I tried a little harder ... if I 
made my pie crusts from scratch, 
was more witty, did my exercises, 
wore a nightgown instead of pa- 
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. but me. 


jamas ... if I let him know how 
much I loved and needed him, then | 
surely, surely... 

Todd told me one evening close to 
our eighth anniversary that he 
wanted a divorce. He admitted he | 
had not been spending those nights | 
looking for new business. There was 
another woman. 

Of course, knowing he’d been 
having an affair did not make the | 
situation any easier to accept. For 
months I thought he would cer- 
tainly come back to me. I was his 
wife, the mother of his children! He 
had promised to take care of me 
“till death do us part.” 

Finally, I called.my parents. That. 
first night at their home, I slept in| 
the room that had been mine as a 
girl. Lying in my narrow, childhood | 
bed, I listened as the drone of. 
crickets filled the night. For the 
first time since Todd left me, I slept 
well. 

In fact, I slept a lot during those 
first weeks. When Benny wet his 
bed or Jim woke up after a night- 
mare, my mother, got up to take 
care of them. When Jim started 
first grade, my mother took him to 
register. I just slept and reread the 
treasured novels of my youth. 


A new phase begins 


Finally, at the insistence of my 
parents, I took a job as a recep- 
tionist at my father’s printing com- 
pany and a new phase of my life 
began. The job was good for me. At 
least I had a reason to get up in the 
morning. I started wearing makeup 
again and bought some decent 
clothes. 

Several of the regular customers 
began to pay special attention to 
me, and I began to feel like an} 
attractive woman (continued) 
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Warning: The Surgeon General Has Determined 
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she conked out 
out her hair held up 


Catering. What with pool parties, buffets and dinners 
for hundreds, the last thing you need to think about is your 
0 hair. With Final Net® you don't have to. 

It's not an aerosol, it’s concentrated. With enough hold 
i to take you from the kitchen to the office to the parties— 
and keep your hair looking soft, natural, and so good you 
don't have to think twice about it. © 1971-81 Clairol inc 
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IT’S NOT EASY 
continued 





gain. But my father would not permit 
e to date because I was still legally 
ied. Driven by boredom, I began to 
look up old high school classmates. 
Most were married and snowed under 
with family responsibilities. Amy Bar- 
ton, however, had been divorced for two 
years, and obviously she was lonely, 
too. We made a date to go to a movie. 

My parents didn’t forbid me to go 
out with Amy, but I was very aware 
that they disapproved. “Nice girls” 
didn’t go wandering around by them- 
selves in the evening. I couldn’t get 
out of the house fast enough. Amy and 
I decided to go for drinks and dinner, 
rather than see a film. Over our first 
round of whiskey sours, I poured out 
the story of my marriage, and over the 
second she told me about hers. 

“Do you have kids?” she asked. 

“Two little boys,” I said. 

“Well, that complicates things, but 
in a way youre lucky. At least you 
have a reason for making a home. 
Your sons need you.” 


My parents were waiting 

We talked until one o'clock in the 
morning, and then she dropped me off 
at my parents’ house. I was surprised 
to find them waiting in the living 
room. They weren’t reading or watch- 
ing television. They were simply sit- 
ting there, waiting for me as if I were 
a teenager who had stayed out after 
curfew. 

“You know your mother can’t go to 
sleep until you're in for the night,” my 
father said crossly. “She needs her 
rest. It’s not easy for someone her age 
to chase after two youngsters all day.” 

“Maybe you want us to move out, 
then,” I answered. Angrily I pushed 
past them and climbed the stairs. As I 
I passed the boys’ room, I heard Benny 
mumbling in his sleep. 

I went in and sat down on his bed. 

“Grandma?” he murmured. 

_ “No. It’s Mommy.” 

I gathered him close and held him 
against me. He seemed huge in my 
arms. Could he really have grown so 
much since I had last held him? Amy’s 
words came back to me. “You have a 
reason for making a home,” she'd said. 

“And I will,” I whispered fiercely to 
my sleeping sons. “We'll get our own 
place just as soon as I can manage it.” 

Even with my salary and the sup- 
port money Todd sent us, I still 
couldn’t afford to rent an apartment. 
So, the next morning I scanned the 
want ads for a better-paying job. Each 
one called for “experience” or “train- 
ing” that I didn’t have. Suddenly, I felt 
like a fledgling bird who had never 
learned to use her wings. 

I could picture the rest of my life. 


My parents would continue to take 
care of me indefinitely, always treating 
me like an overgrown child who 
needed to be disciplined. My sons 
would grow up to look upon me as an 
older sister. And someday, if I were 
lucky and waited patiently, another 
man might come along who would 
provide a new nest for me to hop into. 

In one clear-eyed moment, I realized 
that I was no crippled bird. I could 
teach myself to fly. 

I used the money I had saved to take 
classes two nights a week toward a 
degree in business administration. 
Also, I was able to get a higher-paying 
secretarial job. 

That June, the boys and I moved 
into a two-bedroom apartment in a 
low-cost housing complex. The first 
weeks away from my parents’ house 
were difficult ones for Jim and Benny. 
They pleaded with me to “move back 
home.” 

“We are home,” I insisted with a 
firmness I didn’t feel. “Wherever the 
three of us are together is home.” 

Gradually those words have gained 
a special truth for my sons and me. Of 
course, we still visit my parents often, 
but our lives are not totally entwined 
anymore. Also, I am no longer waiting 
for Todd to come back to me. Our di- 
vorce was final a year after the separa- 
tion, and he remarried. Though he 
still sends child-support checks, we 
rarely hear from him. 

By now, the boys have plenty of 
friends in our apartment building, and 
gradually, I am also forming close re- 
lationships with some of my neighbors 
and co-workers. I’ve even begun dating 
again! 

In my own way, I think I have come 
very far in the two years since my 
marriage ended. Of course, you can’t 
measure this kind of growth on 
Grandpa's “measuring post.” But then, 
I have finally realized that I am no 
longer a child. This time I have left 
my parents’ home for good. End 


We like to know how you, as a 
woman, are facing your own life 
and problems. We'll pay $250 for 
each manuscript accepted for pub- 
lication in our “It’s Not Easy to Be a 
Woman Today” column. Tell us how 
you are resolving a specific situa- 
tion, large or small, that represents 
the changing times in which 
women live today. Manuscripts 
should be about 1,000 words, typed, 
and should be accompanied by a 
stamped, self-addressed envelope. 
Please send all entries to: Box INE, 
Ladies’ Home Journal, 641 Lex- 
ington Ave., New York, N.Y. 10022. 
Be sure to keep a copy of your man- 
uscript. We cannot be responsible 
for lost or damaged manuscripts. 
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- YOU AND YOUR MONEY 3 By Syivia Po 











sking how much it costs to runa 
car is a bit like asking how 
high is up. Car costs vary dra- 
matically, so an accurate answer would 
require precise knowledge of a wide va- 
riety of factors. 

For example, suppose you are mid- 
dle-aged, married, live in a small sub- 
urb, don’t commute with your auto, 
pay no highway or bridge tolls, bought 
your subcompact car thirdhand when 
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it was six years old and plan to drive it 
the typical 8,000 to 10,000 miles a 
year for the next three or four years. 
Your car costs, given these statistics, 
may be eight to ten times less than 
those of a male driver under age 25 
who lives and garages his car in a 
major metropolitan area, commutes 
over toll roads, also travels the aver- 
age 8,000 to 10,000 miles annually, 
has a standard-sized domestic auto 
with the usual options, is financing his 
car and trades it in every year. 


Operating expenses 


You, like many motorists, may believe 
that operating costs consist only of 
= gasoline, oil, tires, batteries, replace- 
= ment parts and labor. Or, perhaps you 
= include highway and bridge tolls, 
» parking fees and even calculate the 
= expense of washing the car. 

But these costs cover only the varia- 
ble auto expenses, which depend pri- 
marily on the number of miles the car 
is driven each year. The other half of 
your overall outlay consists of fixed 
expenditures. Included in these are de- 
preciation (the highest expense), in- 
surance, registration and inspection 
fees. In this category, too, is interest— 
the cost of a loan if the vehicle’s pur- 
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chase is financed, or the interest you 
lose on your money if you take the 
purchase price from your savings. 


Depreciation 


The primary factor in determining 
real car costs is depreciation, or the 
difference between the actual purchase 
price of the car and its eventual resale 
value, divided by the number of years 
the car is driven. 

Before you can figure depreciation, 
then, you must know the actual pur- 
chase price, which will include list 
price plus options, delivery, prepara- 
tion and sales tax. Now subtract your 
trade-in allowance and any discount or 
rebate from this total. This amount is 
the purchase price of the car. 

But, of course, you still cannot cal- 
culate annual depreciation unless you 
can foresee how many years you will 
keep the car and what its value will be 
when you trade it in. 

You will be relieved to know that 
various organizations have calculated 
approximate depreciation rates for 
typical domestic cars. These figures 
are, of course, averages, so your own 
car’s depreciation may vary. But for 
typical American-made automobiles, 
the figures are a good guideline. 


Ist year: 30-32% 6th year: 3-5% 
2nd year: 24-26% ‘th year: 3-5% 
3rd year: 18-20% 8th year: 1-2% 
4th year: 7-8% 9th year: 1-2% 
5th year: 3-5% 10th year: 1-2% 


The annual depreciation rate is, you 
will notice, heavily “front-loaded”— 
that is, much greater during the early 
years. What this shouts to you is that 
the folklore about old cars costing 
more than new ones is simply not true. 
Assuming you didn’t buy a lemon, that 
you haven’t abused your car, that 
you've maintained it properly and it 
hasn’t been in an accident, it’s seldom 
cheaper during the first ten years or 
100,000 miles of a car’s life to trade it 
in rather than to repair it and keep it. 

Maintenance expenses do rise in 
later years—often sharply in the sixth 
through tenth years of the car’s life. 
But these increases are more than off- 
set by the lower depreciation rates in 
the later years. 










The real cost of a car 


Our money expert helps you calculate how 
much it actually costs to own and run a car. 


Other fixed costs 


Next in importance in calculating the 
cost of your car comes insurance. In- 
surance premiums have soared in re- 
cent years—faster than any other 
element of car cost—and your auto 
policy is now a key part of your auto- 
mobile expenses. — 

Advice: Shop carefully for your auto 
insurance. Compare costs and ser- 
vices. And raise your deductible—the 
dollar amount you decide you can pay 
in the event of an accident—as high as 
you can. You'll save substantially just 
by doing this. And if you’re driving a 
car that’s more than three years old or || 
worth less than $1,000, drop your col- 
lision coverage entirely. 

Other fixed automobile costs— 
licensing and registration fees, etc.— 
usually come to under two percent of 
total annual expenses. But even 
though they’re not major factors in 
ownership costs, they, too, must be fig- 
ured. And, in some states, you must 
consider yearly “property” levies or ve- 
hicle inspection charges, as well as 
licensing and registration. 


Garaging, parking, tolls 


Charges for these items vary so widely 
that they are seldom included in driv- 
ing costs averages. Estimates that 
place the nationwide norm at 15 per- 
cent of typical car costs are merely 
guesses. For example, m the New York 
metropolitan area, the tolls alone for a 
commuter from New Jersey. could ac- 
count for 20 to 25 percent of the over- 
all operating costs. 

Parking is another item which has a — 
wide cost range. In big-city downtown 
areas, this item alone is running at | 
roughly 45 percent of total operating 
costs for the average car nationwide. 
At the other extreme is the rural 
dweller who does not commute and > 
whose garaging expenses would be © 
close to zero. | 

But don’t ignore the expense be- — 
cause you park your car in your own © 
garage. You must prorate your home- 

| 





ownership expenses, since you might 
have purchased a house without a 
garage if you hadn’t owned a car. End 
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or most of us, summer means a 
| of indulgence, a time to en- 

joy little pleasures like wander- 
ing in a breezy field of wildflowers .. . 
splashing in a refreshing clear-water 
pond ... curling up in a hammock 
with a romance ... or just soaking up 
some soothing sun. Each year, we love 
to relive the pleasures of summers 
past. But there are some new sensa- 
tions that are perfect for experiencing 
in summertime, and we have compiled 
a collection of ideas we thought would 
be just right to try during this great 
time of year. 

Discover new refreshing 

summer treats 

We all know the sweet, thirst-quench- 
ing delights of watermelon, honeydew 
and cantaloupe—but have you tried 
Cranshaws, Persian or Spanish mel- 
ons, Casabas, Santa Claus or Canary 
melons? Why not sample some of the 
wide variety of summer melons that 
have come into vogue in recent years? 
Kach is great in fruit salads or as an 
all-by-itself treat. You should be able 
to find some of them in your local 
market, but if not, call your nearest 
wholesale fruit produce distributor. 








Be adventurous 
Take an introductory flying lesson at 
your local airport. For approximately 
twenty-five dollars, a certified instruc- 
tor will show you the basics about 
take-off, flight and landing, and you 
should actually get a chance to fly the 
plane yourself. For information, call 
toll-free (800) 331-1750, Operator 888. 
In Oklahoma: (800) 722-3600. 


Get lost! 
Pick a spot on a map that looks inter- 
esting and go... or just get in the car 


and drive on a road you’ve never 
taken. You could find some fantastic 
out-of-the-way places—perhaps even a 
quiet, romantic country inn. 


PS. 2 


Celebrete the joys of summer 


To make 1982 your best summer ever, we've come up with 
a sampling of new activities to enjoy with your whole family. 








Gaze at the stars 
Those cool summer nights are a great 
time to study the constellations. Why 
not buy a star guide—and on the next 
warm starry evening locate and iden- 
tify more than just the Big Dipper and 


_really impress your friends! 


Go boating—safely 
Remember that June 6 to June 13 is 
National Safe Boating Week, and fol- 
low the advice of the National Safety 
Council. Here are their tips: Don’t 
swim alone; don’t swim too far from 


shore; keep an eye on small children 


near water; in a boat don’t stand up or 
indulge in horseplay; wear a life pre- 
server; don’t overload the boat; and 
stay with the boat if it overturns. 
Wake up with the sun 

Summer is the perfect time to break 
your sleepyhead habit and get up a 
half hour earlier. Use this time to 
breathe in the fragrant air, to medi- 


tate, keep a daily journal . . . and en- 
joy as much of summer as you can. 
Celebrate! 


With a little planning, you can party 
all month, because June is positively 
filled with red-letter days ... there’s 
Marilyn Monroe’s birthday (June 1) 
and World Environment Day (June 5), 
Magna Carta Day (June 15) and Inter- 
national Picnic Day (June 18). Then 
you can really celebrate the beginning 
of summer by building a bonfire, or 
better yet, dancing around the may- 
pole on June 23—Midsummer Day. 

Try the new summer cosmetics 
Believe it or not, some of the leading 
beauty products companies have come 
out with waterproof makeup (blush, 
eye shadows, even foundation) in a 
rainbow of bright new colors. Not only 
that, but many also include sunscreen 
sO you can swim and go anywhere in 
the sun while still looking your made- 
up best. Just ask at your local cosme- 


tics counters—or look for “Waterproof” 
and “Sunscreen” on labels. 
Dig into the past 
Join a local amateur archeology group 
or club and participate in a historical 
dig. Such excavations are going on all 
over the country, and those in charge 
are more than willing to have new- 
comers sign up. Not only are digs a 
great educational experience, but they 
are a wonderful way of meeting people 
as well. (See The Passionate Amateur's | 
Guide to Archeology in the United 
States, Macmillan, $11.95, for a com- 
plete listing of digs in progress.) Prior 
experience is not necessary; stamina 
and dedication are. 
Keep fit—on ice 

Ice cream isn’t the only frozen stuff 
around in summer. Several hundred 
ice skating rinks around the country— 
from the Sky Rink in New York City} 
to the Sunrise Ice Skating Center near) 
Fort Lauderdale, Flprida, to various 
Ice Capades chalets in California, 
Texas and other states—are open all 
year round. Winter isn’t the only time 
to glide your way gracefully to 
fitness—and besides, what could be 
more refreshing in Summer than en- 


rolling in a six- or ten-week course in 
figure, freestyle or couples skating. 
Check the Yellow Pages for rinks in 
your vicinity or contact the Ice Skat- 
ing Institute of America, 1000 Skokie 
Boulevard, Wilmette, Ill. 60091; (312) 
256-5060, an umbrella organization 
for recreational ice skating. 
Beat summer boredom 

Try these science projects designed for 
the entire family by the Smithsonian 
Family Learning Project: anything 
from making a sundial to homemade 
ginger ale. Contact the Smithsonian 
Family Learning Project, P.O. Box 28, 
Edgewater, Md. 21037. End 
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THE BEST TEST OFA 
SEALY POSTUREPEDIC 
IS YOU. 


Can sleeping on a Sealy 
Posturepedic® really make a dif- 
ference in the way you look and feel? 
See for yourself. 

Come feel poem De Ss 
smooth, luxurious, 
deep quilting;the5 __ 
layers of cushioning ¢& 
that give you the : 
ultimate in sleeping 
comfort. 

Come test Posturepedic’s 
unique back-support system, de- 
signed in cooperation with leading 
orthopedic surgeons. 

Come choose the combination 
of firmness and comfort that’s just 
right for you. 

You'll see the difference | 
Posturepedic makes in nt 
a mattress. And people 
will see the difference 
Posturepedic makes in 
you. Really! 
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Finding the right sport for you 


Take the sports doctor’s prescription—these easy tests will show 
which sports best suit your body. By Beth Weinhouse 





H-: many times have you en- 
thusiastically taken up the 
latest popular sport, only to drop it in 
frustration soon afterward because you 
weren't any good at it and weren't 
having any fun? The problem may 
simply have been that you chose the 
“wrong” sport. 

Just as some people excel at math 
while others are better at languages, 
people have different athletic apti- 
tudes, too. Different activities are 
suited to different body types. In East- 
ern Europe, schoolchildren are rou- 
tinely tested for athletic aptitude as 
well as I.Q. 

Dr. Robert Arnot, Director of Sports 
Medicine and physician to the U.S. ski 
team at the 1980 Winter Olympics, 
and an excellent athlete himself, has 
devised a way for anyone—whether 
sedentary or active—to find the right 
sports for his or her body. 

Says Dr. Arnot: “Everyone has the 
potential to be an athlete; your ath- 
letic potential may be undiscovered. 
Matching each person to the sport 
she’s ideally suited for will give her 
something she can have fun with for 
the rest of her life.” 

Take the following six easy tests, 
and then match your results with the 
chart at the end to find the perfect 
sports for you. 





1. Vertical Jump Test 





Standing with a wall at your side, 
reach up as high as you can (without 
standing on your toes) and mark the 
point where the tip of your hand 
touches the wall. Then, keeping your 
arm straight overhead, jump as high 
as possible and mark this point. Mea- 
sure the distance between the two 
points: 

28 inches or more = 10 points 
22 to 28 inches = 5 points 
18 to 22 inches = 3 points 
Less than 18 inches = 1 point 


2. Lung Capacity Test 


Find a large plastic bag—a garbage 


bag that holds 2 gallons or more is 
ideal. Make sure the bag is totally 
deflated, then take a very deep breath 
and exhale it into the bag as hard as 
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you can (as you would blow up a bal- 
loon). Twist tightly and mark the vol- 
ume of air, then release the air and 
pour water into the bag from a quart 
container. Measure how many quarts 
it takes to fill the bag to the mark: 


7 quarts = 10 points 
5 quarts = 5 points 
3 quarts = 3 points 
1 quart = 1 point 


3. Heart and Lung Efficiency Test 





Using your car’s odometer, mark off 

a mile along neighborhood roads. 
Walk—do not run—briskly for the en- 
tire mile, and time yourself: 

12 minutes or under = 10 points 

12 to 14 minutes = 5 points 

14 to 16 minutes = 3 points 

16 minutes or more = 1 point 


4. Agility Test 


Using six thirty-inch strips of mask- 
ing tape, make a hexagon outline (six- 
sided figure) on the floor. Stand in the 
center of the hexagon. Then, always 
facing the same point in the room, 
jump out of and into the hexagon 
across each of the six pieces of tape. Do 
not practice beforehand. Have some- 
one time you as you complete the cir- 
cuit three times (36 jumps): 

Under 14 seconds = 10 points 


14 to 16 seconds = 5 points 
16 to 18 seconds = 3 points 
over 18 seconds = 1 point 


5. Motor Learning Test 


Over the course of the day, repeat 
the Agility Test (above) five times for 
practice. Then have someone time you 
again. If your time improves by more 


than 3 seconds = 10 points 
by 2 to 3 seconds = 5 points 
by 1 to 2 seconds = 3 points 
by 0 to 1 second = 1 point 





6. Flexibility Test 





Put your left hand behind your 
back, with your fingers pointing up- 
wards. Then reach over your right 
shoulder with your right hand, and try 








to clasp both or your hands together | 
behind your back: 
Hands grasp with 
palms crossing = 10 points 
Hands grasp with 
fingers crossing = 5 points 
Fingers touch = 3 points 
Fingers do not touch = 1 point. 


Now match your test scores (both — 
high and low) with these sports: 


\ | 


Sports High Low 
Score Score 
(Sor 10 (1 or3 
points) points) 
Winter Sports: Tests 
Skating—figure 1,4,5,6 
—speed 2,3,4,5 
Skiing—cross- 
country 4 23,45 
—downhill + 1,4,5,6 
Summer Sports: 
Bicycling \ ~»2,3,4,5 
Golf 4 Sie) 2,3 
Jogging j 2,3 1,4,5 
Race Walking 2,3 1,4,5 
Sailing 4,5 2,3 
Swimming as 2,3 1,4,5 
Tennis 1,4,5 
Walking 2,3 1,4,5 
Waterskiing 1,4,5 
Windsurfing 1,4,5,6 
Indoor Sports: eg 
ee 
Aerobic dance »~ -2,3,4,5 
Ballet 6 : 
Gymnastics 1,4,5,6 
Racquetball 1 45 
Squash 1,4,5 
Yoga 6 





For example, if you scored well on 
the Vertical Jump Test (#1), the 
Agility Test (#4) and the Motor Learn-— 
ing Test (#5), you could be a very good - 
tennis player. However, if you did 
poorly on these three tests, but did 
well on the Lung Capacity Test (#2) 7 
and the Heart and Lung Efficiency 
Test (#3), you might not be a good 
tennis player, but you could be an ex- 
cellent jogger or swimmer. End 
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One good sign that a physician is qualified 
to practice surgery is certification by a 
surgical board approved by the American 
Board of Medical Specialties. All board- 
certified surgeons have, after medical 
school, satisfactorily completed Vier Teoma) 
Baten surgical residency programs and 
have passed a rigorous specialty examina- 
tion. Surgeons who are, in addition, Fellows 
of the American College of Surgeons have 
also demonstrated their commitment to 
high standards of ethical conduct, as a 
as professional ele Ta} pemice: 


_ When you need an operation, make sure. 
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~P.O. Box 10572, Se Illinois 60610. 


We’ve recently moved into a five- 
year-old suburban home. The 
living room has no architectural 

interest, except a fireplace and two 
small windows, both on one side of the 
room. How can I lessen the tract-home 
appearance and get a contemporary 
look at the same time? 


Designer Charles Damga has an _ 
A easy, elegant idea for what “Re” 


calls “skimpy” windows. Install 
a fifteen-inch-deep, wall-to-wall ledge 
under the windows to tie them to- 
gether visually. In one home, for in- 
stance, Damga used a ledge two 
inches thick and painted the walls 
taupe and the window frames and 
ledge white for a dramatic contrast. 
(Such a treatment may also help to 
camouflage radiators, which often 
stick out under windows. If they’re 
painted to match the walls and hidden 
under the ledge, you'll find the radia- 
tors practically disappear.) You can 
use the ledge for books, bowls, plants 
or as a serving surface in a dining 
room. And in older homes, where the 
windows are longer and closer to the 
floor, you can use the ledge idea to 
create window seats. 


The ceramic tile in my bathroom 

is a 1950s turquoise, which is 

looking very dated. Is there some 
way I can paint it? 


You can, with the right paint, 
A advises Stephen Wolf of Wolf 

Paints in New York City. His 
tips: For best results, you should use a 
two-component (base and catalyst) ep- 
oxy paint, which you mix together just 
before applying. Also, you will need a 
pure bristle brush because the catalyst 
will make a nylon brush floppy. 

Before applying, make sure your tile 
is absolutely clean and scrape any 
grout off the tiles, using a razor blade 
held fairly flat; then apply your paint 
mixture in one session since it hard- 
ens fast. (You can try refrigerating the 
paint if you’re interrupted, but be fore- 
warned—it has a very strong odor.) 
When applying the paint, cover both 
tiles and grout, and then don’t steam 
up the bathroom for four days. 

There are also alternatives to epoxy 
paint. One is a varnish called Be- 
tween-Kote, made by the McCloskey 
Varnish Co. When applied to tile, it 


PS. 6 


Learn how to solve your decorating problems—follow the expert advice in this 
column from interior decorators and designers. 


provides a sticky surface to which a 
coat of standard enamel paint will ad- 
here. Or, you could try tiling over your 
old tile with new adhesives that bond 
tile to tile. (For a leaflet on how to tile 
a wall, floor or counter, send twenty- 
five cents to: Tile Council of America, 
P.O. Box 2222, Princeton, N.J. 08540.) 

Another option is to work with the 
turquoise tile, by updating ..it with 
wallpaper. Designer William Turner 
advises clients to use a wallpaper that 
picks up the color of the old tile, while 
incorporating new colors in a contem- 
porary pattern. Navy blue and white 
are particularly handsome with tur- 
quoise. Or, look for turquoise, white 
and mauve paper for a warmer look. 
The old tile will look like new! 


I love the look of country pine 
furniture, but when I looked for 
an old Welsh dresser for my din- 

ing room, I was astounded by the 


prices. Are there any _ reasonable 
sources for those pieces in this country? 


These pieces are not only expen- 
A sive in this country, but in Wales 

too. The good news, however, is 
that you can find bleached pine repro- 
ductions in the U.S. that may fit your 
pocketbook. Thomasville, for example, 
has a new pine line called “Replicas 
1800.” One of the most attractive 
pieces is a “Country Irish Pine” buffet 
and open hutch, with charming heart 
cut-outs along the molding (see photo- 
graph, right). They have also repro- 
duced a Welsh dresser with an open 
potboard on the bottom. 

And Pennsylvania House’s Pine Col- 
lection has borrowed from the British 
in coming up with a handsome buffet 
and hutch with pierced and scalloped 
trim under the glass hutch doors. 

These bleached pine pieces work won- 
derfully with flowered chintz for the “En- 
glish country cottage” look, which is fast 
making its way to these shores. 


Every time my husband and I 
hang pictures, we have an argu- 
ment: He says I hang them too 


low and I say he hangs them too high. 
Are there any guidelines? 


The main guideline is that art- 
A work should be placed where 
people can see it. Since you are 
generally seated in a living or dining 
































By Joan Tully 
room, you should sit in a chair wher 
deciding how high to hang a paintin g 
then decide where your eyes fall com: 
fortably. a | 
Some experts advise aligning 
painting with a horizontal line in the 
room—for instance, a large paintingl} 
might be aligned with the bottom of 4 
window frame. Another approach is tq 
hang every painting in relation td 
something below it. If you want ( 
hang a picture above a piano, imaging 
a vase of flowers standing on the piang 
top. You don’t want'the picture so high 
that the bottom of the frame would 
clear the top of the flowers. Hang it sq 
that the flowers would overlap the! 
painting, and the painting will relate 
better to the piano. | 
Unless you are striving for a con 
temporary art gallery effect, avoid 
hanging pictures from the same leve 
all around the room. They will look ag 
though they are hanging from 
clothesline. Group a few paintings to: 
gether to fill a large? space. Or, borroy 
the casual approach from painters | 
lofts: Lean a large painting against a] 
wall or a series of smaller photographs} 
across a mantel—an approach that} 
also keeps you frem banging your 
thumb with a hammer. 


If you have questions about decorat- 
ing, write to Do-It-Yourself: A Decorat- 
ing Hotline, Ladies’ Home Journal, 641 
Lexington Ave., New York, N.Y. 10022. 
We cannot answer letters personally, 
but we will try to address your ques- 
tions in this column. End 
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Replacing broken ching 


If you've despaired of ever seeing your favorite set of china 
complete after years of broken teacups, take heart. There are dealers across 
the nation who specialize in replacements. By Arlene Fischer 


o you shattered a piece of your 
Se china and in trying to 
replace it, found that the pattern 
is out of production. What do you do 
next? Try a little sleuthing among 
dealers who specialize in discontinued 
china patterns. There’s a good chance 
that one of them may have what you’re 
looking for—or can track it down for 
you. And even if your dinnerware be- 
longed to Granny, there’s hope: Some 
suppliers carry stock that has been 
discontinued for fifty years. 

There are scores of these firms na- 
tionwide ranging from small, home- 
based enterprises that specialize in 
one or two manufacturers to giants 
that stock vast quantities of formal 
and casual ware from popular Amer- 
ican, Japanese, English, French and 
other European producers (see list on 


next page). At one of the biggest, Pat- 
terns of the Past in Princeton, IIlinois, 
owner J. Allen Murphey, Jr. claims to 
have “several million pieces of every- 
thing from Adams to Wedgwood” 
stored in a converted barn. He esti- 
mates receiving a hundred thousand 
requests annually from people search- 
ing for a whole spectrum of items, 
from a single ironstone saucer to a 
dozen heirloom gold-trimmed _ por- 
celain dinner plates. 

You may expect that all vintage 
china originally graced someone else’s 
table, but that isn’t necessarily true. 
While much of it comes from flea mar- 
kets, garage sales, thrift stores, an- 
tique shops and estate sales, some 
dealers handle only new merchandise, 
buying what’s left of discontinued in- 
ventory either from manufacturers or 


large retail and department stores. 

Chasing down matching china may 
take some effort and patience on your 
part, but it could be well worth it. If 
you decide to join the hunt, here are 
some things you should know: 

First, contact the manufacturer. 
Some maintain their own replacement 
services for newly discontinued pat- 
terns, or their customer relations de- 
partment can supply you with the 
names of vintage-china dealers that 
may carry their brands. The manufac- 
turer can also provide you with a pro- 
fessional description of your pattern, 
which helps the dealer distinguish it 
from similar designs. 

Second, write to as many (continued) 





Turn the page for addresses of dealers 
in discontinued china 
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“T received my Faribo blanket as a 
shower gift from my mother-in-law 
34 years ago;’ writes Mrs. Edward 
Katz. “I must admit I was not too 
HTH eect ANY LNB) ETN), Colle: | a 
21 aie to pretty nightgowns. Now 
older and wiser, I realize 
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send you a brand new Faribo 
woolen blanket. Who 
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Following is a selection of well- 
stocked dealers in discontinued china 
patterns that have been recommended 
by leading china manufacturers. 





William Ashley 

50 Bloor Street, W. 
Toronto, Ontario M4W 3L8 
Canada 

(416) 964-2900 


China Chasers 

P.O. Box 88214 
Dunwoody, GA 30338 
(404) 396-7382 


China Mater 

99 West Carlos Road 
Memphis, TN 38117 
(901) 685-6983 


Ettelman’s 

P.O. Box 8214 

Corpus Christi, TX 78411 
(512) 888-8391 


Geary’s 

351 North Beverly Drive 
Beverly Hills, CA 90210 
(213) 273-4741 


The Jewel Box 

P.O. Box 145 

Main Street 
Albertville, AL 35950 
(205) 878-3301 


Judy's House of Hope 
2968 Appling Drive 
Chamblee, GA 30341 
(404) 458-5839 


Locaters, Incorporated 
P.O. Box 1259 

Little Rock, AR 72203 
(501) 371-0858 


Old China Patterns, Ltd. 


P.O. Box 250 
West Hill, Ontario MIE 4R5 
Canada 


(416) 282-4280 


Pattern Finders 

P.O. Box 206 

Port Jefferson Station, NY 11776 
(516) 928-5158 


Patterns of the Past 
513 South Main Street 
Princeton, IL 61356 
(815) 875-1944 


Patterns Unlimited 
Wedgwood Station 
Box 15238 
Seattle, WA 98115 
(206) 523-9710 


The Seekers 

9014 Roos Road 
Houston, TX 77036 
(713) 777-4430 


Topex Company 
58 Linda Lane 

Tiffin, OH 44883 
(419) 447-7939 


White's Collectibles and Fine China 
104 S. College 

Box 680 

Newberg, OR 97132 

(503) 538-7421 
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dealers as practical, giving the follow- J 
ing information: manufacturer’s name; 


pattern name and number; articles 


and quantity you want; markings and 
information found on the back of the 
dinner plate; actual size (dinner and 
salad plates may come in a few sizes, 
so it’s advisable to measure); back- 
ground color (distinguish between 
white, off-white, etc.); the design (i.e. 
vine pattern, Chinese dragon, lacy 
border) and dominant colors; metal 
trim; style (with or without border) 
and any other descriptive information 
you can obtain from the manufacturer 
or knowledgeable retailer. 

If possible, supply a color photo- 
graph of the item. And include a 
stamped, self-addressed envelope— 
otherwise you may not get a reply. 


Your chances for success? 
Dealers say they fill about twenty to 


thirty percent of their requests imme- | 
diately. If the piece you want is in | 


stock you should receive it, insured, in 
about three weeks, although suppliers 


process orders at different rates. If the jf 


item isn’t on hand, your order stays on 
file until it is filled. Unless the piece is 
very rare it can usually be traced; but 
be patient—it can take _ several 
months. * 

As with antiques, pricing of vintage 
china is subjective, and the same item 
might vary from dealer to dealer. 
Among the variables are the age of the 
china, how difficult it was to find, the 
level of consumer démand and the 
amount the dealer paid. Many com- 
panies also base their prices on the 
cost of currently produced merchan- 
dise that compares in quality and 
craftsmanship. According to Glenn 
Roe of Old China Patterns, Ltd., On- 
tario, Canada, a discontinued bone 
china place setting might cost about 
ninety dollars, roughly what you 
would pay if you were buying it new. 
And a heavily gold-trinimed place set- 
ting might sell for four hundred dol- 
lars. “People who bought china years 
ago are shocked when we quote today’s 
prices,” observes Carl Assenheimer, 
president of Topex (Tiffin Ohio Pattern 
Exchange). 

Some things you should watch for: 
Certain dealers only sell complete 
place settings, so if you’re looking for 
a couple of teacups (the most com- 
monly replaced items), you may have 
to buy a pair of dinner, salad, bread 
and butter plates and saucers as well. 
It’s wise to check this out in advance. 
Furthermore, make sure that what 
you're buying is in mint condition. 
Vintage china can be chipped, cracked 
or faded and even new merchandise 
can be flawed. End 
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‘immer fashions, being lighter. . . 
‘impier ... clingier ... reveal 
ore-leg, more arm and—unfor- 
nately—more of your body's 
/mps and bumps. Since you can’t 
jesto-chango your basic sil- 
puette, here are terrific tricks to 
isguise any flaws and divert the 
ve with the latest of this season's 
shions. We've covered the four 
jost common figure types—top- 
savy, too curvy, chunky and bot- 
-heavy—but if you fit more than 
ue category, consult all appropri- 
e sections. First. some overall 
les to follow: 



















) Dark colors are slimming onevery 
»dy: the same goes for the cools 
lues, grays, greens). Splashy 
lights tend to enlarge, so unless 
our problem is “too petite,” use 
ight and light shades only as ac- 
»ssories. Proportion is key: Wear 
yles that balance out where your 
jure is too little or too big. For ex- 
nple, if you’re heavy below the 
jzist, a jacket with shoulder pads 
jill help even things out. 


| Draw attention away from prob- 
m spots. Overly ample bosom? At- 
tct the eye with a snappy pair of 
jd shoes. Heavy all over? Wear 
ld jewelry close to your face. 


r 


HEAVY 


‘Broad shoulders or 
full bosom or flabby 
arms or a combination 
lof all three—whatever your trouble 
jon top, your hips and legs are proba- 
bly on the slim side. Your goal is to 
arrow down your upper half, giving 
your figure uniformity. Do it by creat- 
‘ing the illusion of length (remember, 
dark colors are slimming), or by 
ladding some fashion width to your 
hemline for allover balance. 

Broad shoulders: Stay away from 
lstyles that square off your shoulders 
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Figure Flaws Even 
in Summer Clothes 


® Stick to simple patterns and de- 
tails where you have “big” trouble. 
For example, no pockets over a gen- 
erous fanny, no flower prints on a 
full bosom. 


® Styles that emphasize vertical 
lines will make you appear slimmer 
and taller. Horizontal stripes, broad 
belts and pant-leg cuffs will create 
the illusion of width. Now, have 
some fun and find your particular 
problem solvers... 






Atunic. All 
the elements for 
minimizing 
top-heaviness: 

®@ Long and 
loose; one unified 
line glides 

over problem 
areas, puts top 

in proportion 

to bottom. 
@\-neck makes shoulders appear 
narrower and bosom less full. 


even more, such as shoulder padding, 
puff or cap sleeves. Look instead for 
smooth set-in shoulders, giving an il- 
lusion of narrowness. Boat necks and 
horizontal patterns create too much 
of a straight-across line; go for the 
verticals, such as V-necks. 

Full bosom: Stay away from tops that 
are too clingy, such as tube tops, tight 
T-shirts in lightweight fabrics (your 
bra will show!). Steer clear of any de- 
tails that draw more attention to your 
bust—fussy ruffles or breast pockets, 
dolman sleeves, U-necklines, double- 
breasted buttoning. Avoid layering — 
it’s too much bulk. 

Flabby arms: Keep bareness to a 
minimum, so ... no halter tops, 
sleeveless blouses, tight, short or 
puffy sleeves. 








Cardigan 
jacket. 
Nothing 
complicated 
to attract 
the eye—no 
buttons, lapels, pockets. Just a 
straight, easy fall of fabric. Notice 
the V-neck beneath—extra 
slenderizing! 













V-neck blouse. 
The sailor look 
is on deck for 
summer. Strong 
vertical: good 
for anyone 
who needs 
slimming on top. 


Maillot. The slice of a 
diagonal wrap in 
contrasting colors cuts 
right through your 
problem. Plunging 
neckline and high-cut 
legs add extra length. 





Blouson. 
Everything 
runs on the 
vertical — 
snappy 
stripes, a V- 
neck and low 
slash pockets make a 
body look even better. The - 
loose fit works wonders to 
conceal any trouble up top. 










Man’‘s 
shirt. 
Dark 
color 
on top, 
light 
one 
below— 
fastest 
way to 
balance 
top- 
heavy 
figure! 
5a 








Crue 


The curvy silhouette—a generous 
bosom and hips with a _ small 
waist—is generally considered 
quite sexy. But if this description 
fits you, you probably know that 
finding clothes to flatter your figure 
can be a challenge. Your goal is to 
make bust and hips appear more in 
proportion. Here are some of the 
dos and don’ts: A squeezed-in-the- 
middle look puts too much empha- 
sis on the waist, accentuating both 
top and bottom unflatteringly. You 
need to find a better balance. Gen- 
erally, that means keeping a uni- 
form color going top to toe. Go for a 
long line with (1) same-tone or 
solid-color outfits and (2) soft, un- 
constructed clothes. Nothing too 
clingy to call too much attention to 
your curves. Tight can look tacky! 
Other details to look for: V-necks, 
vertical stripes, open collars. These 
all help lengthen your silhouette. 
Stay away from: Bunchy pleats... 
dolman sleeves ... puffy sleeves 
and horizontal designs ... wide 
belting that separates top from bot- 
tom (for instance, a cinch belt— 
anything over 3 inches—is a real 
no-no). 

Trick: Focus the interest on other 
areas. Bold earrings, bright “stand- 
out” shoes are a clever diversion. 








Shirtdress. Nonchalant and easy to 
wear—this year’s shirtdress can be 


your best summer friend. Just keep to 


one color... as bright as you like. 
Add low-heeled sandals—spunky in 
red patent leather. 
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Loose, classic 2 e 
jacket. Skims 
over and past 
your hips to 
define curves— 
subtly. Matching 
skirt plays up 
the sleek look; 
bright 
accessories— 
button earrings, 
pocket hankie, 
cuff bracelet— 
delight the eye. 


Pr . 



















Two-piece 
bathing suit. 
Go as bare as you 
dare. The 
triangles look 
good against 
roundness (as 
long as you're 
not too fat!). 
Avoid two-piece 
suits with “boy 
shorts” or 
anything overly 
stretchy or 
clingy, such as a 
racing suit with 
a U-neck top. 
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Culotte jumpsuit. Great shape for 
your shape in all one color. Take a 
plunge at the neckline; deep V and 
wide, scalloped collar help you look 
taller. Try a wrap belt, but keep it on 
the narrow side. 


Ht 















Easy-fitting 
dress. If you 
streamline 
your body with 
strong vertical 
stripes you'll 
look thinner all 
over. A narrow | 
belt makes a 
nice, not- 
exaggerated 
point at the 
waist, without 
creating an 
hourglass look. 
Slight V- 
neckline adds 
extra length. 
Straightforward 
pantsuit. Best in 


slimming black. 
The body of the 


os 
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jacket falls smoothly past the 
waist. Classic pant shape— 

a straight leg—lengthens the 
silhouette into one long line. No 
tightness anywhere. Underneath, a 
flattering V-neck. Top it off with a 


red straw boater to catch the eye. 
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Do you go straight up and down 
| like a rectangle? Your figure may 
be in proportion but it’s too blocky, 
possibly overweight. The goal with 
| this silhouette is either to give the 
illusion of a waist by creating cur- 
viness, or to divert attention away 
from a thick center by drawing the 
_eye elsewhere. With either strategy, 
try for a simple, spare way of dress- 
ing: unconstructed jackets, easy 
_dresses and suits. Avoid exagger- 
ated pleating in skirts and pants or 
heavy layering. They add bulk 
_where you least need it. Choose fab- 
rics in solid colors or with strong 
vertical or diagonal lines (to break 
| up the “no-waist” look). Never wear 
anything that cinches, clings or 
bulges in the middle: No tight 
waistbands, pockets or zippers that 
do not lie flat, mid-torso buttons. 





Summer suit. 
All the right 
elements to give 
|you shape. 

'® Small jacket 
with slightly 
‘nipped-in waist. 
‘8 Gently flared 
skirt with a few 
'pleats for ease 
‘(just enough to 
/ suggest 

/ curviness, not 
bulge).@ One 
‘solid color—here 
in white—gives 
“you a smooth, 
flowing line. 

'® Eye-catching 
| belt defines 

| waist—without 
| dominating. 

@ Bright 
“saucer” hat and 
|) two-toned 
sandals finish off 
the summer- 

} fresh look. 
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Blouson tunic dress. A winner. 
Toss on a breezy tunic dress and 
create a soft blouson for a 
suggestion of curves. Use hip- 
wrapping to fake a waist; dramatic 
in dark colors on bright or light. 
Go withs: dangly earrings, a 
canteen bag, espadrilles. 








Loose jacket. Perfect example of 
diverting the eye. Attention-getting 
white topper eases down the body .. . 
looking as good over skirts and 
dresses as it does over pants. The 
straight-leg pants shown here are 
dark and slimming. A narrow slice of 
belt helps define a waist. Bold button 
earrings, a jaunty beret and smart 
low-heeled slippers are all fun options. 


Scarf. A 
great figure- 
problem 
distractor: 
Tie as a shawl to float over your 
shoulders and steal focus from your 
waist. Or, for a newer look, wrap it 
around your hips like a low belt. 





Drop-waist 
dress. The fit is 
easy—skimming 
lightly over your 
body, falling into 
a soft, swingy 
skirt. Wear it in 
darker tones 
(either small 
print or solid) to 
dramatize the 
illusion of a 
long, lean line. 
Youre in luck! 
One of summer's 
big fashions is 
the perfect 
shape for you. 





Bathing suits. For proof that optical 
illusion works magic, slip into stripes. 
Even if your body’s boxy, it will 
suddenly take on 
sexy curves. Both 
vertical and 
diagonal stripes 
distract the 

eye, giving you 
shape right where 
you need it. 





Scoop-neck or 
strapless .. . take 
your choice. Make 
it a high-cut 
maillot and show 
off more leg! 
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Classic pantsuit. Simple jacket with slightly 
padded shoulders falls smoothly in one 


B straight line. (Check back view in mirror to 
OTTOM- make sure of perfect fit.) Jacket’s light color 
HEAVY attracts attention; dark pants make the 
bottom look slimmer . . . and that’s just what 
you're oe for! Notice, no pleats or cuffs to 
break up this 
long, balanced 
line. Perfect 
accessories: red 
square earrings, 


low-heeled 
patent pumps. 


Also known as pear-shaped, this 
silhouette carries its weight below 
the waist. Roundness is concen- 
trated on hips, tummy and/or 
thighs. If you have one or more 
problem spots, you'll want to do Wrap dress. 
some clever camouflaging. Goal is Make stripes 
to achieve a longer, more unified work for you! 
line ... a better sense of balance. The winning 
Here are general tips for playing up combination of 
your good points, playing down strong vertical 
your flaws. lines, a crisscross 
Full hips: Avoid broad horizontal V-top and wonderful wide sleeves 
stripes; they advertise “breadth” instantly balance top with bottom. 
like a banner. Too many pleats, Choose soft, fluid fabrics—cotton 
gathers, back pockets also attract jerseys, even silk. Bright spots: Little 
the eye like arrows. Anything button earrings act like magnets, 
clingy is bad news; it emphasizes adding even more to the overall up- 
heavy spots. Never wear loud colors and-down line. 

or prints below your waist. No wide 
belts. Give more emphasis to your 
shoulders with padding, for exam- 
ple, to balance your figure. 

Pot belly: Stay away from clothes 
that stop at the waist, then switch 
colors. Avoid short-cropped jackets 
and tops. Instead, opt for soft, easy 
shapes: Flared skirts and dresses, 
harem pants. 

Heavy legs: Move eye up and away 
from your problem. Don’t wear 
skirts or pants that end with trim- 
ming or heavy cuffs. No minis, pen- 
cil-thin skirts or peg-legged pants 
that make legs look thicker. 








Maillot 1. Show off 
your body in basic 
black and white. 
Point of interest: 
The bra top, a 
‘streak of light, 
creates a flattering 
break. Darker color 
below, cut way up 
on the sides, gives 
you a sleeker shape 





Prairie skirt. You can “skirt” 
your problem best 
with an easy flare, gentle 
pleats and a smooth 
flow of fabric. This is 
one case where 
exact length 
doesn’t 
matter! 














Short pants. These can be your 
summer uniform—in sporty poplin 
or dressier linen. Keep balance in 
mind. Find a pair cropped right 
under the knee to show the full 
curve of your 
calves. A 
minimum of 
pleating, a thin 
belt and no cuffs 
add up toa 
slimming 
line. Pair 
with snappy 
loafers. 
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Maillot 2. More fool- 
the-eye tricks to 
flatter your figure. 
Keep the interest on 
top with a brighter, 


Culotte dress. Easy 
shape that goes 
anywhere. Look for a 
short jumpsuit—or 
separates—in one color. Short 





sleeves and roomy blouson top balance the soft flare:, ‘be lighter band over a 
of the pant legs. A loosely tied waist wrap { uit Y darker solid. Thigh- 
attracts the eye—without cinching in the waist. high sides help 
Complete the casual look with low-heeled sandals. slenderize legs. 

























here is a great deal about 
ourselves that we cannot 
change: who our parents are, 
our age, the color of our 
eyes—to name just a few. 
y of life’s events are also beyond 
our control: the pouring rainstorm the 
ay of the family picnic, the flu that 
strikes the night before that job inter- 
view, even the fact that income taxes 
fall due every April 15th. All these are 
unchangeable—but there is one very 
important thing we can change: the 
way we feel. 

That assertion usually surprises 
those who come to me for therapy feel- 
‘ing miserable and unable to cope with 
their lives. They often assume that 
external forces control their moods, 
that a troubled marriage or difficult 
|teenagers are the cause of a depres- 
ision. Many expect me to prescribe 
isome magic pill that will make a 
‘gloomy outlook rosy, or to give them 
‘the sympathy they think will make 
‘the bad feelings go away. Others ex- 
‘pect to spend months, even years, dig- 
iging into the past for some long- 
‘forgotten pain that will explain their 
'misery. Both types of patients are as- 
‘tonished to find that, often in a very 
‘few sessions, they can train their 
‘minds to change their feelings. “But I 
can’t help the way I feel,” they often 
y. Yes, you can. 

.,° The! technique” I teach to. combat 
Megative feelings and to 
defeating behavior is ;called~ “cogni- 
tive” therapy. This new approach to 
‘mood problems is based on the princi- 
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change self. 


You—not external events—control your feelings: That is the 
simple but revolutionary principle of cognitive therapy, the 
new treatment tor depression and anxiety. Herewith, a noted 
psychiatrist explains the techniques that have helped thou- 
sands take charge of their emotions—and their lives. 


ple that our thoughts (that is, our cog- 
nitions), not external events, create 
our unhappiness. We get upset when 
we persistently think in ways that are 
gloomy and pessimistic; these negative 
thoughts distort the actual situation 
so that even a relatively minor disap- 
pointment can trigger a dispropor- 
tionately black mood. 

To illustrate, consider your reaction 
to a compliment. Suppose someone 
says that you did a great job present- 
ing a sales report; depending on how 
you think about the compliment, you 
may feel either pleased or humiliated. 
You might say to yourself, “How nice, I 
did a good job,” or you might think, “I 
was really awful and she’s just trying 
to make me feel good.” 

Negative emotions are sometimes 
inevitable, even healthy. For example, 
when a loved one dies, or when we lose 
a job or get passed over for a promo- 
tion, we will quite naturally feel grief, 
regret or disappointment. It’s only 
when we turn our misery into a life- 
style that a problem exists. 

The cognitive approach seems to 
work whether the negative feelings 
that overwhelm a person are depres- 
sion, anxiety, anger or guilt. Medica- 
tion can be helpful, even lifesaving, for 
severely depressed people, but learn- 
ing to depend on chemicals to over- 
come unpleasant feelings is no solu- 
tion. Research has shown that cogni- 
tive therapy—helping the patient 
overcome self-defeating ways of think- 
ing and acting—combined with medi- 
cation is much more effective than 


By David D. Burns, M.D. 





drugs alone. What’s more, many de- 
pressed patients can now be treated 
effectively with the cognitive . tech- 
niques alone. 

Actually, the idea that we, not what 
happens to us, are responsible for the 
way we feel is not new. The second- 
century Greek philosopher Epictetus 
put it this way: “Men are not disturbed 
by things, but by the views which they 
take of them.” A modern cognitive 
therapist couldn’t have made the point 
more clearly. But only within the past 
decade or so have scientists again be- 
gun to apply this ancient theory. 

The basic thesis of cognitive therapy 
is very simple: 

1.When you are chronically de- 
pressed or anxious, you are thinking 
in negative and illogical ways. 

2. Your gloomy and _ self-critical 
thoughts actually create the bad moods, 
and those bad feelings trigger more pes- 
simistic thoughts and actions, until you 
are trapped in a vicious cycle. 

3. With conscious effort and specific 
learning techniques, you can unravel 
your twisted thought patterns. 

4. As you begin to think about your- 
self in a more realistic and compassion- 
ate manner, you will feel better and be 
more productive. You'll then like and 
respect yourself more and, as a result, 
relate much better to others. 


Dr. Burns is assistant clinical professor 
of psychiatry at the University of Penn- 
syluania School of Medicine and au- 
thor of the book Feeling Good: The New 
Mood Therapy (Signet). 
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No doubt this sounds so simple that 
some will consider cognitive therapy a 
kind of Pollyanna optimism rather 
than a science. But simplicity has 
never been a bar to effectiveness, and 
the fact is, cognitive therapy works. 

But, of course, not everyone who 
feels depressed or anxious needs to see 
a therapist. The cognitive techniques 
therapists use can be applied by any- 
one who is willing to expend the effort. 
Using these techniques, you can learn 
to overcome the moodiness that gets in 
the way of liking yourself and others. 

All you really need to start is a pad 
of paper and a pencil: The analysis of 
your feelings must be done in writing. 
Learning to combat negative thinking 
is a step-by-step process. If you try to 
do the process in your head, it’s easy to 
get lost in the maze of self-hating 
thoughts. If you. commit those 


thoughts to paper, however, you will — 


quickly become aware of just how non- 
sensical—and cruel—they really are. 


Cognitive Distortions 


Let me give you an example of some 
of the techniques in action. A woman 
I'll call Jennifer Smith comes to my 
office deeply depressed over the loss of 
her job. She has not looked for work 
since she left her old office more than 
a month ago. Instead, she spends most 
of her time sleeping or lying around 
reminding herself that she is basically 
stupid, disorganized and _ inferior, 
which is why she lost her job. Now, she 
feels, the truth about her is out. 

Jennifer is overreacting to the loss 
of her job, in part because her parents 
always compared her accomplishments 
‘unfavorably with those of her sister. 
Knowing the reasons she feels so in- 
secure might, in time, help Jennifer. 
But this knowledge probably won’t 
make Jennifer like herself more; it 
certainly won’t get her out of bed to 
find a job in the near.future. And right 
now, Jennifer needs self-esteem and a 
job far more than she needs insight 
into her relationship with her parents. 

During my first session with Jen- 
nifer, I'd discuss with her the ten cog- 
nitive distortions (see box, right). 
These are the kinds of illogical think- 
ing that make us feel depressed, inse- 
cure or otherwise negative about 
ourselves. Chances are Jennifer is vic- 
timizing herself with several of these 
distortions. I’d hand Jennifer a pencil 
and paper and ask her to make a chart 
(see page 65, opposite) with the head- 
ings Automatic Thought, Cognitive 
Distortion and Rational Response. 

This chart—which Jennifer will fill 
out and bring in for next week’s ses- 
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sion—will help her become aware that 
the real source of her depression is not 
the loss of her job, but the harsh and 
illogical way she puts herself down. As 
she learns to replace these self-den- 
igrating thoughts with more positive 
and realistic ones, she will begin to 
feel better. She’ll also learn to chal- 
lenge some basic values that make her 
vulnerable to anxiety and depression. 
She’ll discover that she has a great 
need to be perfect and to get everyone's 
approval before she can love herself. In 
the course of treatment, she will learn 
to love herself unconditionally—be- 
cause she is a human being, because 
she is suffering and because she needs 
the love. 


Motivation 


_ Now, if you ask anyone which comes 

first, motivation or action, almost ev- 
eryone will answer “motivation.” But 
that is not so. Action must come first: 
Once you get started, you'll find your- 
self motivated to do even more. But if 
you wait until you feel like doing 
something, you may, like Jennifer, find 
it very hard even to get out of bed in 
the morning. The best way to over- 
come this lethargy is to do something. 

For Jennifer, motivation is a real 
problem. I would ask her to get out the 
pad and pencil again and do the Pleas- 
ure Predicting chart (see page 66), 
listing a number of activities she en- 
joyed before her depression set in. 
Next to the activity, she'll write how 
much pleasure (on a scale of zero to 
100%) she thinks it would now give 
her. Then, after she accomplishes each, 
she’ll evaluate and record how much 
pleasure she actually got. 

People who use this chart almost 
invariably find the activity more en- 
joyable than anticipated. This unex- 
pected pleasure encourages them to 
get involved in more: activities and 
eventually to defeat the depression. 

The Pleasure Predicting chart also 
includes a column to record whether 
you do the activity alone or with some- 
one. This helps people who are desper- 
ately afraid of doing things by 
themselves when they’re depressed. I 
ask these péople to choose activities 
that they ordinarily enjoy, then to pre- 
dict the pleasure they now expect on 
the basis of whether the activity is 
being done with someone or alone. 

Remember, all these techniques— 
analysis of your cognitive distortions, 
the Automatic Thought/Rational Re- 
sponse chart, the Pleasure Predicting 
chart—are active ones. They can help 
you conquer your bad moods, but the 
key to using them is that pencil and 


THE TEN 
COGNITIVE 
DISTORTIONS 


Following are the most common) 
ways in which people distort their 
thinking about themselves. See if 
you recognize some of the traps you. 
fall into when you're feeling upset. 
1. All-or-nothing thinking: You see 
things in absolute categories. If 
your performance isn’t perfect, you 
feel you’re a total failure. 
2. Over-generalization: You view a 
single negative event as a never- 
ending pattern of defeat. 
3. Mental filter: You pick out a sin- 
gle negative detail and dwell on it | 
so exclusively that it colors your 
whole vision of reality—like the 
drop of ink that discolors the entire 
beaker of water. 
4. Disqualifying the positive: By 
rejecting positive experience (it 
“doesn’t count”), you nurture a 
negative belief that is contradicted 
by everyday experience. 
5. Jumping to conclusions: You in-| 
terpret events negatively, even 
though there is no evidence to sup- 
port your conclusion, by . 

A. Mind-reading. You simply as- 


) sume that people are reacting nega 


tively to you. 

B. Fortune-telling. You anticipate 
that things will turn out badly, 
then convince yourself the predic- 
tion is established fact. 

6. Catastrophizing or minimiza- 
tion: You exaggerate the impor-. 
tance of, for example, your goof-up 
or someone else’s achievement; or, 
you minimize into insignificance 
your own desirable qualities or the 
other fellow’s imperfections. 

7. Emotional reasoning: You as- 
sume that your emotions neces- 
sarily reflect reality: ys feel like an | 
idiot, so I must be one.’ 

8. “Should” statements: You try to 
motivate yourself-with shoulds and 
shouldn’ts (or musts and oughts). | 
The emotional consequence is guilt. 
When you direct these statements 
toward others, telling them what 
they “should” do, you reap anger 
and resentment. 

9. Labeling: An extreme form of | 














over-generalization involving emo- 
tionally loaded language. Instead of 
describing your error, you attach a 
negative label to yourself: “I’m a 
loser.’ Or, when someone annoys 
you, you attach a negative label to 
him: “He’s a creep.’ 

10. Personalization: You see your- 
self as the cause of some negative 
external event for which in fact you 

LL” ere not responsible. 
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paper. The various charts require you 
||} to be much more methodical—and it’s 
| that careful, systematic approach that 
| makes cognitive therapy work. 


Getting Rid of Your Anger 


|. Cognitive therapy is not just for 
| those who are depressed. It can help 
| you restructure your thinking about 
yourself whenever negative moods 
| threaten to overwhelm you. Unrea- 
| sonable anger, for example, is another 
|emotion that can cause us to act in 
| self-defeating ways. 
| The Automatic Thought/Rational 
| Response chart Jennifer used to deal 
| with her depression also works to ana- 
| lyze anger. The first step is to realize 
| that it’s ultimately your own thoughts, 
| not what other people do, that cause 
| your anger. In addition to checking 
| your logic against the Cognitive Dis- 
'tortions chart, ask yourself whether 
your anger concerns something you 
can take action to resolve. If the cause 
| of your anger cannot be changed—like 
| the weather, for example—you are 
| simply expending fruitless energy. 
Anger, unfortunately, is one of the 
most difficult of emotions to overcome. 
Unlike depression or anxiety, anger 
somehow makes us feel virtuous. In 
| fact, when I ask patients to write down 
| the negative thoughts that make them 






















angry, they often become indignant, as 
if I were taking something valuable 
away from them. 

In such cases, I suggest patients do a 
kind of cost/benefit analysis: Make a 
simple two-column chart, listing on 
one side how the anger helps you, and 
on the other side how it hurts you. If 
the analysis favors the anger, learn to 
express it effectively. But if you find 
that your anger makes you feel bad 
and sours your relationships with oth- 
ers, then work at eliminating it. 


Anxiety and Nervousness 

Anxiety, too, responds well to the 
Automatic Thought/Rational Response 
technique, including the kind of per- 
formance anxiety that afflicts all of us 
at times. I frequently see people who, 
in the course of their work, have to 
make oral presentations. Often these 
people do fine when writing reports in 
the privacy of an office, but if asked to 
present the material to a group, they 
are too terrified to function. 

Anxious people often suffer from the 
“fortune-telling” error. They  con- 
tinually predict that they'll do poorly: 
“Tll be so nervous my mind will go 
blank,” or, “Everybody’s going to know 
I’m beside myself with nervousness.” 
Frequently, these thoughts are so up- 
setting that the person actually does a 


bad job. A person with performance 
anxiety also tends to believe that her 
entire worth as a human being de- 
pends on the approval of others. An- 
other attitude that motivates these 
people is what I call “emotional perfec- 
tionism”—the idea that any display of 
negative emotions such as nervousness 
or anxiety (and, after all, everybody 
feels these now and then) makes one a 
less worthwhile human being. 


Role-playing 

Sometimes a combination of nega-— 
tive emotions confuses or distorts a 
situation. For instance, suppose you've 
just received a note from your son’s 
teacher indicating that his classroom 
performance is not what it should be, 
and she’d like to discuss the situation 
with you. Most mothers would feel 
somewhat anxious about the inter- 
view, as well as a little guilty. 

In a situation like this, your bad 
feelings are caused by personalizing 
the situation. You see your son’s prob- 
lems as your own because you see him 
as an extension of yourself. You then 
blame and punish yourself and the 
resulting guilt and tension actually 
get in the way of helping your son. He 
will sense your tension, and his prob- 
lems will get worse. Your distorted 
thoughts may thus appear realistic, 


AUTOMATIC THOUGHT/RATIONAL RESPONSE 













The “triple-column” technique can help you restructure the way you think about yourself. 
The aim is to substitute more objective thoughts for the irrational self-criticism 
that automatically floods your mind, particularly when you've erred in some way. 
AUTOMATIC THOUGHT COGNITIVE DISTORTION RATIONAL RESPONSE 











Reece. I do lots of things aight is ee a <a. 
bored with the job and it showed. My teal mistake | 
was not looking for more suitable work, 


One job loss doesn't mean eternal unemployment. : 
I've never lost a job before ips one: pad r a 
intend to lose another. 


I never do anything right. Thats | Over-generalization 


why I lost my job. 
















Whats the use of looking for an- | Catastrophizing 
other job? I'd probably just lose 


.| it, like I lost this one. 





















A few people may look down on me Eicuiee z | don't : 
have a job, but really I have no way of telling what 
they're thinking. And my real friends aren't going to is 
despise me because I'm temporarily unemplo 2 


Mind-reading and over-gener- 
alization 


Everyone is looking down on me 
because I’m unemployed. My 
friends are avoiding me. 












Labeling Oh, come on. That's inappropriate. I'm 


at myself for not having quit before this happen 


is m not a fool, so there's no reason I should look like. 

e. And everybody who applies for a job is a little | 
eae Job interviewers know that and make al: 
lowances for it. 


But losing a job shows what a 
jerk Iam. 







I'll be so nervous looking for an- | Labeling and fortune-telling 
other job that I'll make a fool of 


myself. 









It may seem easier now, but it will ‘aly make i 
harder to get moving later on. Anyway, the sooner I 
look, the better, or I'll be forced into taking the first 
job I find—and thats an invitation to renee the 
situation I'm getting out of, 5 


It'd be so much easier just to | Emotional reasoning 
stay in bed. Why get up just to 


be rejected? 
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THE BURNS 

PLEASURE-. 

PREDICTING 
METHOD 


Many people have developed cer- 
tain assumptions that make them 
prone to painful mood slumps, in- 
cluding the notion that if you ; 
meet with disapproval you are 
bound to feel unhappy. For exam- 
ple, a woman who loses a job or is | 
going through a divorce may feel 
she is intrinsically less worthy. 
Instead of acknowledging failure 

at a particular goal, she believes 
that she is a failure; instead of 
saying, “That person does not love 
me,” she says, “I am unlovable.” 

But if you can dispel these self- j 
deprecating notions, you can de- 
velop genuine self-esteem—which 
is not based on external factors. i 
This chart is designed to help you 
do just that. 

The method is simple: Record 
the date on which you do the ac- 
tivity (column 1); the activity (col- 
umn 2); the person with whom 
you do the activity (column 3; if 
alone, write “self”). Then pre- : 
dict—before engaging in the ac- 
tivity—how much satisfaction you 
think you'll get from it on a scale ; 
of zero to 100% (column 4); and 
after you have done the activity, 
record your actual 
(column 5). 

Here is a sample to guide you: ( 


satisfaction 


Date Satisfaction 
Predicted Actual 


20% 


Activity Companion 


59/18 Visit Self 


museum 


65% 
5/19 Go to 
movie 
Read 
novel 
Walk to 
k 


Friend 85% 80% 


5/26 Self 78% 85% 


5/30 Friend 60% 70% 


par 
6/2 Date Male friend 95% 80% 
You may discover, using this 
chart, that many of life’s pleasures 
don’t involve great accomplish- 
ments. You may also find that ac- 
tivities you do by yourself are 
genuinely enjoyable—often more 
so than those you do with others. 
These discoveries can help you 
learn that, while approval and 
success may be desirable, you 
don’t need them to be worthwhile 
or even to feel good. In the last 
analysis, only one person can 


make you happy or unhappy, and 


f that person is you. 
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and function as a self-fulfilling proph- 
ecy. To deal with such a situation, I 
would set up a role-playing dialogue: 
At first I’d voice the rational, compas- 
sionate part of the patient's mind to 
teach her how to talk back to her self- 
deprecating thoughts. Then after we 
had gone through the conversation, I 
might ask the patient to switch roles 
with me. 

Here is how I might structure such 
a dialogue for the situation, with a 
patient I'll call Nancy: 
Nancy: I just feel like I’m a bad 
mother. I know I don’t give Bobby 
enough attention, but I’ve been so busy. 
Dr. Burns: So a bad mother is one who 
doesn’t give her child enough atten- 
tion? Enough for what? 
Nancy: For her child to do well in life. 
Dr. Burns: To do well in everything? 
Nancy: No, but in some things. No one 
can do well at everything. 
Dr. Burns: And does Bobby do well at 
some things? 
Nancy: Oh, yes. Quite a few things. 
Dr Bu Burns: Then you can’t be a “bad 
mother” according to your own defini- 
tion because your son does well at 
many things. _ 
Nancy: But I feel like a bad mother. 
Dr. Burns: You seem to be using that 
label because you'd like to spend more 
time with your son and because you see 
a need for better communication with 
him. But to conclude automatically 
that you’re a bad mother won’t solve 
any of those problems. 
Nancy: But I know that if I gave him 
more help, he’d do better at school, and 
he'd be a whole lot happier. 
Dr. Burns: So you’re willing to take the 
blame for Bobby's mistakes? 
Nancy: Well, yes—I do feel it’s my fault 


he hasn’t been doing well. ‘ 


Dr. Burns: And would you also take 
the credit for his achievements? 
Nancy: No. He should get the credit 
for those. 

Dr. Burns: Does that make sense? That 
you’re responsible for his faults and 
not his strengths? 

Nancy: No, I guess it doesn’t. 

Dr. Burns: You see, “bad mother” is 
merely an abstraction, not a thing. 
There are mothers who do a variety of 
things—good, bad and indifferent. 
Nancy: Okay, but some mothers are 
more effective than others. 

Dr. Burns: Absolutely—with parenting 
as with most things there are all de- 
grees of effectiveness. And everyone has 
room for improvement. The meaning- 
ful question, however, is not "Am I a 
good or a bad mother?” but “What are 
my relative strengths and weaknesses 
and how can I improve?” 


Nancy: J understand. When I label my- 
self “bad mother,” I can only feel inade- 
quate and depressed, and I don’t do} 
anything productive. Once I give D 
merely criticizing myself, I'll be better i 
able to help Bobby. 

By really going through and analyz- 
ing her emotions, Nancy learned how) 
to focus on the actual situate 
Bobby’s performance, not her qualities 
as a mother. As a result, she was able 
to deal with this particular situation, 
and she also learned to reverse some of i 
her basic attitudes so she could avoid) 
similar situations in the future 
Learning systematic problem- solvili 
techniques to use on your own is one 0 
the hallmarks of cognitive therapil | 
Picking up the tools to master your 
moods represents the crucial dif-| 
ference between feeling better, whic 
can happen spontaneously, and getti g 
better, which means your moods are 
under greater self-control. 

Unless there are some fairly deel 
problems, it’s entirely possible to set 
up this kind of dialogue with a friend, 
just as you can do the charts on your 
own. Often, simply by voicing these | 
fears and guilts, you tan see their logi- 
cal flaws and begin to turn negative 
thought patterns to positive ones. i 

And that, of course, is the central 
concept of cognitive therapy. As yo 
learn to think about,the situation an 
your emotions clearly and logically, | 
you will feel less threatened and will 
begin to find coping strategies. Label- 
ing yourself simply uses up emotional 
energy and distracts from the task o 
finding the real problém and working 
to improve the situation, 

You cannot deal with abstractions 
and absolutes, and you cannot change 
what happened yesterday. But you can 
change how you think and feel about 
yourself—and, as a consequence, what 
happens tomorrow “and the day after 
that. End 


i 


| 





Cognitive therapy is effective for a wide 
range of emotional or situational pro 
lems. But someone with serious mood i 
disorders requires the help of a profes- | 
sional for any therapy undertaken. When 
in doubt, it's always worthwhile to ask | 
for an evaluation by a qualified ment 
health professional. To find one who us 
cognitive-therapy techniques in yo 
area, write to: 
David D. Burns, M.D. 
Assistant Professor of Psychiatry 
University of Pennsylvania Medical 
School 
133 South 36th Street, Suite 309 
Philadelphia, Pa. 19104 








Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 





Super Quick Meals 


| Easy 


Racing the kitchen clock? 


Ham & Pepper Pie 


Preheat oven to 375°F. 
with cookie sheet on 
middle rack. Sprinkle 
Y4 lb. chopped boiled 
ham and 3 Tb. chopped 
roasted red peppers on 
bottom of 9" pie shell. 


Beat 2 eggs; add a 15-oz. 
carton ricotta cheese 
and ¥3 cup grated 
Parmesan cheese. Pour 
into pie shell. 


Bake on cookie sheet 35 
minutes or until done. 


Low-Cal Dressing 

In jar with tight-fitting 
lid combine 1 cup 
vegetable juice cocktail, 
1 Tb. salad oil and 

2 tsp. lemon juice. 


Add a crushed garlic 
clove, 2 tsp. each 
crushed basil and Dijon 
mustard. Cover and 
shake well. 


Pour over salad greens; 
toss until well coated. 


Wilted Lettuce Salad 


Cook 6 slices bacon 

until crisp; drain and 
crumble. Pour off all 
but “4 cup drippings. 


Combine 6 cups torn 
leaf lettuce with bacon 
and 4 cup chopped 
green onions. 

To drippings add 3 Tb. 
cider vinegar, 1 tsp. 
sugar and a dash of salt 
and pepper. Stir over 
low heat until hot. Pour 
over salad and toss. 
Serve immediately. 


aS 


Reuben Pie 


Preheat oven to 375°F. 
with cookie sheet on 
middle rack. Spread 

*/3 cup chopped corned 
beef on bottom of 9” pie 
shell. Top with 8-oz. 
can rinsed and drained 
sauerkraut and 1 cup 
grated Swiss cheese. 


Beat 3 eggs, 1 cup 
evaporated milk and 
142 tsp. Dijon mustard. 
Pour into pie shell. 


Bake on cookie sheet 30 
minutes or until done. 


Vegetable Cooler 


Combine 1% cups 
vegetable juice cocktail 
and an 8-oz. container 
plain yogurt in blender. 


Add ' tsp. celery salt, 
Y% tsp. Worcestershire 
sauce and 4 drops 
bottled hot red pepper 
sauce; blend. 


Pour into 4 glasses; 
garnish with lime 
wedge and/or celery 
stalk. 


Tropi-Cream Salad 


Peel and dice '2 ripe 
papaya. (Reserve other 
half for another use.) 


In small jar with tight- 
fitting lid combine 

2 tsp. sugar, 4 tsp. salt, 
3 Tb. half and half 
cream and 1 Tb. cider 
vinegar. Shake well. 


Toss dressing with 
diced papaya and 6 
cups torn leaf lettuce. 


1-2-3 


Try our tasty recipes for 4 and come out a winner. 


Curried Chicken Pie | 


| 
Preheat oven to 375°F. 
with cookie sheet on 
middle rack. Crumble 
5-oz. can chunk chicken 
meat on bottom of pie 
shell. 


Beat 2 eggs, 6-oz. 
container soft cream 
cheese, 1 cup milk, 

2 Tb. dehydrated onion, 
2 Tb. chopped chutney 
until well blended. Pour 
into pie shell. 


Bake on cookie sheet 35 
minutes or until done. 


Veggie Burgers 

Mix 1 lb. ground beef, 
Ys cup, vegetable juice 
cocktail, 1 Tb. 
dehydrated onion, 14 
tsp. each salt and celery 
salt, 4 drops bottled hot 
red pepper sauce. Shape 
into 4 patties. 


Pan-fry patties in 1 tsp. _ 
butter. Remove and 
keep warm. 


Heat */s cup more juice, 
Ys tsp. each sugar and 
oregano until thick. 
Serve over patties. 





Sorrento Salad 


Remove marinated 
artichokes from 6-oz. 
jar; reserve marinade. 


Combine artichokes, 
6 cups leaf lettuce, 

¥4 lb. each julienned 
Genoa salami and 
provolone cheese; toss. 


Shake marinade with 
2 tsp. wine vinegar and 
Ys tsp. crushed oregano. 
Toss into salad. Add 

12 cherry tomatoes, 
halved; toss again. 





. Bean by bean. 


NATIONAL FEDERATION OP@@FEFEE GROWERS OF COLOMBIA, 140 East 57th Street, New York NY 10022 





To you, its ees a ov white spike. 















To your coleus, 
it’s dinner for 2 months. 


Some people tend to believe| ous they need to develop lots | your plants with two months 
that great results require of large, abundant blossoms. of balanced meals, try Jobe’s. 
hard work. These same people} _Not only that, but supplying We think you'll agree that, 
tend to find Jobe’s little these vital nutrients | while there are lots of more 
white houseplant : right where they do | difficult ways to feed your 
spikes somewhat \ the most good: plants, there are none more 

















amazing. deep in the root | effective than our little white 
Amazing, ws system, where spikes. 

that some- ae.* they're readily Amazing, but true. 

thing so very absorbed. \ 

simple could be Yet, so sim- \ 

so very effective. “we , ple. You just push 
Amazing, that ‘<« = ~=«CJobe’s spikes right 

these little white = @ into the soil. 


spikes could be so rich 
in nourishment. Feeding 
your plant 60 days worth of 
life-promoting nutrients. 
Giving green plants a per- 
fect balance of nitrogen and 
phosphorus to achieve dense, 
leafy growth. Supplying your 
blooming plants (indoor and 
ut) with the extra phosphor- 


rational Spike, Inc. 1981 


With Jobe’s, you'll 
never need to worry 
about overfeeding or 
underfeeding. Jobe’s unique 
time-feeding system releases 
nutrients slowly. Safely. Giving 
your plants the exact amount 
they need, for up to 60 days. ® 

If you don’t believe some- The easiest way to grow 
thing this simple can supply on earth! 
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Tomeowners 
Jonanza 


anks insist you buy a homeowners pol- | 
y to protect your property against loss 
1 fire, lightning and theft. And most of 
; file it away in a safe place without a 
‘cond thought. 

What you might not know is that a 
isic homeowners policy also insures you 
rainst a surprising variety of catastro- 
nes. “Your policy’s fine print may not be 
ur idea of pleasure reading, but it’s 
rth your time to examine your coverage 
id to see what benefits you may be over- 
oking. 

Here are some extras to check for. (They 
e commonly covered, though policies do 
ffer occasionally.) For instance: 

@ Fences around your property, patios 
swimming pool are covered, except 
en damage is caused by freezing, thaw- 
g, water or ice. 
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'@ Materials and supplies for altera- 
ons, construction or repairs on the prem- 
es are covered. 


® Your trees, shrubs and other plants 
e part of the package insured against 
e, lightning, explosion, riot, aircraft, ve- 
les, vandalism, malicious mischief or 
‘eft. There is a $250-$500 limit on any 
ngle plant and a $1,000 maximum for 
‘| plants. Grave markers are also covered 
> to $500. 


‘® Your personal property coverage may 
‘sure you for up to $500 on such papers 
, securities, accounts, deeds, man- 
scripts and stamps. 
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Easy-Reading 
Thermometers 


f you have trouble keeping a ther- 


quietly for the three minutes tempera- 
ture-taking traditionally 
then rejoice. 

There are several thermometers 
making news these days that will make it 
easier and quicker for you to find out just 
how sick you are. 

The first, an electronic thermometer, uses 
a tiny computer and a temperature probe 
called a thermocouple. To take someone's 
temperature, place the probe under the 
tongue for one minute; the reading—in ei- 
ther Fahrenheit or centigrade—appears on 
the thermometer’s digital dial. 

Electronic thermometers use standard 9- 
volt batteries and are sold in pharmacies, 
department and discount stores or by mail 
order for $15 to $30. They are widely used by 
doctors and are very accurate. 

Less accurate, but even more convenient, 
is the liquid crystal thermometer, which 
takes the form of a plastic strip that is held 
against the skin (usually the forehead) for 


requires, | 


MustI tellafriend or relative 
thatI am returning her wed- 
ding gift? 

Wedding gifts are meant to 
be used and enjoyed. One 
that will go unused should 
be exchanged or returned at 
the store where it was purchased. And, 
no, you need not tell the donor. When 
you write a thank-you note for a gift 
you intend to return, keep your mes- 
sage general, thanking the donor for 
her generosity and good wishes. 


Is it proper fora woman to givea toast at 
a wedding reception? 

It is proper for a woman to give a toast 
at a wedding dinner or any other occa- 
sion where glasses are raised. Remem- 
ber, however, that no one should be 
asked to stand and declaim without 
prior warning. Before the event, those 
you wish to have make toasts should be 
asked if they are willing to do so. Some 


@ You may be covered up to $500 for 
unauthorized use of your credit cards if 
they’re stolen. (Check with the particular 
credit card company first, however, to de- 
termine exactly what liability, if any, you 
have incurred.) Also, if someone slips you 
counterfeit U.S. or Canadian currency, 
you may be covered up to $500. 


@ While you won't be covered for mal- 
functioning plumbing, heating or air con- 
ditioning systems, you are _ probably 
covered for damage caused by water 
escaping from these systems. 


@ Have you spotted an extraordinary 
number of UFO's lately? Some policies 


cover losses caused by aircraft, specifi- — 


cally including spacecraft. 


®@ While your policy does not cover loss } 
; ee _ due directly or indirectly to a nuclear | 
poe sone ne OF SILe hazard, it does cover your property from — 


direct loss by a fire resulting from a nu- | 


clear hazard. 


© If your house is destroyed by an in- | 


sured hazard, the company will pay in- 
creases in your living expenses so that 
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one minute. The strip contains heat-sensi- 
tive liquid crystals for different tempera- 
ture ranges. A typical model, for example, 
has different-colored crystals to register 
temperatures in the 97-100, 101-102, 
103-104 and 105-106 ranges. If the skin 
temperature is, say, 99° F., the crystal in the 
lowest range will register by lighting up. 
While not as precise as electronic or mer- 
cury thermometers (the kind that most peo- 
ple have), liquid crystal thermometers are 
easy to use and inexpensive (some sell for 
$2). Adisposable model with an adhe- 
sive strip to holdit in place onthe skin 
will be introduced soon. 
—GENELL SUBAK-SHARPE 
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people simply are not very 
comfortable speaking in 
front of a crowd, and their 
feelings should be re- 
spected. 


As the mother of the bride, 
what are my obligations to out-of- 
town guests? 

Wedding customs have grown much 
less formal in recent years. In the past, 
the bride’s family was responsible for 
the care, feeding, lodging and amuse- 
ment of out-of-town guests throughout 
their entire stay. Nowadays those ex- 
penses are likely to be shared with the 
groom’s family, or the guests may pay 
their own way. Before the invitations 
are sent out, you and the groom’ 
mother must decide how extensive 
your hospitality will be. Will you rent 
hotel rooms for out-of-town guests? 
Will there be a prenuptial dinner? And 
which of you will pay for what? When 
the invitations are mailed,.one of you 
should write to all the out-of-towners 
spelling out the arrangements you 
have made. What's important is that 
the guests know before they accept 
your invitation which expenses you 
will pick up and which ones they will 
incur. If you do not wish to rent hotel 
rooms for your guests, you may put 
them up with friends. 

—CHARLOTTE ForD 
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you and your family can maintain your 
standard of living while rebuilding your 
house or relocating. 
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® You can count on up to $250 for — 
damage you accidentally do to someone | 
else’s property. : 

It is a company’s privilege to go to court © 
to fight a claim. They foot their own bills © 
as well as any costs assessed against you. 
If they want you to help with an inves- | 
tigation or the defense of a suit, they pay © 
any reasonable expenses, such as loss of © 
earnings (up to $25-$50 per day). 

What’s more, your insurance will con- | 


| tinue even if you go bankrupt—as long as © 
' you’ve paid the homeowners premium. 


—JULIE MAXEY 
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Fighting the Bugs 


u've decided not to use insec- 
ticide sprays in your backyard 
this summer, so what are you go- 
ing to do about the mosquitoes 
and gnats and other uninvited 
flying objects during regular fam- 
ily barbecues or at your next patio party? 
Its a problem. You could build a 
screened-in gazebo if you have space. Or 
make a large bonfire to smoke out the 
gnats. Or try one or more of the following 
alternatives—some of which are more effec- 
tive than others. 


Dry up any stagnant water. One of the 
best ways to control mosquitoes is to de- 
stroy their breeding places. Because they 
breed in water, that means draining any 
nearby stagnant pools, such as water in 
rusty old tin cans, discarded tires, clogged 
gutters, rain barrels or garden pools. (Don’t 
worry about swimming pools. Mosquitoes 
don’t like chlorine!) If the water can’t be 
drained away, cover wet area with a screen 
or add a thin layer of light oil to the water 
to kill the larvae. 


Electric lanterns. These are composed of 
two parts—a special light that lures flying 
insects, and a means of trapping and kill- 
ing the insects as they near the light. Be- 
cause they do lure the insects, it makes 
sense to mount the lanterns to a post or 
tree at least 25 to 50 feet from your outdoor 
gathering spot, using a long extension cord 
to do so. Though it usually takes several 
weeks of continuous lantern use to clear an 
area of insects, these lanterns are ex- 
tremely effective when used correctly. Some 
environmentalists feel they are too effec- 
tive, however, killing not only annoying 
mosquitoes and gnats but innocent insects 
as well, thereby upsetting the environmen- 
tal balance in the area. 


Citronella candles. Yes, citronella can- 
dles are still around and enjoying renewed 
popularity. They’re pleasant-smelling, non- 
toxic, inexpensive and moderately effective 
in repelling mosquitoes and other small, 
annoying insects. They’re made simply by 


+ adding insect-repelling oil of citronella (ex- 
» tracted from the citronella grass of the Far 


East) to candle wax. For added effective- 
ness, it’s a good idea to burn several candles 
rather than just one. Or stick a citronella 


| torch into the ground near the area where 


— 







insects. The yellow bulbs 4 << 
don’t actually repel the WSN 
insects, but attract them ) J ‘A 
far less than regular_ SS 
} light bulbs. Such bulbs (Me 

are only minimally effec- . \~ NI 

tive, however, when used A 

anywhere near regular light 

bulbs a 


you'll be gathering. 


Yellow light bulbs. These bulbs have a 
special yellow coating to cut out the blue 
light that attracts night-flying 


* 







Common sense. Apply insect re- 
pellent (and offer it to guests) and dress 
so as to cover arms and legs 

—Lois LrBien 









Fathers Day I-shirt 


Kids can make their own gift for Dad for Father's 
Day, June 20, by printing a special 
message or design on a T-shirt. It’s easy to do with 
an iron-on crayon transfer. Children may need 
your help, especially with the ironing. 

You need a white T-shirt, a piece of white paper, 
a pencil and crayons, in addition to the iron. 
Have children sketch a simple design on the paper 
with the pencil. Their message can spell out 
“Super Dad” or Dad’s name in block letters, or they 
can draw an original design such as a symbol 
for his favorite sport. 


To Bee or Not to Bee 
a - 


Is realize spelled with an s or 
a z? Does the word mayon- 
naise have one n or two? While 
most of us struggle every day 
with common words like these, 
champion spellers from schools 
across the country are preparing for 
the National Spelling Bee in Wash- 
ington, D.C. (June 7-11). ' 
Kids who become champions are usu- 
ally very intelligent, do well in school, 
read a lot and don't get frightened or 
flustered under pressure, says Laurel 
Maag-Sakai, assistant to the director of the 
spelling bee (which is sponsored by the 
Scripps-Howard newspaper chain). Unless 
you are younger than 16, you can’t officially 
pit your wits against theirs. But if you’d like 
to give an informal test to your own skills, 
here’s a list of some recent winning words: 


® Abalone—a__rock-clinging creature 
that’s edible, but not with mustard on rye! 









































































® Croissant—anyone who needs a defini- 
tion should head straight to a bakery this 
minute. 


® Shalloon—a lightweight fabric that’s 
often used to line coats and uniforms. 





® Macerate—to cause to waste away or 
dissolve ... its what happens when you 
leave your doughnut dunked in coffee 
too long. 


® Hydrophyte—a waterlogged plant. 


® /ncisor—Count Dracula had two 
very sharp ones. 


® Narcolepsy—an unfortunate 
condition that can cause people to fall 
asleep, even in mid-sen .. . 


® Cambist—one who is skilled in 
the science and practice of exchange; 
often sighted in department stores 
after Christmas. 


® Elucubrate—to work out by 



















studious effort—exactly 
what the kids in the 
spelling bee do! 


—BrTH WEINHOUSE 


<a Caution: Remember that any transfer design 

- J appears in reverse when you iron it on, so be 
especially careful with lettering—print it 

backwards on the paper so that it will read 

ne correctly on the T-shirt. 

. The next step is to color in the design with 
crayons. Use dark-colored crayons. Crayon colors 
will transfer to a lighter shade on the T-shirt. 
Press hard to make thick lines. 

ee Set the iron on the right temperature for the T- 

shirt fabric. Center the drawing on the T-shirt. 

Fe Turn the design crayon-side down. Slowly iron 

p over the drawing. Remove the paper. Use 
cold water when you wash the personalized T-shirt. 
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Emergency! What 
to Do When Your 
Car Breaks Down 


ixing a flat or checking your oil 
at the roadside can be dan- 
gerous (especially at night), un- 
less other drivers can spot you 
well in advance. Whether pulled 
over on a busy four-lane high- 
way or a quiet side street, think safety first. 


® Warning flares will burn brightly day 
or night, in wind or rain, even when wet— 
to alert oncoming cars that you’re stopped 
and in trouble. The flares come in two 
types: One ignites when you pull off the 
cap; the other (safer) lights like a safety 
match when you strike it against its cap. 
Place one 100 feet in front of your car, 
another 300 feet to the rear and a third 10 
feet behind (but never near spilled gas- 
oline). Most burn 15 to 30 minutes; check 
package for exact time. Once lit, flares can- 
not be reused. Allow them to burn out on 
their own; don’t extinguish them yourself. 
All flares are made to Bureau of Explosives 





explosive. Store in trunk, away from gas 
tank, up to three years. Cost: about $1 each, 
in packages of three or four. 


®@ Reflective triangles are another 
safety aid, but are not as quickly 
recognized as danger signals. 
They only work at night, when 
oncoming headlights catch and 
bounce off the surface. Place a trio 
of the triangles in the same posi- 
tions (1 ahead, 2 behind) as de- 
scribed for flares. Triangles cost $8 to 
8) $20, but can be used over and over 
again. Keep in trunk; make sure 
| pointed edges are away from spare tire. 











pea. aa @ For helpful hints on what to do 

d ore - when your car breaks down, send for the 

neral] ai ar, } handy booklet “The Breakdown Book.” 
aghten | Write: Shell Oil Company, P.O. Box 61609, 


} Houston, Tex. 77208. In your letter, ask 
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| How to Tell a Joke 


specifications and are flammable, but not; 

























.. .And 


ake "Km _ Laugh 


Joke-telling, like barbecuing, has tradi- 
tionally been man’s domain. When you 
stop to reason why, the answer becomes 
obvious. To tell a joke, even a quickie, is 
to be in the power seat . . . to be able to 
control, yes, even manipulate an au- 
dience. You sometimes have to raise 
your voice, mimic an accent or walk 4 
awkwardly like a duck. In short, 
joke-telling simply isn’t “ladylike.” 
But, as with everything else these 
days, it’s time to overcome the old 
pecking order. Think of humor as 
a terrific way of communicating— 
putting friends or co-workers in- 
stantly at ease. Just follow these 
tips for surefire delivery: 



























EL Know the joke cold. Rehearse 
first if you have to. There’s nothing 
worse than stopping in the middle 
and trying to re-track who's who 
or who did what. 






2 Don’t start out apologizing. 
Too many women begin badly by put- 
ting themselves (or the joke) down, 
saying: “I’m lousy at telling jokes but 
here goes”; “I hope I can remember 
the punchline”; “This isn’t very 
funny, but .. .” Or the coy come-on, 
“IT heard a good joke, but, no, I can’t 
tell you.” After a few “Please, tell 
its” and “No, I can’ts,” who cares? 


a Maintain eye contact. Wild or 
rolling eyes usually suggest 
panic and spell disaster. Be 
positive and personal. 
















4, Act enthusiastic! A joke is sup- 
posed to be funny. One caution: Don’t 
start laughing hysterically at your 
own joke before the punchline—that’s 
very annoying. 





5 e Know the balance between over- 
simplifying (cutting out the flavor of 
the story) or overembellishing (dron- 
ing on so long the listeners lose the 
thread . . . and interest). 








6. To start you off, here’s a short 
and silly tee-hee: 

; Q. How do you stop an elephant 

from charging? 


A. Take away his credit cards. 
—Lys MARGOLD 
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Is America’s former sweetheart lonely and lost? To find out, we 


oris Day’s 
marriage goes 
tothedogs. . .” 
“Doris Day 
now a bitter 


recluse. . .” 
With apprehension I stared at the 
headlines on a sheaf of clippings 
about Doris Day, whom I hadn't 
seen for several years. I was on a 
plane, flying to visit her, but the 
person I knew bore no _ re- 
semblance to the character I was 


'reading about. “She's closed the 
_ door on the world. She's very bitter 


and paranoid, and shuns close 
friends,” one article revealed. I 


read on: “Incredibly, Doris has be- 
come a vitamin-popping hypo- 
chondriac who lives in terror of 
being stricken with cancer and 
sits at home playing records for 
her pets.” 

A “stunned neighbor” says 
Doris’ new house in Carmel, Cal- 
ifornia, “looks like a concentration 
camp.” A nameless Beverly Hills 
hairdresser says that Doris wears 
disguises—glasses, a big floppy 
hat and a scarf wound around her 
face and mouth. And, the hair- 
dresser reveals, Doriss hair has 
gone completely gray. I searched 
one of the photos—that of a rather 
obese, double-chinned woman with 
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| visited her at home for this revealing talk. By A. EK. Hotchner 


unkempt hair and a puffy, unat- 
tractive face—for any vestige of 
the ebullient, attractive Doris Day 
that I knew so well, and I found 
none at all. 

Of course, I knew Doris had di- 
vorced her fourth husband in Feb- 
ruary, and had been embarrassed 
by a franchise scheme for the 
Doris Day Pet Stores, but could 
these events have produced such a 
change in her? Before leaving, I 
had spoken to her on the phone 
and she sounded pretty much as 
she always had. But would I now 
be greeted by a paranoid woman 
whom I would not be able to 
recognize? (continued) 














never lost the wholesome look she had asa _— America’s ever-virginal girl next door captured our 
(top left), a fifteen-year-old (top center), hearts—plus Clark Gable’s (center left) and Rock 
ng beauty (bottom center, with June Allyson) Hudson’s (bottom right) in hit movies like Pillow Talk. 
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turned to another article, 
which revealed that Doris 
was now seen wearing 
torn and dirty jeans, 
sweatshirt and messy 
hair. “The once beautiful 
actress, who was Amer- 
icas sweetheart, often 
looks like a ragged and disgusting 
old lady,” the article continued. 
“She’s a lonely pathetic figure 
who's certainly become weird and 
Jeccentric.” 
In the book I had written about 
Doris, I had described our first 
“meeting in these words: “Doris 
jcame striding into the garden, 
yellow sweater, beige _ slacks, 
yellow straw hat perched on the 
back of her blond hair, glowing 
skin, an aura of buoyant euphoria 
playing off her.” 

‘How, I wondered, could she pos- 
sibly have become this unrecog- 
nizable neurotic recluse in those 
\few intervening years? What had 
jhappened to her inner resiliency, 
her ability to survive the many 

Jcrises of her life? What was her 
jreal reason for moving from Bev- 
jerly Hills, where she had lived for 
\thirty years, to the Carmel Valley, 
‘a hundred miles south of San 
Francisco? Was it to shut herself 
away from her friends, family and 
everyone else? 
' These were my thoughts as I 
drove through the imposing gate of 
‘Doris’s home, past the handsomely 
‘manicured grounds with their 


newly planted flowers and shrubs. 
Before I reached the main door, 
however, Doris appeared from a 
side entrance, looking as healthy 
and radiant and beautiful and chic 
as when I had last seen her. And, 
incredibly, looking not a day older. 

After we embraced, I asked her 
what had become of the paranoid 
hag who was supposed to be living 
there, and she laughed. 

“You can’t imagine what mail I 
received after those articles began 
to appear,” she said. “Thousands of 
letters from people asking if I was 
all right, how they could help, 
genuinely concerned. I answered 
all of them. What some of those 
gossip magazines will print to sell 
copies! I’m convinced that the 
vicious articles that they ran 
about my mother a few years ago 
contributed to her death. Poor 
Nana. How I miss her. It’s heaven 
here now, and her presence would 
make it complete.” 

A canine chorus had been filling 
the air since my arrival. Doris has 
a large contingent of dogs and cats 
and a bird living with her. Most of 
these animals were strays that she 
rescued. Now they are family to 
her, as real as aunts, uncles and 
cousins. 

In addition to the main house, 
Doris has built a guest house and 
a separate house for the dogs as 
well. In another building, by itself, 
is her spectacular bedroom—a 
huge room featuring a cathedral 


ceiling, a large canopied bed and a 
stone fireplace. 

The view from these houses is 
remarkable. The property is situ- 
ated atop a cliff, and the imposing 
hills and streams and little roads 
of Carmel are wrapped all around 
it, stretching to infinity in every 
direction. Off in the distance, ap- 
proximately three miles away, is 
the Pacific Ocean. 

As we (continued on page 123) 
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Doris likes to cruise around town in 
her Model A Ford (top). But most 


of her day goes to her dogs (she 
has 18!)—and to her Pet Foundation. 
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‘Theres no excuse for a sunburn,” says one doc- 





_tor. Now there's plenty you can do to prevent it. 


Tanning update au the re. 
search agrees, making it definite— 
the sun’s ultraviolet rays are harm- 
ful. They break down skin cells, caus- 
ing wrinkles and skin cancer. There 
is an added danger in that the 
damage is cumulative and may take 
15 to 20 years to show up. 

The place where you tan best— 
near any water—is the place that’s 
especially dangerous to your skin. 
Sun reflects off water, doubling the 
intensity of harmful burning. How 
can you best protect yourself? Before 
a day at the beach with your family, 
have everyone apply a sunscreen giv- 


ing maximum protection—it will be | 


marked with an SPF (sun protection 
factor) number of 15. (SPF numbers 
range from a low-protection figure of 
2 to a maximum of 15.) Apply sun- 
screen to your children’s skin, then 
let them apply it to yours. This as- 













n these pages, all the. 
news you need to help you 


look great this summer. 
_ By Maureen Lynch, Beauty and Fashion Director 


sures even coverage on hard-to-reach 
places such as your back. Note: A 
child’s delicate skin burns easier 
than yours, so always keep babies 
shaded, protect children with sun- 
screen reapplied often, and put light 
clothing on them at the very first 
sign of a burn. 

For even better protection, avoid 
the strong midday sun and confine 
your sunbathing to after three p.m. 
(rays are weaker then, but still 
powerful enough for tanning). Also, a 
tan needn’t mean a dark tan. Slowly 
acquire a light touch of color, without 
burning, by using sunscreens with 
gradually diminishing SPF numbers 
as color builds up. People who should 
be most careful, of course, are fair- 
skinned blondes and redheads and 
anyone who acquires a tan with diffi- 
culty because of a skin-pigment defi- 
ciency. (continued on page 137) 









The sun and 


your hair 


“Hair can’t help being 
lightened by the sun,” 
according to Dr. John 
Corbett, vice president 
of technical 
development for Clairol 
Research Laboratories. 
“Sun-bleached hair can 
look great, but 
unfortunately, sun is 
the most damaging 
element to hair,” says 
Corbett. “It fries each 
strand slowly because 
hair cuticles have no 
built-in defenses 
against the sun’s 
ultraviolet rays.” 

To counteract effects 
of sun, step up 
conditioning—follow 
each shampoo with 
instant conditioner, and 
deep condition as often 
as needed to coat hair 
and prevent damage. 
Avoid sun-bleaching by 
wearing a straw hat. 
Once sun-bleached hair 
starts growing out, if 
roots are obvious you 
can add highlights to 
them using a 
highlighting kit. 

Perm notes. A perm’s a 
great choice for summer- 
as it offers “wash ’n’ 
wear” hair. But permed 
hair is weaker and 
more porous and so 
more prone to the 
damaging effects of the 
sun. To protect, deep 
condition regularly and 
cover with a loose hat if 
hair becomes brittle or 
frizzy. 

Caution: Perm your 
hair at the start of the 
summer, before the sun 
gets a chance to dry it. 
A perm on damaged 
hair can worsen its 
condition. If you plan to 
perm mid-summer or 
soon after, ask your 
hairdresser to check 
your hair condition. 
Even if you can’t detect 
it, your hair may be 
too weak to handle 
a perm. When you're in 
the sun, protect hair 
by coating the outer 
strands with a non- 
greasy conditioner. 
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Thrivi ng on ait water 


Our bodies thrive on water. We d 
it, shower in it, bathe in it, swim in it. 
Water can make us look and feel youn= 
ger; it keeps skin soft and supple. And. 
now is the season to take full advan- — 
tage.of water's pleasures,.as we enjoy — 
backyard pools, freshwater lakes and‘ 
saltwater beaches. Water is not with- | 
out its problems, however, so check the . 
skin and hair chart below. 4 

4 


Making up ‘for water “| 


Waterproof makeup is formulated to ‘ 
stay on while you swim. Non-soluble. 
ingredients in the makeup help ite. 
cling to skin until makeup remover is 
used to take it off. Waterproof formula- 
tions are creamier ‘than regular — 
makeup, containing more oil and little — 
or no water. Waterproof cream b 
lipstick, eyeshadow — and 
cream stay on the 
tion, however, 
doesn’t wo 


































Chlorinated — 
water 
















Salt water Fresh water 


Problems: Can irritate eyes, skin; 
removes natural skin oils and 
acid. Makes skin prone to sun- 
burn. May help clear oily skin 
condition by removing excess oil. 
Solutions: Apply waterproof mois- | 
turizing sunscreen 15 minutes be- 
fore and again after swimming. 
Wear goggles if eyes are sensitive 
or for a long swim. 
















Problems: Removes natural oils | Problems: Removes natural acids 
and acid from skin making it | so skin is susceptible to sunburn; 
dryer, more prone to sunburn. If | contaminated water may cause 
contaminated, may contain or- | rashes and infections. 

ganisms that infect open cuts. Solutions: Use waterproof sun- 
Solutions: Apply waterproof sun- | screen (applied 15 minutes before 
screen 15 minutes before swim- | swim); wear goggles to protect 
ming; moisturize after showering; | eyes if presence of bacteria is sus- 
dry skin after swim and reapply | pected. 
sunscreen. Cleanse cuts carefully. 


















































Problems: Dries hair; can tint 
light hair green from copper resi- 
due in pipes; can ‘weaken hair, 
contribute to split ends. 
Solutions: Wear swim cap to pro- 
tect light hair color; rinse after |f 
exposure. Consult hairdresser if 
green tint occurs. 


Problems: Ideal for all hair, al- 
though hard water may leave 
filmy residue. 

Solutions: Don’t brush wet hair; 
use creme rinse or | part white 
vinegar or lemon to 3 parts water 
to remove film. 


Problems: Can be damaging to 
hair as salt and sand tangle and 
dry strands. Color looks dull as 
salt crystallizes. 

Solutions: Rinse after exposure; 
don’t comb or brush until after 
use of creme rinse; detangle with 
fingertips. 


Problems: May fade color; salt 
Color- | and sand may dry hair, make it 


tangle and look dull. 
treated | Solutions: Rinse after exposure; 
° | wear watertight swim cap to pre- 
hair | vent fading; deep condition as 
needed. 


Unpro- 
cessed 
hair 



























Problems: Can fade color, very 
likely to tint hair green; dries 
hair and “swells” strands, leaving 
hair prone to damage. 

Solutions: Rinse hair with fresh 
water after exposure. Wear swim 
cap to reduce color fading. 


Problems: Can fade color same as 
shampooing; least drying to hair. 
Solutions: Wear cap to reduce 
fading if you swim a lot. Condi- 
tion as needed. 


















Problems: Can dry hair, leave it | Problems: Affects hair same wa Problems: Dries hair and weak- 
Permed y y 


brittle; color dulls as salt erystal- | as shampooing; hair should feel | ens shafts and can leave strands 
h ° lizes. Strands may break if | “normal”—if it’s dry or brittle it | brittle if damage is present. 
alr brushed when wet. needs deep conditioner. Solutions: Shampoo or rinse with 


Solutions: Rinse after exposure; | Solutions: Condition after sham- | fresh water after exposure—don’t 
condition hair regularly, treat wet | poo; don’t brush wet hair—finger- | brush wet hair. Deep condition 
hair gently. Wear swim cap to | fluff into place. regularly; wear watertight swim 
prevent damage. cap if hair is damaged. 


Photographed by George Barkentin at Condado Holiday Inn, San 
ow 


ularly 
be sensitive to 
nated wa 


one has a pre- 


I The problem starts 

not while’ you're in the water but 2 after 
you leave it and remain in a wet swim- 
suit and then begin to perspire. The 
scombination of the bacteria in per- 


to: in places air can’t cir- 
oe the genital area, under 


and in. oo “folds” of over- 





Swimming— 
the ultimate 
exercise 


An exercise that simul- 
taneously increases 
muscle tone and 
flexibility, improves 
posture and coordi- 
nation, enhances 
circulation and 
endurance. Swimming 
. the complete 
exercise . . . the most 
effective one we know. 
And it’s accessible to 
almost everyone, 
especially in summer. 
According to Dr. 
Norman Scott, 
attending orthopedic 
surgeon at New York’s 
Lenox Hill Hospital, 
swimming offers the 
same benefits as more 
strenuous exercise, such 
as jogging, but is 
superior because water 
supports and cushions 
the body so you get 
a full workout, minus 
the stress on joints. 
And this big plus: 
Swimming conditions 
your cardiovascular and 
respiratory systems. 
To get the full 
benefits from 
swimming, maintain 
a regular program. 
If you’re a beginner 
(or out of shape), start 
with short spurts and 
gradually work up to 
a non-stop 20-minute 
stretch. Do at least 
three times a week. It 
matters less the stroke 
you use (crawl or 
breast) than it does 
the regularity. 


Safety tip 


There are ety no strict 
rules as to how long to 
wait to swim after 
eating. While 20 
minutes is safe, the 
basic guideline is: 

the bigger the meal, 
the longer you should 
wait. Try to eat lightly 
before swimming, and 
steer clear of water ae 
if you feel full. 
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Research and text 
for these pages by 
Wendy Korn. 
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Remember the childhood chant, “I scream, 
you scream, we all scream for ice cream?” 


| Well, the clamor for the thrills and chills of 
i this frozen delight is ever-growing. A recent 


survey shows that ice cream is by far this 
countrys most popular dessert and is tops 
on the snack list. Vanilla still rates as the 
#1 flavor; chocolate, a distant second. For 


sor" One giant cream puff, packed 


< . ° 
*o" with very pink peppermint ice 


@ 


ge gooey-rich hot fudge sauce. 


A perfect show-off for a party dessert. 


cream and drizzled with a homemade, 


more melting moments, we’ve concocted 
some goodies that are pure fantasy, such 

as Rainbow Angel Pie; plus revisited some 
classics, such as fizzy sodas and great shakes. 
Opposite page: Top-A-Cone. For extra 
yumminess, try sprinkling a well-rounded 
scoop with a handful of candies, cookies 

or crunchy cereals. Recipes, page 102. 


As 
oF ee A many-splendored creation for 
\ 6 any fancy occasion. Base is mock- 
coconut shell, cleverly made with ice 
cream, melted chocolate, toasted coconut. 
Fresh fruit center; a flower-sprigged handle. 
83 
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Say Good-bye to 










of order to your home. 


Baskets by Perkins Country Collection. 





Clutter 


Are your closets in a state of chaos? Your 
drawers a jumble? Indeed, is your whole 
house ready to burst at the seams? If so, its 
high time to get organized. But how? Ease 
the squeeze by redesigning whats al- | 
ready there, tapping unused storage | 
places or even showing off possessions | 
with style. Here are the very latest ideas | 
on stretching space and bringing a sense | 


By Karen Fisher | 


Putting Your Closets to Work 


Your motto right now should be: Never under- 
estimate the potential of a closet. 
For years, closets were built with 
one rod and a single shelf at the same 
height as the door (making it hard to maneu- 
ver bulky items). Correct this by installing a 
“system” offering double rods, vertical divid- 
ers, sliding drawers, swivel hangers, etc. 
Take your closets all the way up to 
the ceiling. Use the top for dead stor- 
age—once-a-year items such as Christmas or- 
naments. When you need to retrieve, keep a 
step-stool or “grocery store” reacher handy. 
‘> Label everything clearly or make a mas- 
er list of all the items that are up high or 
Out of sight means out of mind. 
Good investment—a tie or belt rack. 
idget stops accessories from piling 
ind forever sliding to the floor. 
ything that you can. Use the 
ich closet door or side walls for 
\l shelves, those help- 
| ironing board. 


d away. 
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Little kids’ closets should look very 

different from mom and pop’. With al- 
most no long hanging clothes, there can be 
adjustable rods (doubled up or even tripled) 
and leftover space for shelves. 

Check your closet lighting. The common 

fixture, one single bulb, leaves too many 
dim areas. Try to illuminate all corners (fluo- 
rescent works well). Wouldn't it be nice to 
match colors without taking out clothes? 

Any extra closets can be turned into 

mini-rooms—a utility center for washer/ 
dryer; a well-stocked bar; a gym with bench 
and weights; a media room for a sound system. 

One basic remodeling job creates better 

access to existing space by widening door- 
ways to full width of closet, installing sliding 
doors. Or, for a dream closet, there’s a dry- 
cleaner apparatus that mechanically revolves 
clothes (needs 412 x 7% feet of space). 
] Be charitable. Sort out and donate all 

clothes, shoes, etc. that never fit or flat- 

tered. Clean up—get a hefty tax deduction. 


Elyse Lewin’ Designer: Darlene Bricker 


Show It 





Above: What do you dé 


if your cupboard is 


chockful, not bare, and 
there’s simply no room 


for your very best 


china? Don’t stack it ir 


precarious-places or 
pack it away in a big 
cardboard box— 
instead, use it as a 
decorative device. 
Here, a 19th century 
porcelain stove proudl 
shows off the dishes, 
holds a full set for 


eight—the point being) 
that practical solutions} 


are often found in 
unexpected places. 
Other “show” places: 
dry sinks, open 
armoires, antique 
record-player stands. 





























Left: The gleam of copper, the polish of 
brass, the earthiness of baskets—all too 
pretty to tuck away in kitchen cabinets. 
You can hang them from a traditional 
pot rack, but for a more imaginative 
answer, look elsewhere. This antique 
mahogany stand, originally a front-hall 
piece for coats and umbrellas, keeps 
things conveniently on hand. Other 
“hangers-on”: hat tree, high-tech grid. 


Right: Found space. Look around your 
house for new hiding places for odds and 
ends (freeing up your precious closet 
space!). An ordinary table becomes an 
elegant makeup center when topped 
with glass and skirted with a quilted 
fabric. Other “hideaways”: window seats, © 
bathroom vanities, underbed boxes. 
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There are certain objects that pose 
problems when it comes to putting 
them away. Where, oh where, does a 
bicycle hide? (Hanging on hooks from 
the rafters, silly.) Here are five com- 
mon stumpers—and solutions. 

Spare pillows, blankets. When a 
l horde of second cousins descends 

or the temperature dips, you're 
ready to cope. Keep cumbersome sup- 
plies out of your already crammed 
linen closet, but still available. Perfect 
for this—an antique trunk (used as a 


"he tive hardest, 
1i¢ ems to store 
cae how to do it 


ee 





party coffeemaker. Since in man 

houses the kitchen leads to th 
garage, consider storing little-use 
cookery on garage shelves closest t 
the kitchen door. 


4 Beauty paraphernalia. Eleve 


3 Large bowls, lobster/corn steame 


shades of nail polish, twelve lip 
stick tubes, a supply of soaps 
shampoos, etc. Because most of thes 
groomers are small (and _ slippery) 
deep holders will work better than flay 
surfaces. Mount a pegboard or one o 
the newer grids on your bathroom wal 
and hang little wicker baskets. Or sus 
pend a triple-tiered wire basket (usu} 
ally used for fruits and vegetables). 
Sports equipment. Turn an en 
if tryway into more than empty 
space. Move in a storage bench foi 


all your gear. One family lined u 
hardware-store mailboxes with eael 
member’s name—as catchalls for run 
ning shoes, hats, scarves, mittens. 


coffee or side table). Or build a bed 
with hollow headboard and platform. 
Beach gear (games, totes, beach 
D, towels, etc.). Look into furniture 
that stores: Ottomans that open, 
storage barrels with padded tops for 
extra seating (see previous page). 





Stash It 


Right: City 
apartments are often 
shortchanged when 
it comes to number | 
of closets. With no’ - 
expansion 
alternative such as a 
house offers (attic or 
basement), you have 








x 
% : 
eee ~ Aiese = aad to be clever and 
Came ig . | develop within. . 
SS ; | Creating a false wall 
meee not only hides a bad 
ea | view and security 
| gate but also results ~ 
a See = sin. a. sudden luxury 
B ? soo storage space. 
Vy i | Bamboo shades, 
’ | suspended from the 
: ceiling, cover up 
| inexpensive dresser ! 
units, handbags, 
Designer: Kevin Walz 7g a shoes, even bulky 
B luggage. An easy-to- 
Stow It install plywood 
PRISE ~~ frame adds a 
Above: If your bedroom is a finishing touch. 
hodgepodge of flea-market finds, any 
old chest of drawers will do. But | a 
where do you store your stuff if . | Stack It 
contemporary is what you crave? A yr | See 
sleek, low-budget solution is to build | | Left: Basic geometry. 
plywood housing around standard A skyscraper of five 
@ shelving units from the hardware | | small chairs takes 
& store. Sliding baskets make tidy and : | up less space than if 
x highly visible holders for socks, | they were floor- 
‘2 sweaters, whatever. Finish off with bound. Same goes for 
oss paint. Other streamliners: nesting tables. By 


at forms, hollow cubes Photographs by Keith Scott Morton Beylerian. 









Left: An Oriental maxim for many 
centuries has been: If you don’t want 
to see it, screen it. Since no one 
likes looking at the unglamorous 
duo of washer and dryer, this 
behind-the-screen technique makes 
a terrific substitute for a separate 
utility room. The folding panels are 
oak doors with bamboo from window 
shades.Wood is lacquered and heavy- 
duty casters are added for mobility. 
Other cover-ups: floor-to-ceiling 
shutters, shirred fabric on rods. 

















Right: Keeping the records straight. 
Everyone can benefit from an office 
at home these days, what with the 
endless paperwork of paying bills, 
figuring out tax receipts, even 
helping the kids with homework. 
You can turn any small hallway into 
a well-organized work area by 
building a slab-topped desk nook 
with two overhead shelves. Nestle it 
next to a few file cabinets and extra 
shelving for supplies. Mirroring the 
wall gives an illusion of more space. 
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700d INews tor Women | 
Now Its Terrific to Be Over 40 | 


ll 


etty Swenson is a 
thoroughly modern 
woman. She wears 
jeans and a T-shirt, 
and sports a becoming, 
short-cropped, “wash and 
wear’ hairstyle. She takes 
long bicycle rides, jogs 
two miles a day and, 
when she catches her 
breath, studies computer 
programming. Despite her 
casual style and budding 
ambitions, however, Betty 
is no fresh-faced co-ed. 
She’s a 50-year-old 
grandmother of four, and 
she believes that middle 
age has a vitality all its 


Remember when 


middle-age misery was 


inevitable? No longer! 


Today’s over-40 woman is 
likely to be happier and 
more self-assured than 


she’s ever been before. 


own. “I have a feeling 
of being whole,” she 
says. “I like myself 
better now.” 

Middle age is no 
longer automatically 
synonymous with “over 
the hill.” Instead of 
bemoaning the “empty 
nest” and mourning the 
passage of youth, an 
increasing number of 
women like Betty 
Swenson are 
discovering that middle 
age—now often referred 
to with the more positive 


28 ond 
Frantic 


term “mid-life” —can 
actually be a period of 
renewal and enhanced 
self-esteem. That’s not to 
say that the renowned 
mid-life crisis has 
disappeared, but there's 
the growing sense that 
a person has something 
more to look forward 

to than Granny’s rocker. 


“While middle age still — 


presents some enormous 
problems, it no longer 












































seems like the end, says 
sociologist and 
»sychologist Lillian 

ubin, author of Women 
f a Certain Age, an 
n-depth study of the lives 
wf 160 mid-life women. 
‘Instead, it has the 
yossibility of new 
yeginnings.” 

A recent study 
supports this optimistic 
riew. Psychologists Grace 
3aruch and Rosalind 





200 women aged 35 to 
55 for their forthcoming 
book Life Prints: New 
Patterns for Today's 
Women. While the women 
interviewed did speak 

of many problems in 
their lives, more than 
half of them reported 

a greater feeling of self- 
worth than they had 
experienced at a 
younger age. In all, only 
12 percent called 


themselves dissatisfied, 
while 88 percent felt 
satisfied with their lives. 
“On the whole, middle- 
aged women are doing 
really well,” says Dr. 
Barnett. “We kept 
(continued on page 130) 
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chilled, spicy 
- tomato soup, afloai 

with croutons, 
black olives. 
Center: Vegetable 
Paté, a slice of 













chicken mousse a 
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Five Star food 


/A look at America’s top twelve restaurants, as rated by Mobil 
Travel Guide, plus great recipes from each to make at home. 
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| Undercover agents. Thick dossiers. 
) Clandestine visits. Similar to any 
espionage thriller, the method of 
staking out and rating the best 
restaurants in America is a time- 
consuming and nerve-tingling pro- 
cess. Now in its twenty-fifth year, 
the Mobil Travel Guide publishes 
its careful evaluation of over 
| 22,000 places to stay and/or dine 
| in seven regional editions. In the 
1982 Guide, only twelve restau- 
‘rants were assigned the coveted 
ae stars, which indicates the 
highest standard of excellence, 
“one of the best in the country.” 
)The rating system starts at one 
‘star, noting a “good, better than 
average” stop, and gets tougher as 
‘it goes up. Each five-star establish- 
‘ment is checked out at least twice 
annually by one of Mobil’s 115 field 
‘representatives. The main months 
for inspections are April through 
late summer, corresponding to the 
public’s peak travel times. Most 
Visits are incognito, but occasion- 





By Sue B. Huffman, Food Editor 





Master chef and proprietor Andre Soltner 
of Lutéce, New York, displays his 
delicate creation: classic Strawberry Tart. 





ally the investigators identify 
themselves and ask to check out 
the kitchen. Unlike France's fa- 
mous Guide Michelin, the Mobil 
Guide has never caused a chef to 
commit suicide over the loss of a 
star. However, emotions still run 
very high. The Mobil Guide's rat- 
ing committee weighs the field 
reps’ findings as well as reviews 
from regional food critics plus the 
many thousands of letters that 
pour in from the dining public. All 
in all, about five percent of the 
listings are dropped each year and 
about five percent added. Accord- 
ing to Arnold J. Fury, director of 
the Guide, “There’s a painful post- 
mortem if a place slips. Before we 
make a decision to remove a star, 
we practically produce a book on 
it,” he added. Does this slow pro- 
cess tempt the Guide to try to 
warn a falling star? “No,” Mr. Fury 
replied, “we try to keep it as purist 
as possible. But afterwards, if a 
restaurant asks what (continued) 
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Entrées 


Top: A favorite 
dish from Le 
Club, Roast Duck 
with Orange and 
Cointreau, crispy 
duckling, thick 
citrus sauce. 
Center: Le 
Perroquet’s 
Poached Stuffed 
Rack of Lamb. 
Meat is boned, 
rolled with spinach, 
napped with 
tarragon sauce. 
Below: Subtle 
but sensational 
Chicken with 
Pear-Endit e 
Cream Sauce 
from Ernie's. 
Recipes begin 
page 98. 














‘jve-star cooking is a celebration of the senses. The freshest, finest 





Mngredients should be prepared with artistry, presented with flair 











‘Above: At the Maisonette in Cincinnati, 
he Comisar brothers, Michael J., left, 
and Lee, right, with Lees daughter, 
Vallie, present their specialty: Tournedos 
Aux Aromates, a fillet of beef with 
Ncreamy tomato sauce. 


Right: Vincent Bommarito, flamboyant 


dressed Pasta with Seafood at tableside. 


Below: Like a proud father, Leonce Picot, 
from La Vieille Maison in Boca Raton, 
‘shows off a flavorful Lobster Bisque and 
ithe makings of a house favorite, 

yumbo shrimp, heady with Pernod, 
jtomato, green peppers. 














owner of Tonys in St. Louis, tosses lightly 


went wrong, we tell them our 
opinion and pray that they take it 
in the right spirit. Sometimes it’s 
something that the owner is un- 
aware of . . . but the public suffers. 
For instance, in one restaurant, a 
maitre d’ was selling poolside ta- 
bles to the highest bidders.” 


On becoming Five-Star 


What can push one of the 183 four- 
star restaurants into the higher 
category? Or keep a five-star se- 
curely up there? The rating sys- 
tem is amazingly well planned, set 
up according to a checklist of a 
hundred items. The total dining 
experience has to be consistently 
beyond reproach—balancing  su- 
perb cuisine with ambience and 
service. For a five-star rating, the 
food must be cooked to order, 


showing the artistry of the chef— 


with no frozen food allowed. An 
extensive wine list is a must. Staff 
has to have a professional attitude, 
be courteous and unobtrusive. Al- 
though the Guide seems to prefer 
a Continental look—fine antiques, 
fancy china and silver—handsome 
informality is accepted for country 
inns and such. Acoustics are 
tested; lighting and table place- 
ment (for space and privacy) duly 
checked. Prices are not judged per 
se except to note if they fall within 
the general criterion of “value re- 
ceived for money spent.” 


America’s top twelve 


Café Chauveron, Miami. Orig- 
inally a five-star restaurant in 
New York City, it reopened with 


its old-world elegance overlooking 
a Florida bay .. . and regained its 


rating within two years. Ernie’, 
San Francisco. The record holder: 
Five stars for twenty consecutive 


years. Once an old-time dance 
hall, it was transformed into lush 


Victoriana. Harralds, Stormville, 
N.Y. Cozy Tudor house with dark 
beams, roaring fires and nearby, 
its own trout pond. La Vieille 
Maison, Boca Raton, Fla. The in- 
formality of courtyards and color- 
ful tiles coupled with fine French 
china, Baccarat glasses for its su- 


perb wines. Le Bec-Fin, Phila- 
delphia. Elegant and _ intimate 
restored townhouse, with only 


nine tables, two dinner seatings. 
Le Club, San Francisco. On famed 
Nob Hill, a fashionable gem with 
two small dining rooms separated 
by a stately mahogany bar. Le 
Francais, eguecling Ill. Charming 








and : serene a the gracious air of 
a French country inn. Le Perro- 
quet, Chicago. A tiny elevator de- 
livers guests to a third floor dining 
room of this grand townhouse. 


Lutéce, New York. In the heart of 
Manhattan, a choice of dining ina 
glorious summer garden or formal 
chateau-style room. Maisonette, 
Cincinnati. The bar room has the 
warm, woody tones of an English 
club while the dining room is a 
dazzle of fresh flowers. The Tack 
Room, Tucson. Part of Rancho del 
Rio, a congenial resort and tennis 
club overlooking the Santa Cata- 
lina mountains. Known for the 
gesture of a take-home red rose. 
Tony’s, St. Louis. No reservations 
accepted— guests gather in a cock- 
tail lounge, then off to the dining 
rooms classically decorated with 
Italian accents. 
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School of Medicine and the University of 
font Medical School have discovered 


ent deem etawiecie medical breakthroughs is as old as 
#man himself. Yet only now are scientists beginning to 
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Prabttoc cotta ttelic ame a 
hospitals and medical schools “\ 
around the country now believe 
“touch therapy” is an essential tool 
for healing as well. | 
Today, scientists are finding that the | 
need to be touched may be a biological nec- 
essity, and that the mere act of touching can 
promote physical and emotional well-being. 
Science is now able to document the benefi- 
cial effects of touching on the body’s internal 
machinery. For instance: 
© Doctors at the University of Pennsylvania 
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that heart rates change when people are 
touched, and holding the hands of people 
who are in deep comas or even paralyzed 
_produces significant cardiovascular reactions. 
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| understand the extraordinary ability of touch to help us heal 
| our physical evelelrca sete 8 Toe T oz tte 


the Harvard 


-@ It’s now believed that a Down's Syndrome - 
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By Sherry Suib Cohen. 


reatebelcieeers\F 


Medical School. 
@ Volunteers are 
used regularly to touch, 
stroke and hold very sick 
babies at the Rainbow Babies : 
and Children’s Hospital of Case Western 
Reserve University in Cleveland, Ohio. 
A Wot(eabeve-veln-WanZoloyeset-Wycmmelan)eUmelc som semm bee 
cubators for long periods of time, initially 
tend to appear retarded and not to grow or 


(continued on page 109) 
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Cat-alo 


Calling all cat-lovers. Here, in many 
stitches (needlepoint to crewel) are 





G 


fabby-tabby craft kits. (Sorry, 


folks, ol’ green-eyes on the couch is 


for sale.) 1. Kiddie Kitty. This 


needlepoint is a cheerful addition in 
any child’s room. Patchwork Cat (14" 
square), $19.98. 2. Soft as a Whisker. 
Trio with fluffy white tails in needle- 












of crafts 


point. Playful Kittens (14” square), 
$25.98. 3. Hey, Sleepvhead. Cross- 
stitch the famous cat by Erica Wil- 
son. Chessie Pillow (14’x11"), $21.98. 
4. Waifs in a Row. Five endearing 
creatures come alive in a crewel kit. 
Kitty ‘Litter (28'xi2");  Sio;gay 
5. Fancy Feline. Highlight any room 
with this purebred beauty in crewel. 
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Smitten with kittens? Purr-fect projects 


smake >. all are nifty kits to send f 


Elegant Siamese (16” square), $12.98. 
6. Cat Naps. Enchanting child’s quilt 
is a snap to sew. Fat Cat Quilt by Pat 


Berrini includes front, back, batting 


(approx. 34x45"), $27 7. Top Cat 
Soft-sculpture (silk-screened on sa- 
tin) to stitch up for someone special. 
matin Cat (13’x19"), $12.98. 8. Purr- 


fect Paws. Sew a calico kitty to 


brighten a childs bed. Kitty Nap 
(12’x18"), $9.98. 9. Cool Cat. For a 
gift, cut and sew a dapper 
Max the Cat by Patchmakers 
(15"x18"), $8.98. 10. Tick-Tock Tabby. 
A real timepiece you can _ needle- 
point. Fat Cat Clock from Pat Berrini 
(9"x10"), $29.98. For information on 
ordering, see coupon on page 124. 


perfect 
tomcat 
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FIVE-STAR FOOD 


continued from page 93 


POMMES PAILLASSON 
(Peasant-Style Potatoes) 
1% pounds baking potatoes (about 3 
large) 
2 to 3 tablespoons butter, divided 
1 tablespoon salad oil 
Ye teaspoon salt 
Dash pepper 
Chopped parsley or watercress, for 
garnish 


Scrub and peel potatoes; dry with pa- 
per towels. Slice potatoes about ¥s inch 
thick, then stack slices and cut into 
julienne strips. In nonstick skillet 
melt 1 tablespoon butter with oil. Add 
potatoes, salt and pepper; press down 
with spatula to form a flat cake. 

Cut 1 tablespoon of remaining but- 
ter into small pieces and place around 
edge of potatoes to prevent sticking. 
Cook over medium heat about 10 min- 
utes, shaking pan occasionally until 
potatoes are crusty and brown on bot- 
tom. Cover skillet with baking sheet 
and quickly flip potatoes, onto sheet. 
Then quickly slide potatoes back into 
skillet. Cook about 5 minutes longer, 
adding more butter if needed, until 
potatoes are browned. Cut into wedges 
and serve immediately. Garnish with 
chopped parsley or watercress. Makes 
4 servings, about 185 calories each. 


Cafe Chauveron 





SOUFFLE AU CHOCOLAT 
(Chocolate Souffle) 
Butter and sugar for coating soufflé 
dish 
cup milk 
Ys pound sweet baking chocolate 
3 tablespoons flour 
2¥%2 tablespoons sugar 
Dash salt 
6 eggs, separated 
teaspoon butter 
Y2 teaspoon vanilla extract 
Sauce Vanilla a I’ Anglaise (recipe 
follows) 


Preheat oven to 350° F. Butter bottom 
and sides of 1%-quart soufflé dish. 
Sprinkle with sugar and set aside. 

In heavy 3-quart saucepan combine 
milk and chocolate. Heat, stirring over 
low heat, until chocolate is melted. 

emove from heat; set aside. In me- 
diut m bowl combine flour, sugar and 

alt: mix well with wire whisk. Add 
egg yolks and beat with whisk until 
very smooth. Slowly stir in 
lted chocolate. Transfer mixture to 
span and cook over low heat, stir- 
tantly, until sauce is smooth 
ned, about 8 minutes. Do 
fixture should have pudding 
Stir in butter and vanilla. 

n temperature. 


_ 


—_ 


mixture is 


Le Bec-Fin 


n large mixer DOW! Deal egg whites 
on high speed just until they hold a 
soft peak. Do not overbeat. Add half 
the whites to the chocolate mixture; 
fold in gently and thoroughly. Fold in 
remaining whites (it’s not necessary to 
be as thorough with second addition). 
Pour into prepared soufflé dish. Bake 
40 to 45 minutes, or until puffed and 
center is firm to the touch. Serve im- 
mediately with chilled Sauce Vanilla a 
Anglaise. Makes 6 servings, about 
325 calories each without sauce. 


SAUCE VANILLA A L’ANGLAISE 
(Vanilla Custard) 
Ye cup sugar 
6 egg yolks 
2 cups milk, scalded 
1 teaspoon vanilla extract 


Mix sugar and egg yolks in top of 
double boiler. Gradually pour in hot 
milk and stir constantly over simmer- 
ing water until mixture coats a spoon. 
Stir in vanilla. Serve chilled over hot 
Soufflé au Chocolat. Makes 2 cups, 
about 30 calories per tablespoon. 


Le Club 


ROAST DUCK WITH ORANGE AND 
COINTREAU 
pictured on page 92 


Duck 
2 ducklings (3 to 4 Ibs. each), thawed 
if frozen 
2 celery ribs, cut in 2-inch lengths 
1 small onion, quartered 
2 carrots, cut in 2-inch lengths 
1 orange, quartered 
Sauce 
1 orange 
1 tablespoon Cointreau 
1 tablespoon cornstarch 
Ye teaspoon salt 
Dash pepper 
73 cup water, divided 
Ye cup white wine 
Ye cup dry sherry 
Ye cup sugar 
1 tablespoon lemon juice 
1 tablespoon red wine vinegar 


Duck: Preheat oven to 325° F. Remove 
giblets and neck from cavity; discard 
fat. Rinse duck under cold running 
water; drain well. Pat dry. Prick skin 
with a fork. Stuff cavity with celery, 
onion, carrots and orange quarters. In- 
sert meat thermometer into thickest 
part of meat of one duck between 
breast and thigh, being careful not to 
touch bone. Place ducks on rack in 
open roasting pan and roast 1 hour, 45 
minutes, pricking duck skin occasion- 
ally. With bulb baster or large spoon, 
remove fat from pan, reserving juices. 
Increase oven temperature to 375° F; 
roast 30 to 45 minutes more. 
Sauce: Meanwhile, with vegetable 
peeler remove peel from half the or- 
ange. Cut peel into thin slivers. 
Squeeze juice; set aside. Combine coin- 
treau, cornstarch, salt and pepper. Set 
aside. 

Ducks are done when thermometer 


reaches 160 If. and leg feels soit whe 
pressed. Remove ducks to platter. Di 
card stuffing; keep ducks warm whil 
finishing sauce. 

Skim fat from juices in pan. Plac 
roasting pan over medium heat. Add 
cup water, wine and sherry. Bring to 
boil, scraping pan. Cook until reduc 
to ¥% cup. In small saucepan over lo 
heat cook sugar without stirring unt 
melted and a light caramel color; sti 
in remaining 3 cup water, orang 
juice, lemon juice and vinegar. (Suga 
will harden but continue stirring unt 
completely dissolved.) Add orang 
peel, reduced pan juices and co 
starch mixture. Cook and stir unt 
mixture boils; boil 1 minute. Carv 
ducks into quarters and serve wit 
sauce. Makes 4 servings, about 81 
calories each with ¥3 cup sauce. 





Ernie's 


POULET A LA CREME DE POIRE ET AU 
ENDIVES 


(Chicken with Pear-Endive Cream Sauce 
pictured on page 92 


whole chicken breasts 

carrot, scrubbed and cut up 
celery rib 

cups chicken broth 

cups heavy or whipping cream 
ripe pears 

Salt 


2 
Myra ah 


White pepper 

whole Belgian endive, cut into %-inc 
crosswise slices 

Watercress and pear, for garnish 


—_ 


Cut chicken breasts in half. Remo 
and reserve bones and skin. Wra 
chicken breasts and refrigerate. 

In saucepan combine reserve 
chicken bones and skin, carrot, cele 
and chicken broth. Bring to a boi 
cook uncovered until broth is reduce 
to 1% cups, about 1 hour. Strain. Me 
sure out 1 cup broth; cover and r 
frigerate. 

In 2-quart saucepan bring cream t 
a boil; reduce heat to low and simm 
until reduced to 1 cup. 

Peel and core pears. Reserve peel 
and set aside. In saucepan coma 
pears and remaining ¥ cup chicke 
broth. Cook over°medium heat unti 
pears are tender, 8 to 10 minutes. Coa 
slightly, then purée in food processo 
or blender with broth. Add to reducet 
cream with 2 teaspoon salt, generou! 
dash pepper and endive; set asid| 
while steaming chicken. 

In 10-inch skillet with cover, com 
bine reserved 1 cup chicken broth an 
pear peels; bring to a boil. Seasoi 
chicken breasts with salt and whit 
pepper. Place on steamer rack ove 
chicken broth. Cover and steam abou 
20 minutes, or until fork-tender. Hea 
sauce with endive and serve ove 
chicken. Garnish with watercress an\ 
sliced pear. Makes 4 servings, abo 
725 calories each. continue 
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FIVE-STAR FOOD 
continued 


Le Francais 


VEGETABLE PATE WITH CHICKEN 
MOUSSE 


pictured on page 90 
Mousse 
¥, pound boneless chicken breast 
(about 1% cups cubed) 
Y2 teaspoon summer savory 
Ye teaspoon tarragon 
2 tablespoons parsley 
2% to 2% cups heavy or whipping 
cream 
1 teaspoon salt 
Y teaspoon pepper 
1 tablespoon chicken glaze (optional) 
Vegetables 
4 asparagus spears 
1 to 2 carrots, halved lengthwise 
8 small mushrooms 
% cup frozen peas, thawed 
Sauce 
1 tablespoon chopped shallots 
Ys cup wine vinegar 
Y2 teaspoon tarragon 
tablespoon tomato paste 
% cup water 
% cup peeled, seeded and diced fresh 
tomato (about 1 large tomato) 
1 cup oil (% salad and % olive) 
2 cups tomato juice 
Y2 teaspoon salt 
Y teaspoon pepper 


_ 


Mousse: Texture is very important in 
this dish. The secret of getting it right 
is to trim the chicken carefully, and to 
start with very cold ingredients and 
equipment. Before cutting chicken 
into cubes, remove all traces of fat and 
pull and scrape out the white tendons 
that run down the underside of each 
breast. Cube chicken and place in bowl 
of food processor fitted with steel 
blade; refrigerate about 2 hour. 
Remove bowl] from refrigerator and 
place on base of processor. Add sum- 
mer savory, tarragon and parsley. 
Purée until smooth. With machine 
running, add cold cream in a slow, 
constant stream. Check the texture 
after adding 2 cups, and add remain- 
ing cream very slowly, only until 
achieving a _ texture like whipped 
cream. The mixture should not be 
runny. Add salt, pepper and melted 
glaze, if desired, at the end; set aside. 
Vegetables: Use any vegetables that 
are in season. Have an eye for colors, 
which should contrast. Blanch fresh 
asparagus 2 to 3 minutes; carrots 15 
minutes; mushrooms 1 minute. Drain, 
dry and let cool. 
To assemble: Oil an 8¥2x4¥2x2¥-inch 
loaf pan or dish. Cover the bottom 
with a layer of mousse, about 1/3 cups. 
Arrange a layer of vegetables on top, 
alternating them with respect to color 
and texture. Push the vegetables 
gently into the mousse. Cover with 
more mousse, then another layer of 
vegetables. Cover again with remain- 
ing mousse. Cover with oiled foil. 
Preheat oven to 325° F. Place mold 
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ih aA JATASWHINCI Pall, AUQ CHOURTI 
water to the large pan to come ¥3 of the 
way up the mold. Bake 1 hour. Cool 
and refrigerate at least overnight be- 
fore serving. Serve in slices, sur- 
rounded by sauce. Makes 12 servings, 
about 365 calories each with sauce. 
Sauce: Place first five ingredients in 
saucepan and reduce over high heat to 
about ¥3 cup. Cool slightly and place in 
food processor fitted with steel blade. 
Add diced tomato and purée until 
smooth. Add oil and process 20 sec- 
onds. Add tomato juice and process 20 
seconds. Season with salt and pepper. 
Makes about 4 cups. 


Harralds 


FROZEN ORANGE SOUFFLE GRAND 
MARNIER 


1 teaspoon grated orange peel 
¥Y cup Grand Marnier 
Ye Cup sugar 
6 egg yolks, beaten 
3 cups heavy or whipping cream, 
divided 
Orange shells (optional)* 
Mint leaves, for garnish 


Combine first 4 ingredients in top of 
double boiler. Cook over simmering 
water, stirring constantly with wire 
whisk, until thickened. Pour into large 
bowl and cool, about 20 minutes. 

Beat 2 cups heavy cream until soft 
peaks form; fold into orange mixture. 
Spoon into orange shells or individual 
serving dishes and freeze until firm. 
To serve, remove from freezer; let 
stand at room temperature 10 min- 
utes. Garnish with remaining cream, 
whipped, and mint leaves. Makes 8 
servings, about 430 calories each. 

*Cut 4 large oranges in half. Re- 
move fruit, leaving rind intact. Re- 
frigerate until ready to fill. 


Lutéce 


TARTE A L’OIGNON 
(Onion Tart) 
pictured on page 90 


Crust 
1 cup all-purpose flour 
Y2 teaspoon salt 
Y cup butter 
Y_ cup ice water 
Filling 
Ys cup lard or salad oil 
2 medium onions, thinly sliced 
Y4 pound sliced bacon, cut into 1-inch 
pieces 
Y_ cup butter 
Y2 cup all-purpose flour 
2 cups milk 
¥2 teaspoon salt 
Ye teaspoon pepper 
Pinch nutmeg 
2 egg yolks, beaten 


Crust: In medium bowl combine flour 
and salt. With pastry blender or two 
knives used scissor-fashion, cut in but- 
ter until mixture resembles coarse 
crumbs. Sprinkle in ice water, 1 table- 
spoon at a time, tossing with fork after 
each addition until pastry is just moist 


enous LO MOI LORCUICT, LOTT GOU 
into a ball; flatten slightly. 

Preheat oven to 400° F. On lightl 
floured surface roll pastry into a 12 
inch circle and fit into 10-inch tart 
pan; trim. Prick bottom and side thor- 
oughly with fork. To prevent a 
from shrinking, line with foil fille 
with dried beans or uncooked rice 
Bake 7 minutes; remove foil an 
beans. Prick shell again and bake 
minutes more. 
Filling: Meanwhile, in medium skillet 
heat lard or salad oil and cook onions 
over medium-low heat about 30 min, 


utes or until onions are browned andi}. 


liquid has evaporated. In separate skil- 
let cook bacon until curled but not 
crisp. Drain on paper towels. 

In medium saucepan melt butte 
and stir in flour. With whisk beat i 
milk, salt, pepper and nutmeg. Coo 
over medium heat, stirring constantly, 
until mixture comes to a boil. Romoal 


from heat; beat in.egg yolks. Stir inj} 


cooked onion. Pour onion mixture inta 
prepared tart shell. Top with bacon 
Bake 25 to 30 minutes or until set 
Serve hot. Makes 8 servings, abou 
425 calories each. 





TARTE AUX FRAISES 
(Strawberry Tart) 
pictured on page 91 


Crust 
1 cup all-purpose flour 
1 teaspoon sugar 
Ys teaspoon salt . ” 
6 tablespoons very cold unsalted 
butter, cut into small pieces 
About 3 tablespoons very cold wate 
Bavarois Cream : 
4 egg yolks 
% cup sugar, divided 
1 cup milk © fs 
Y2 teaspoon unflavored gelatin 
1 tablespoon grated lemon peel 
2 tablespoons lemon juice 
¥% cup heavy cream, whipped 
1 pint strawberries, sliced 
Melted apple jelly _ 


Crust: In medium bow] combine flour, 
sugar and salt. With pastry blender o 
two knives used scissor-fashion, cut in 
butter until mixture resembles fine 
crumbs. Sprinkle in cold water, 1 ta- 
blespoon at a time, tossing with for. 
after each addition until pastry is rs 
moist enough to hold together. Fo 

dough into a ball. Wrap in plastic 
wrap; refrigerate 1 hour. 


Preheat oven to 400° F. On lightly 


floured surface roll pastry into a 12 
inch round. Place a 10-inch flan ring 
about 1 inch high on a cookie sheet, 
Fold pastry in half; transfer to flan 
ring. Ease pastry down inside ring, 
taking care not to break it. Press 
along the sides and bottom. With a 
knife trim dough, following contour 0 
edge. Prick bottom and sides. Line 
dough with foil and fill with dried 
beans or uncooked rice. Bake 20 min- 
utes. Remove foil and beans. Prick 
shell again and bake 10 minutes more 
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rack. 
‘Bavarois Cream: In large mixer bowl 
|with mixer at high speed beat egg 
/yolks and % cup sugar until thick and 
jlemon-colored. In medium saucepan 
‘combine milk, remaining ¥4 cup sugar 
}and gelatin. Heat and stir until mix- 
ture comes to a boil. With mixer run- 
ning on low speed, gradually add hot 
milk to eggs. Scrape sides and bottom 
lof bowl. Transfer mixture to saucepan. 
| Heat and stir over medium heat until 
lhot but not boiling. Strain and chill, 
} stirring occasionally, until thickened, 
} about 1 hour. Stir in lemon peel and 
juice, then fold in whipped cream. 
} Pour into cooled pastry shell. Chill 15 

minutes. 
) Arrange strawberries in overlapping 
| pattern over filling. Glaze with melted 
jelly. Cover and refrigerate at least 4 
hours. Makes 8 to 10 servings, about 
305 calories per 8, about 240 calories 


| per 10. 


Maisonette 





TOURNEDOS AUX AROMATES 
(Beef Tenderloin with Fines Herbes) 
pictured on page 93 


4 (8 oz. each) beef tenderloin steaks 
2 tablespoons clarified butter 
Salt and pepper 
Y% cup peeled, seeded and diced fresh 
tomato (about 1 small tomato) 
2 teaspoons chopped chives or green 
onions 
2 teaspoons chopped persiey 
2 teaspoons chopped fresh tarragon or 1 
pinch dried 
) 1, teaspoon finely chopped shallot 
‘1 cup heavy or whipping cream 
Assorted cooked vegetables, for 
garnish 
Parsley, for garnish 


In large skillet over high heat sauté 
steaks in clarified butter until desired 
idoneness, about 3 minutes per side for 
'medium-rare. Remove meat from skil- 
let and sprinkle with salt and pepper; 
| keep warm. Wipe out skillet. Add re- 
maining ingredients except garnishes 
land cook over high heat until sauce is 
‘thick enough to coat a spoon, stirring 
‘occasionally, about 1 to 2 minutes. 
‘Pour sauce over tournedos. Surround 
‘with cooked vegetables and garnish 
with parsley. Makes 4 servings, about 
| 595 calories each. 


Le Perroquet 


a! ASPARAGUS FLAN 
| pictured on page 90 


\ _ Butter (about 1 tablespoon) 

| 2% pounds fresh asparagus, peeled and 
washed 

' 1 cup heavy or whipping cream 

| 4 eggs, lightly beaten 

' % teaspoon salt 

_ ¥% teaspoon white pepper 

if Pinch of nutmeg 


» Butter eight 4-ounce ramekins or 
'ustard cups and set aside. Cut white 
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Chop spears into small pieces, reserv- 
ing tips for garnish. Purée spears in 
food processor with 1 or 2 tablespoons 
water. In medium skillet cook as- 
paragus over medium-high heat until 
excess moisture has evaporated. Stir 
occasionally. Set aside to cool. 

Preheat oven to 325° F. In processor 
combine cream, eggs, asparagus 
purée, salt, pepper and nutmeg. Pro- 
cess until smooth or force through a 
food mill. Fill molds with custard. 
Place molds in 13x9-inch baking pan 
filled with hot water. Bake 40 to 45 
minutes or until knife tip inserted in 
center comes out clean. 

Meanwhile, blanch reserved tips in 
boiling salted water until tender. 
Plunge into cold water to stop cooking. 

To serve, sauté asparagus tips in 
butter until heated through. Loosen 
edge of molds with a knife and invert 
onto individual heated plates. Garnish 
with asparagus tips. Makes 8 serv- 
ings, about 165 calories each. 


POACHED STUFFED RACK OF LAMB 
pictured on page 92 


2 pounds fresh spinach, stems 
removed and leaves well washed 


White pepper 
Pinch of nutmeg (freshly grated if 
possible) 
6 tablespoons unsalted butter, divided 
2 garlic cloves, crushed 


from our end. 


Next year lets start passing 


S RCATEERS BERD EMG (LQNUME 2 IM), MVIICU 

and trimmed completely of fat 

2 cups chicken broth 

1 to 2 tablespoons Dijon mustard 
1% teaspoons chopped fresh tarragon or 

Y2 teaspoon dried 
1 teaspoon chopped fresh mint or % 
teaspoon dried 
Place spinach leaves in large skillet; 
cover and cook over low heat until 
wilted. Drain and rinse under cold 
water to stop cooking. Squeeze dry. 
Season with 4 teaspoon salt, ¥ tea- 
spoon pepper and nutmeg. 

Melt 4 tablespoons butter; add 
garlic and set aside. This is a garlic 
infusion and should be strained just 
before using so that what is brushed 
onto meat is a garlic-flavored butter. 

Slit lamb lengthwise deeply (but not 
cut in half), open (butterfly) and flat- 
ten with a mallet. Generously brush 
garlic butter onto cut surface of lamb 
and season with salt and pepper. 
Evenly center spinach on meat length- 
wise. Roll up from long side forming 
“roulade.” Tie with string. 

Preheat oven to 200° F. In 10-inch 
skillet bring chicken broth to a boil; 
add meat. Return to a simmer; cover 
and cook 5 to 10 minutes until roulade 
is pink, turning once. Remove with 
slotted spoon and keep warm in oven 
while preparing sauce. 

Over high heat reduce cooking li- 
quid by half. Whisk in mustard, tar- 
ragon and mint. Just (continued) 





“THE BREAD SPREAD” 
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continued 





before serving, whisk in 2 tablespoons 
butter. 

To serve, spoon sauce onto warmed 
dinner plates; top with sliced meat. 
Makes 6 servings, about 300 calories 
each. 


The Tack Room 


CHILLED GAZPACHO SOUP 
pictured on page 90 


1% pounds fresh tomatoes, chopped or 
1 can (32 02.) Italian plum 
tomatoes, undrained and chopped 

¥%, cup chopped celery 

¥% cup chopped green onions 

¥% cup chopped, peeled and seeded 
cucumber 

2 garlic cloves, crushed 

3 tablespoons red wine vinegar 

1 teaspoon Worcestershire sauce 

1% tablespoons granulated bouillon or 2 
bouillon cubes 

1% cups beef broth 

1 can (16 oz.) pitted ripe olives, drained 
and sliced 
¥%, cup dry white wine 
Y teaspoon bottled red pepper sauce 
Croutons, for garnish 
Chopped chives, for garnish 


In large bowl combine all ingredients 
except garnishes. Cover and chill 24 
hours to allow flavors to mellow. Di- 
vide among 6 serving bowls. Garnish 
with croutons and chives. Makes 6 
servings, about 90 calories each. 





PASTA CON PESCE 
(Seafood Pasta) 
pictured on page 93 


pound linguine or vermicelli 

cup sliced fresh mushrooms 

cup unsalted butter, divided 

large fresh tomato, peeled, seeded and 
chopped 

cup chopped cooked lobster 

cup chopped cooked shrimp 

cup crabmeat 

2 tablespoons chopped parsley 


ooh ch eh oh eh eh eh 


Cook pasta according to package direc- 
tions; drain. Meanwhile, in large skil- 
let sauté mushrooms in 2 tablespoons 
butter until golden, about 3 minutes. 
Add tomato; cook 1 minute. Add sea- 
food and remaining butter. Heat until 
-r is melted and seafood is heated 
Pour sauce over hot cooked 

id toss. Garnish with chopped 

Viakes 6 servings, about 660 


ach. (continued on page 136) 
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continued from page 83 


TOP YOUR OWN ICE CREAM CONE 


pictured on page 82 


Scoop your favorite flavor of ice cream 
into a cone. (Allow about 3 servings 
per pint of ice cream.) Place toppings 
in individual bowls, allowing about 4 
cup topping per cone. Roll ice cream in 
your choice of topping, or splurge and 


use more than one. 
Toppings 
Chocolate sandwich cookies, chopped 
Granola 
Chopped chocolate-peanut 
butter cups 
Chopped caramel bars 
Candy-coated chocolate candies 


GIANT PEPPERMINT FUDGE 
PROFITEROLE 
pictured on page 83 


This giant cream puff can be filled 
with any flavor of ice cream, then 
topped off with chocolate sauce. 
Profiterole 

Ye cup water 

Y_ cup (% stick) butter or margarine 


% cup all-purpose flour 
Y% teaspoon salt 


2 eggs 
1 quart peppermint ice cream 
Hot Fudge Sauce 
1 cup unsweetened cocoa 
1 cup sugar 
1 cup heavy cream 
% cup (1 stick) butter or margarine 
Y teaspoon salt 
1 teaspoon vanilla extract 


Preheat oven to 400°F. Grease and 
flour cookie sheet. Draw an 8-inch cir- 
cle on it, using round 8-inch cake pan 
as a guide. Set aside. 

Profiterole: In medium saucepan heat 
water and butter or margarine to boil- 
ing over medium heat. Remove from 
heat; stir in flour and salt all at once. 
Stir briskly with wooden spoon until 
mixture leaves sides of pan and forms 
a ball. Return to heat; cook 2 or 3 
minutes, stirring constantly. Cool 
slightly. Add eggs, one at a time, beat- 
ing until completely smooth after each 
addition. Spread batter inside circle on 
cookie sheet. Bake 30 to 35 minutes 
until browned and puffy. Turn off 
oven. Remove from oven and slit in 
several places on top and sides. Return 
to oven for one hour, leaving oven door 
ajar. Remove from oven; cool com- 
pletely. With long-bladed, serrated 
knife, cut puff in half horizontally. 
Wrap well and store at room tempera- 
ture up to 8 hours. 

Up to one hour before serving, place 
puff bottom on serving platter; fill 
with ice cream, return to freezer until 
serving time. Drizzle on Hot Fudge 
Sauce. Cut into wedges. Serve with 
additional sauce. Makes 8 to 10 serv- 
ings, about 590 calories per 8, 475 
calories per 10 each with sauce. 

Hot Fudge Sauce: Combine all ingre- 
dients except vanilla in heavy 2-quart 
saucepan. Cook over medium heat, 


be made ahead to this point. Cover an 
refrigerate up to 1 week. To serve, re 
heat over low heat.) Makes 2% cups) 
about 75 calories per tablespoon. 


Remove from heat; add vanilla. ( an 













ICE CREAM COCONUT BASKET 
pictured on page 83 


Filled with colorful fruit, this idea is ¢ 
year-round hit—as an Easter basket) 
May basket or even for Thanksgiving. 
% gallon vanilla ice cream, softened 
1% cups (4 oz.) shredded coconut 
¥% cup semisweet chocolate chips 
1 tablespoon butter or margarine 
2 tablespoons water 
Filling 
2 bananas, cut in %-inch slices 
1% cups fresh pineapple chunks 
1 pint strawberries, halved 


Line a 2-quart round-bottom bow 
with plastic wrap, leaving about 6 
inch overhang on all sides. Spread ice 
cream about % inch thick on botton 
and up sides. Cover with additiona 
plastic wrap. Freeze at least 8 hours. 

Preheat oven to 350°F. Place coconu; 
on cookie sheet. Toast 10 to 15 minute 
until golden brown, stirring cocon 
occasionally; cool completely. About 
hour before assembling (continued 


Ice Cream Tips 
e Keep ice cream in containers with 
tight-fitting lids. This is especially 
important in frost-free freezers, for 
the same process that removes 
moisture from the freezer compart- 
ment removes moisture from foods 
that are not properly covered. To 
avoid crystallization after package 
has been opened, cover surface of 
ice cream with plastic wrap before 
replacing lid. - 
@ Ice cream is best stored at 10° to 
0° F. At these temperatures it will 
be firm but. pliable. The best dip- 
ping or slicing temperature is 5° F. 
Temper ice cream by allowing it to 
stand in refrigerator 20 minutes for 
¥% gallons or about 5 minutes per 
pint. 
e@ By government’ regulation, ice 
cream must contain a minimum of 
10% butterfat and weigh 4.5 pounds 
per gallon. Most brands contain be- 
tween 10 and 15% butterfat. 
e@lce cream is lower in calories) 
than many other desserts. Ice 
cream with a 10% butterfat content: 
has 128 calories per ¥2 cup; 16% 
butterfat content has 164 calories) 
per ¥2 cup. | 
e@ To scoop, dip spoon or scoop in 
cold water first to prevent ice cream) 
from sticking. Shake excess water 
from scoop to prevent adding ice 
crystals to the ice cream. 
e Americans consume nearly 800 
million gallons of ice cream and 
related products annually. 
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ICE CREAM 
continued 


melt chocolate with butter and watellr 
over low heat, stirring until chocolatifr 


is melted. Cool to lukewarm. 
Remove bow! from freezer. Pull plas 


tic wrap to loosen ice cream fron; 


1 
bowl. Invert onto plate that has be a 
covered with wax paper. Peel off wra}) 
With a pastry brush, paint chocola : 
onto ¥ of ice cream mold. Presi 
toasted coconut onto chocolate. Repez : 


until outside is covered. Return ti} 


freezer. (Can be made ahead to th 
point. Cover with plastic wrap a 

freeze up to 1 week.) | 
Filling: Prepare fruits and mix te 


gether. Remove mold from freeze 


Place right side up on serving plat 
and spoon in fruit. Serve immediatel 
Makes 10 to 12 servings, 430 calorie 
per 10, 360 calories per 12. 

To make basket handle: Take 3 sten 
from long-stemmed flowers such 2 
mums or daisies, or several thi 
strands of grapevine or basket straw 


} 
« 
1 
Shape them to form a handle, tyi ny 


| | together at 2-inch intervals with flo ‘ 


ist’s wire or twists: from plastic bags 
Wrap cut ends of stems with foil. 
range flowers along handle, socusl 
with wire. Just before serving, inse 
ends of handle into ice cream. 


RAINBOW ANGEL PIE 


A_ harbinger of summer—refreshing 
sherbet combo in a meringue pie shell 


Pinch salt 
Ys. cup sugar 
1 teaspoon vanilla: extract 
Filling 
1 cup lime sherbet 
1 cup raspberry sherbet 
1 cup orange sherbet 
1 cup pineapple or lemon sherbet 


Generously grease a 9-inch pie plate 
set aside. Preheat oven to 225°F. 
Shell: In large mixer bow] with mixe 
at high speed beat egg whites with; 
salt until foamy. Gradually add suge 
several tablespoons at a time. Add va 
nilla and beat 5. minutes after al 
sugar is added. Spread evenly ovel 
bottom and sides of pie plate. Bake 1% 
hours, then turn off oven. Let cool i 
oven at least 1 hour or overnight. 
Filling: When completely cool, fill 
shell with scoops of sherbet, alterna 
ing colors to form rainbow effect. 
turn to freezer until sherbet is firm) 
(Can be made ahead to this point! 
Cover and freeze up to 1 week.) Makes 
8 servings, about 220 calories each. 


NOSTALGIC ICE CREAM SODA : 


Y4 cup cold milk : 
2 to 3 tablespoons chocolate-flavored — 

syrup 
2 scoops chocolate ice cream j 
¥, cup seltzer or club soda 
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Shell : | 
3 egg whites : 
1 


iti 
a 
|] 
1 


Pour milk into 12-ounce glass. Add 
syrup and stir. Add 1 scoop ice cream 
land % cup soda and stir, mashing ice 
sream. Add remaining soda and ice 
sream. Makes 1 serving, about 265 
valories. (For strawberry soda, use 
strawberry syrup and strawberry ice 
‘ream in place of chocolate.) 


OLD-FASHIONED CHOCOLATE MALT 


cup milk 
tablespoons plain instant malted milk 
2 to 3 tablespoons chocolate-flavored 
> syrup 
4 cup vanilla or chocolate ice cream 























Jombine all ingredients in blender. 
i3lend 30 seconds on high speed. 
jMlakes 1 serving, about 510 calories. 


# BLACK COW 


1% cups cold root beer 
2 scoops vanilla ice cream 


n 16-ounce glass combine %4 cup root 
eer with 1 scoop ice cream. Stir. Add 
emaining root beer. Top with second 
fcoop ice cream. Makes 1 serving, 
|, bout 280 calories. 


BANANA SPLIT 


1 ripe banana, split lengthwise 

scoop vanilla ice cream 

1 scoop chocolate ice cream 

scoop strawberry ice cream 

to 2 tablespoons Hot Fudge Sauce 
(see Giant Profiterole, page 102) 

to 2 tablespoons Strawberry Sauce 
(see Belgian Waffles, below) 

to 2 tablespoons Caramel Nut Sauce 
(see page 108) 

cup whipped cream or marshmallow 
topping 

tablespoons chopped nuts 


“rrange banana halves lengthwise in 
jarrow, shallow dish. Top with scoops 
ice cream. Spoon on toppings. Gar- 
‘ish with whipped cream or marsh- 
jiallow and nuts. Makes 1 serving, 
sout 810 calories. 


BELGIAN WAFFLES 


) you don’t have a waffle iron or are in 
rush, use frozen waffles. 


affles 


1 teaspoon active dry yeast 
'% cup warm water (105—115°F.) 
| 2 tablespoons sugar 
» 1.cup all-purpose flour 
© 1 egg, separated 
» % cup milk 
} 2 tablespoons butter or margarine, 
melted 
% teaspoon salt 
% teaspoon vanilla extract 


_ 4uce 


01 pint strawberries 
' 2 to 3 tablespoons sugar 
| yuart vanilla ice cream 


| affles: In large bowl dissolve yeast in 
/arm water. Add remaining ingre- 
"ents; beat with whisk until smooth. 
over and let rise 45 minutes. 

» Grease and preheat waffle iron ac- 
» rding to manufacturer’s instructions. 
Four in about 2 to % cup batter, de- 
» nding on capacity of (continued) 
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id potatoes habit and serve 
rice tonight. Rice is daiciore by ‘self but when mixed with 
vegetables, fruits or nuts, it’s even better. The things you add to 
rice bring out the flavor of your entrée, complement its texture, 
add color and excitement...the way apples enhance the flavor of 
pork. So serve rice. And perk up your pork chops with this 
simple recipe. 


Spicy Rice 1 tablespoon brown sugar 
¥% cup each chopped celery 3 cups cooked rice 
and onions 4 cup raisins, plumped 


1 tablespoon butter or margarine 1 tart cooking apple,cored 
Ys teaspoon each ground and chopped 
allspice and cinnamon Y4 cup sliced almonds, 
Salt and black pepper toasted 
In a large skillet cook celery and onions in butter until 
tender crisp. Stir in seasonings, rice and raisins. Heat thoroughly. 
Stir in apple; remove from heat. Cover and let stand 5 minutes. 
Sprinkle with almonds. Makes 6 servings. 
Serve rice soon. You'll see that things go together 
better when you go with the grain. 








© Rice Cah, Th A merica 1981 


For more great recipe ideas, send a self-addressed stamped envelope to: 
Rice Side Dishes, P.O. Box 740121, Houston, Texas 77274 
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ICE CREAM 
continued 





your waffle iron. Cover and bake. (Can 
e made ahead to this point. Wrap 
well, either individually or as a batch, 
and freeze up to 2 months. Heat in 
toaster.) Makes 8 waffles, about 110 
calories each. 
Sauce: Wash and hull strawberries. In 
blender purée 1 cup berries with sugar 
to taste. Slice remaining berries into 
bowl and stir in purée. Chill until 
serving time. Makes 14 cups, about 10 
calories per tablespoon. 
To assemble: Place waffle on plate. Top 
with a scoop of vanilla ice cream and 
strawberry sauce. Serve immediately. 
Makes 8 servings, about 295 calories 
each with 2 cup ice cream and 3 table- 
spoons sauce. 


CARAMEL NUT SAUCE 


This sauce is fabulous not only over ice 
cream but on brownies or toasted 
pound cake as well. 


Y2 cup packed brown sugar 

Y cup light corn syrup 

2 tablespoons butter or margarine 

Ye teaspoon salt 

¥%, cup walnuts or pecans, toasted and 
chopped 

Ys cup heavy cream 

teaspoon vanilla extract 


1 


In medium saucepan combine sugar, 





a 
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corn syrup, butter or margarine and 
salt. Stir over medium heat until 
sugar is dissolved. Remove from heat. 
Stir in nuts, cream and vanilla. Serve 
hot. Makes 112 cups, about 80 calories 
per tablespoon. 

To reheat: Place in small, heavy-bot- 
tomed saucepan over medium-low heat 
3 to 4 minutes. 


PECAN ROLL 


This fancy but not difficult to make 
dessert can be made a day ahead— 
perfect for a dinner party. 

¥%, cup all-purpose flour 

Ye cup ground pecans 

1 teaspoon double-acting baking powder 
Y, teaspoon salt 

3 eggs 

1 cup sugar 

Ys cup water 

1 teaspoon vanilla extract 

2 tablespoons confectioners’ sugar 

1 quart butter pecan ice cream, softened 


Grease a 15'%x10¥x1-inch jelly-roll 
pan. Line with wax paper; grease and 
flour. Preheat oven to 375°F. 

Combine flour, pecans, baking 
powder and salt. In large mixer bowl 
with mixer at medium speed beat eggs 
with sugar until thick and lemon-col- 
ored, about 5 minutes. At low speed 
beat in water and vanilla. Gradually 
add flour mixture, beating just until 
smooth. Spoon batter into prepared 
pan; spread evenly with spatula. 


Bake 20 to 25 minutes or until tooth- 
pick inserted in center comes out 
clean. Sprinkle confectioners’ sugar 
onto a clean towel. Invert cake onto 
towel; peel away wax paper. While 
still hot, roll cake up with towel from 
long side. Place on wire rack; cool 
completely. 

Unroll cooled cake (set aside towel). 
Working quickly, spread with softened 
ice cream. Roll up again. Trim ends of 
cake on the diagonal. Place on serving 
platter and serve immediately or cover 
and freeze up to 24 hours. Serve with 
Caramel Nut Sauce (see this page). 
Makes about 14 servings, about 210 
calories each without sauce. 


REALLY RUMMY RAISIN ICE CREAM 


Addictive! Not bad if made with butter 
pecan or butterscotch ripple flavors of 
ice cream. 

Ya cup dark seedless raisins 

Ys cup dark rum 


1 quart vanilla or chocolate ice cream, 
softened 


In medium bowl soak raisins in rum. 
Cover and allow to stand at room tem- 
perature for 24 hours. Fold raisins and 
rum into softened ice cream. Return to 
freezer until firm. (This ice cream will 
freeze to the consistency of frozen 
custard because of the alcohol con- 
tent.) Makes 8 '2-cup servings, about 
210 calories each. 





Now you can make a new, improved Dream Pie that’s still higher 
and lighter than cream pie...and creamier than ever before. 
That’s because we’ve made Jell-O® Brand Instant Pudding and new, ~ 
improved Dream Whip” Whipped Topping Mix so they make aneven — 
creamier Dream Pie. ; 
And since you follow the same simple recipe, it’s a dream to make. 


© 1982 General Foods Corporation. Dream Whip and Jell-O are registered trademarks of General Foods Corporation. 
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| POWER OF TOUCH 


continued from page 95 

1 @ When a woman is in labor, it’s been 
})found that touch is of enormous value 
in making her contractions more toler- 
Hable and in reducing her need for 
) painkillers and anesthesia. Says Dr. 
= David S. Chapin, an obstetrician and 


aoe at Brigham and Women’s 





‘Hospitals and at Massachusetts Gen- 
)eral Hospital: “The laying on of hands 
has always been very important in 
i medicine, but we realize more now 
i} that the doctor’s hand on his patients 
}is an important therapeutic tool.” 

V What exactly is involved when 
# someone is touched? The average 
‘human body has eighteen square feet 
‘of skin, studded with about five mil- 
jlion tiny nerve endings, or touch 
.transmitters. On your fingertips alone 
‘there are seven hundred touch recep- 
) tors for every two millimeters of skin. 
| There are specific nerve endings for 
different touch sensations—pain, 
oo heat, cold, etc.—and when 
eo are touched, the appropriate nerve 
4 


er 













endings are activated and they relay 
their sensory message along the spinal 


'cord to the brain. 
‘use. Even before birth, the fetus is “in 
touch” with its mother, feeling at each 
*moment the maternal heartbeat and 


l 


Touch is certainly the first sense we 


es 


the sensation of the amniotic fluid in 
which it floats. What’s more, Elisabeth 
Bing, the well-known childbirth edu- 
cator and author, observes that almost 
all pregnant women can be seen un- 
consciously rubbing their stomachs: 
“That touch soothes them and prob- 
ably soothes the fetus as well.” 


The first touch 


If touch is important before birth, it 
is crucial during and after birth. It 
has been assumed that mammals rou- 
tinely lick their babies immediately 
after birth to groom or cleanse them. 
Not so, says anthropologist Dr. Ashley 
Montagu, author of Touching: The 
Human Significance of the Skin (Co- 
lumbia University Press). 

Animals are touched by their moth- 
ers from the hour of their birth to 
stimulate their respiratory and diges- 
tive systems. Without such touching 
they would die. Human babies, says 
Montagu, experience this essential 
touching during the mother’s period of 
labor. The uterine contractions of birth 
do for the human infant what licking 
does for other animals. 

The very process of birth is a “hug- 
ging sensation,” adds Dr. James Hard- 
ison, dean of instruction at San Diego 
Community College. “As we make our 
way ever so slowly, the skin and the 
body receive the hugging sensations of 


the womb. Uterine hugs stimulate the 
nerves in our skin.” Being born is ac- 
tually a touch massage that vitalizes 
the emerging infant. Some studies 
have shown that babies who are born 
prematurely or by cesarean section 
run a greater risk of developmental 
problems and require regular periods 
of stroking and hugging after birth, 
perhaps to replace the pre-birth hugs 
they may have missed. 

“Touch becomes a great aid to help 
premature babies get back on what 
was an interrupted fetal development 
track,” says Dr. Heidellise Als, an as- 
sistant professor at the Harvard Medi- 
cal School and a research psychologist 
at the Child Development Unit of 
Children’s Hospital. “We’ve just dis- 
covered that if we simply touch a 
struggling and unstabilized infant on 
his open, splayed palm, he is encour- 
aged to bring his arms in, to relax his 
tense shoulders and neck, and to help 
himself find a comfortable position 
that will alleviate a very dangerous 
strain on his heart and breathing.” 

Of course, babies born at term need 
touching as well. Classic studies have 
shown that marasmus (Greek for 
“wasting away”) occurs when babies 
are not touched, cuddled or held. 

In the fifties, Dr. Rene Spitz, a pro- 
fessor of psychiatry at the University 
School of Medicine in (continued) 
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2 envelopes DREAM 
WHIP® Whipped 
Topping Mix 

2% cups cold milk 

1 teaspoon vanilla 

2 packages 
(4-serving size) 





New improved Dream Pie 





JELL-O® Brand Chocolate Flavor instant 
Pudding and Pie Filling or any other 
flavor (not cooked pudding) 


1 baked 9-inch pie shell, cooled 


‘ 


a. Prepare whipped i 
topping mix with 1 cupof | 
the milk and the vanilla as d 
directed on package, 

using large mixer bowl. fl 


b. Add remaining 1% cups ! 
milk and pie filling mix. 
Blend; then beat at high speed for 2 
minutes, scraping bowl occasionally. 


C. Spoon into pie shell. Chill at least 
4 hours. Garnish as desired. 
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POWER OF TOUCH 


continued 





Denver, Colorado, observed that one 
out of every three babies in foundling 


homes was listless, withdrawn and 
very slow in mental and physical de- 
velopment because no one held him or 
€ And a well-known pediatrician, 
hn Holt of the Presbyterian Hos- 
dical Center in New York, put 
that babies under his 
care had to be picked up and fondled 
five times a day. Soon, his sick babies 
perked up and mo ’ dropped. 
3ut physical he growth are 
not the only benefit touching. 
Drs. John Kennell a hall Klaus 
of the Rainbow Babies ; hildren’s 
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Hospital at Case Western Reserve 
University have found that touching 
can also influence intellectual develop- 
ment. The doctors matched control 
groups of children whose mothers had 
given them a great deal of cuddling 
and holding within twelve hours of 
birth with groups of children who did 
not receive this kind of physical con- 
tact. The families of the children were 
similar in economic status, education, 
background, everything except the 
touching. When followed up at regular 
intervals in their lives, the children in 
the early touch-contact group had far 
greater language development, higher 
reading readiness scores and even sig- 
nificantly higher IQ's. 

Even an older child’s growth seems 





orthopedics have been experimenting | 
with touch techniques and have pub- |}}' 
lished extensive and detailed records |} 
of children who seem to show stunted } 
mental and physical growth when |} 
they have been deprived of their 
mother’s touch. In fact, one three-year- |} 
old’s bone growth was found to be just |} 
half that of a normal child’. 


Roots of touch therapy 


What we are now learning about the 
therapeutic effects of touch, primitive 
man may have known instinctively. 
Pictorial evidence in cave paintings in 
the Pyrenees show people using touch | 
to heal as far back as 15,000 years ago. | 
In China, Egypt and Thailand the tra- | 
ditions of touch healing are demon- | 
strated in early rock carvings and pa- } 
pyrus paintings. And the power of J 
touch has been debated in religious } 
circles for years. | 

Today, the healing power of touch is |} 
being investigated by a whole bat- | 
talion of scientists, including physi- | 
cians, psychiatrists and biophysicists. 

Perhaps the most enthusiastic propo- jj 
nent of touch healing is Dr. Dolores 
Krieger, professor at New York Univer- 
sity’ School of Nursing. Dr. Krieger } 
has just been awarded a United States | 
government grant to study the act of J 
healing or helping others through 
touch. She is the originator of | 
“Therapeutic Touch,” a healing method 
that involves the laying on of hands. 
Therapeutic Touch is now part of the 
master’s curriculum in nursing at | 
N.Y.U., and has been taught to thou- | 
sands of nurses at Beth Israel Hospital 
in Boston, Tufts University, Johns 
Hopkins University, Walter Reed Hos- 
pital in Washington, D.C., and even the 
U.S. Air Force Academy. As Dr. | 
Krieger explains it, when she touches | 
someone to heal them, energy is trans- 
ferred from her body to the patient’. | 
This helps the patient to raise his en- | 
ergy level and to achieve a state of re- | 
laxation. Therapeutic Touch is so sim- | 
ple, says Dr. Krieger, that anyone can | 
learn how to do it. 

Some may scoff, but ae effects of Dr. 
Kriegers touch have actually been 
measured by scientists. In 1978, 
Krieger demonstrated through care- 
fully monitored experiments at the 
Langley Porter Neuropsychiatric In- 
stitute of UCLA in San Francisco that 
blood components (the hemoglobin 
level) and brain waves change in both 
healer and patient during a healing 
session. 

Although scientists do not yet un- 
derstand exactly what happens during 
Therapeutic Touch, or what kind of 
energy is being transferred, they have 
several theories. Some believe that 
touching stimulates our bodies’ pe- 
ripheral nerves, which in turn cause 











| process 


the central nervous system to release 
the chemical endorphin, our bodies’ 
natural painkiller. Another theory is 
that the energy passing from healer to 
patient during Therapeutic Touch is 
electrical and, indeed, all people as 
well as plants and animals have elec- 
trical energy emanating from them. A 
third theory is that the results of this 
controversial therapy are due to a 


| “placebo effect,” which occurs when 
_ patients believe so strongly that they 
_ are being helped that they actually 
| feel better. (Says Krieger, 


“Even if 
Therapeutic Touch is just a placebo, 


_ placebos have been noted to help in 


over thirty percent of illnesses.”) 
Whatever is happening, the healing 
has actually been pho- 


| tographed using Kirlian photography, 


* an experimental 


method of pho- 


| tographing the energy “aura” that sur- 


rounds all living things. For instance, 


/ when pictures were taken of Dr. 
| Krieger's fingertips before, during and 
| after a healing therapy session, the 
' first photos were dim, but those taken 


during the session and after it were 


) glowing with an intensely bright cor- 
) ona, indicating that a great deal of 







' “There's just too 
) around that it’s real for me to ignore it 


} energy was being emitted from her 
» fingertips. 


Touch is often used to reduce pain. 
much _ evidence 


in my practice,” says Dr. Mary Howell, 
a pediatrician at Massachusetts Gen- 
eral Hospital and Children’s Hospital. 
“I don’t substitute it for drugs or sur- 
gery when they are appropriate, but 
Therapeutic Touch is just as important 
a medical technique as any other. I 
often use it to reduce pain and I think 
it also promotes healing in connective 
tissue injuries such as_ ligaments, 
sprains and even fractures.” 


Rx for pain and healing 


Touch also can be of tremendous 
value in traumatic injuries. Dr. Fred- 
erick J. Stoddard, director of psychia- 
try at the Shriners Burns Institute in 
Boston, says touching can be a major 
antidepressant and is “one of the most 
important aspects of rehabilitation in 
any acute illness or severe physical 
trauma, including severely burned 
patients.” 

Anita Wright, administrative super- 
visor of nurses at the Shriners Burns 
Institute, agrees. “Sometimes, touch is 
the only contact we have with our 
burn patients and it can be life-sus- 
taining, because all the medicines in 
the world, all the antiseptic measures 
in the world don’t help if a patient’s 
will to live is gone. 

“When I reach under an air tent in 
which a patient has been isolated from 
the world because it’s necessary to 


provide a sterile environment for him, 
and I rub the only part of that pa- 
tients body that has not been 
burned—the top of the head, say—I 
know his will to live is stimulated. I 
know that touching him, holding his 
hand for five minutes brings him back 
to the world of the living. Every nurse 
knows how strong the mind-body con- 
nection is, and if I can put a mind at 
ease, relax and stimulate a person’s 
spirit, his body responds; his pain 
lessens.” 

How does touching alleviate pain? 
In fact, it probably works in a similar 
way to acupuncture; the key words are 
counter-irritation. 

“When you rub a head or a stomach 
that aches, you're actually reducing 
the pain impulse to the brain by 
providing other reservoirs of sensation 
to block those pain impulses,” explains 
Dr. S. Berthold Wolff, director of the 
Comprehensive Pain Center at New 
York University’s Medical Center. 
“The whole theory of acupuncture or 
acupressure is nothing more than a 
sophisticated touching technique. You 
can try the counter-irritation theory 
the next time you're having oral or 
dental pain. Touch or rub the flesh 
between the thumb and forefinger of 
your hand (the hoku trigger point in 
acupuncture terms) and you will prob- 
ably feel relief.” (continued) 
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because certain touches convey messages as clearly as lia 
loudspeaker boomed out the information. An angry 
squeeze, a cold handshake, a trembling hand, the touch of 
intimacy, all speak volumes. Even touching yourself— 
biting your nails, rubbing your hands together or tapping 
your knee—can send, in turn, messages of nervousness, 
satisfaction or impatience. 

Unfortunately, however, the instinctive need to touch 
and to reach out is sometimes hampered by other cultural 
teachings. Many people in America, for instance, are) 
brought up thinking that touch must be aggressive or 
sexual, nothing in between. It’s often considered improper | 
for people—especially men—to touch each other casually. | 
Fathers even tend to draw back from cuddling their sons 
and roughhousing with their daughters. And if we ever so 
slightly touch a stranger we apologize profusely, as if we) 
had stolen something from him. 

This cultural taboo was demonstrated dramatically by | 
Dr. Sidney Jourard, a psychologist at the University of 
Florida. He sat in coffee shops all over the world simply to 
count the times one person touched another in an hour. In 
Puerto Rico, his study reports, there were 180 touches in |f 
the hour. In France, there were 110, and in America there 
were only two. (England did even worse with none.) 

Considering recent findings, this study is an alarming 
commentary on our culture and may not bode well for our | 
physical and emotional health. 

The many powers of touch were recognized by primitive 
man, and documented in the Bible. And it was Michel- | 
angelo, both a shrewd observer and a great artist, who, in 
his Sistine Chapel masterpiece, so memorably portrayed 
God giving life to Adam through the touch of his hand. 

From our first moments to our last, touch has the power 
to soothe, to comfort, to heal. It is the means by which we 
satisfy our most basic of human needs. End 
























POWER OF TOUCH 


continued 


Touch affects our behavior as well as our health. Psycho- a eran ag a 
logical experiments have shown repeatedly that touching a . 
is extremely persuasive and that it can be used as a means Wa S tT ie 
of manipulation. ° 
Two experiments, for instance, were conducted at Pur- 
due University by Dr. Richard Heslin, an associate pro- - : 
fessor of psychological sciences. In one, he asked library at 
clerks to touch some borrowers on their hands, but not to 
touch others when they presented their library cards. 
Heslin then stopped the borrowers outside to question 
them. The results showed that those who were touched for 
even a second were far more likely to report positive 
feelings about themselves and the library itself and the 
clerks who helped them—even when they were not aware 
of being touched. 
In the other experiment, Heslin asked a student to leave 
a dime in a public telephone booth. As the student ap- 
proached the person who had entered the booth just after 
she left it, she’d ask, “Pardon me, but I think I left a dime 
in there. Did you find it?” The answer, almost invariably, 
was no. Then the routine was changed. Along with the 
question, the student would gently touch the person on his 
arm for a few seconds. This way, she got the dime back 
almost every time. 
Touch also can be a clear indication of power—it can be 
friendly, but it can say, “’'m in charge here.” Your boss 
ay throw her arm around your shoulder, but you proba- 
uldn’t do the same back to her. Doctors feel free to 
n the back, teachers touch students, executives 
but the person of lower status rarely 


touch can be a powerful communicator, 


























































MICHELLE’S MIRACLE 


continued from page 24 


albums and her photo of General Hospital’s Luke with the 
slogan “Don’t let anyone take your dreams away.” 

The fact that Michelle’s jaw was still wired shut was not 
enough to keep her housebound. She got a part-time job at 
the local arthritis foundation, stuffing envelopes, stapling 
and learning to type. 

But then, two weeks after she’d arrived home, the jaw 
) implant became infected and had to be removed. 

Barbara was bitter. “I asked myself why I had let them 
) persuade me that Michelle could really look normal. What 
| a fantasy! 

“Michelle absolutely refused to go back to school without 
) a chin, so the doctors promised her that there would be a 
) second, short operation during the summer to replace it. 
| Then I really tested the doctors’ flexibility. I said, ‘As long 
| as you have to do it over, would you mind making the chin 
i) a little less pointed while you're at it?” I just would never 
| have forgiven myself if I hadn’t spoken up. Dr. Sachs 
| smiled and said, ‘Sure, I’ll give her your chin.’ 
' “Then I had another idea. I asked if it was possible to 
i make an incision underneath Michelle’s chin instead of 
i) going through her mouth. Then she wouldn’t have all that 
i irritation again. The doctors agreed that this procedure— 
i) which had always been an option—-was a good idea.” 
} At last, the summer was over. Michelle’s new chin was in 
place. Her face looked not only normal, but lovely. Her features 
} were enhanced by a special elfin quality that came from 
within. She could hardly wait to start school again. 

Michelle had missed a full three months of school 

) the previous spring, but the school had assured Barbara 
}) that she would have no trouble catching up. She was all set 
§) to go back to school .. . or was she? 
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“That first day back,” Barbara says, “I was so nervous. I 
wanted everything to be so wonderful for her. When she 
came home, my stomach was in knots. As I saw her coming 
up the street, looking so depressed, my heart sank. 

“Michelle cried all through supper, and wouldn’t tell me 
why. Finally, she told me what was wrong. It seemed that 
the kids at school had just ignored her. You can’t imagine 
how down we all felt that night. 

“But the second day of school was different. Michelle 
bounced in the door, wearing a big smile. She had finally 
realized what had been wrong the day before. ‘You know 
what it was?’ she asked me. ‘The kids didn’t know it was 
me! I was so relieved, I didn’t know whether to laugh or 
cry. 

“Right now, Michelle’s arthritis is in remission,” says 
Barbara. “Still, the damage that’s been done is something 
to reckon with. Her hands don’t have the dexterity for good 
handwriting, for example. And I try to remind her about 
her posture. She tends to lean forward to walk faster, but 
when she stands up straight, her limp is hardly noticeable. 

“And she still gets pains in her neck, and sometimes she 
gets stuck in a certain position. We laugh. She’ll call me 
and I’ve got to straighten her out. Her hands hurt—she 
takes aspirin every four hours for the pain—but she’s a 
gutsy kid. She knows how to stand on her own feet. 

“Someone asked me,” Barbara muses, “if I thought her 
illness and the operation had had a really devastating and 
permanent traumatic effect on our daughter. Well, you can 
be sure I’ve thought about it. But you know what? 
Michelle has got to be one of the toughest, most balanced 
and stable people I know. If anything, this whole ordeal 
has made her even better.” End 


Jane Marks is the author of Help! My Parents Are Driving 
Me Crazy (Grosset & Dunlap, May, 1982). 
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Take part in a landmark survey! 


Dear Reader: 


During the past decade we have heard a great 
deal abo xuality: about the physiological 














































re have focused on the 
ality plays within marriage 


one. No one has ever tried to 
examine how the physical expression of 
within marriage is kept vital. 


This, then, is what our survey is trying 

to find out. We are not looking for shock value. What 
are trying to uncover is more subtle and more ‘ 
ignificant. How does one keepthesensualexpression — 
of love satisfying within marriage? How important 

is the physical part of a marital relationship? Whatis 

the wisdom contented wives can share? 

In the past, Ladies’ Home Journal has been deeply 
concerned about providing its readers with 
useful information on sex. Seventy years ago, one of 
our first editors, Edward Bok, published reports 
about sex education and venereal disease at a time 
when it was assumed “nice” women didn’t know 
such subjects even existed. But he believed 
Fintelligent women wanted the important facts about 
| subjects truly affecting their lives. We still feel 
; this way at the Journal. 

Therefore, we hope you will fill out the 
questionnaire that begins on the next page. Your 
responses will be analyzed by Dr. Ellen Frank, 

. a professor at the University of Pittsburgh. Dr. Frank, 
with the editors of the Journal, will then 

prepare a report on the findings, which will be 
published in an upcoming issue. Thank you in advance 
for your time, your thoughts and your help. 


Sincerely, 


; Editor-in-Chief oF 
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For each question, check all answers that apply. 1 


1. How often do you and your 


2. 


3. 


husband usually make 
love? 


More than onceaday..... L) 51 
Once a day O 
Three to five times a week L]) 
Once a week O 
Two to three times a 
month 
Oncewaumenth ocr leks 
Less than once a month .. 
INGVeR i oer ce ea oe chee (ea 


When do you usually make 
love? 


Weeknights ............. ale i 
Weekend nights ......... 7-1 
Weekday mornings ...... le hae 
Weekend mornings ...... 9-1 
Weekday afternoons ..... 10-1 
Weekend afternoons ..... [eel sed 
No particular time O 


awn et acterra L} 12-2 
Were there ever periods in 
your marriage when you 
made love more often 
than now? 


Nonsense treet 13-2 
Yes, when we were 
newlyweds ...........- pl 141 
Yes, before the children 
CAME He eae nemaates [) 15-1 
Yes, when there weren’t any 
more infantstogetupfor L) 161 
Yes, when the kids had just 
leftshomie: <5 cena... din (es) age 
Yes, when we were having 
lots of financial 
proplems().t2s.cyoe- e - C1) 181 
Other (Please explain) 19- 
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Were there ever periods in 
your marriage when you 
made love less often than 
now? 


1S (AE cai etre Nae ees yl LJ 202 
Yes, right after the babies 
Were DOVni. fin. cae fale 


Yes, when we were having 
lots of financial 





problemsiiuo ose ee. felpeoet 
Yes, when my job pressures 

were really high ....... CJ)» 23-1 
Yes, when his job pressures 

were really high ....... C) 241 
Other (Please explain) 25-1 














What is the longest time 
you and your husband 
have gone without making 
love to each other (not 
counting when one or the 
other was absent for some 
reason)? 


9. 


10. 


11. 


12. 


One or two days 

Three or four days ....... 

Five to nine days 

Ten to twenty days....... 

Al Om tay cies eke oye oinertiete ae 

More (Please note how long 
and why) 





28- 





29- 








Do you ever make love 
anywhere but the 
bedroom? 

INGOs ean ee dee ecaee tree nave [] 30-2 
Yes, in the living room ... L] 311 
Yes) initheden: o2)../< steer 32-1 
Ves OMLGOOrS) xt auie ie ete (ie 331 
Ves: inubheicarossn ste mess [ie] 34 
Other (Please explain) 35- 


























Do you and your husband 
go to bed at the 
same time every night? 
Almost always OC) 36-1 
Usually steceti a cartel 2 
Occasionally 
Almost never ...........- 
Do you have 
Double, queen- or king-size - 
Beds hte. cant ence areenaa (ae 37x 
Min beds. 22 ves ashes oe faee 2 
Separate bedrooms 


Do you wish 
you made love 

ore frequently ......... C) 381 
Less frequently 
I am satisfied 


Do you wish you had more 
time to make love? 

Never) JUN sear iee ha ae abe LJ 391 
Occasionally -........... uly a2 
Frequently. 0): jew eran sisi yee 


If you do not have enough 
time, is it because 
You are too tired and you 
need your sleep........ 40-1 
You are too rushed because _ 
of your work 
You are too rushed because 
of your children 
Other (Please explain) 43- 



























































How often does your 
husband approach you 
when you're not interested 
in lovemaking? 

Always Pier ni Piety eat i LJ 441 
Frequently iiins sy clakcee sien Oj 2 
About half the time...... LJ 3 
Rarely dere sarnumvennunpent tan aaa 
Nevers ise alae alennanniouats i) 5 


13. 


14. 


When you initiate 
lovemaking, how often 
does your husband 
turn you down? 
Neverk orientate: Re 501 
Occasionally <2. ....4. 4. falta 
Frequently1..(.ssoreeoe (ial 
I never initiate .......... A rare 
Do you ever fight about 
sex? 
Often hogs Ser see aa LC) 5141 
Occasionally ............ [ES ea a 
Never 220s eau Nain saline fel ea3 
How gooda or do you 
think you are 
Excellent ovaveutac ori O sa 
Good’. Sidenote nee (eis 2 
AVET ARES tet aes AN Shee [alee 
Passable ...... Pe DMO 2 al aaa 
Poor) ceemeniencae seine 1 Jp el nea 
I don’t know ..r.....-.. fil a 6 
How often do you 
have difficulty becoming 
sexually aroused? 
Never ii iierian tt) oem la sicne C) 531 

ABOLY) 0 seat tes Sree nna ESN Saige, 
About half the time ...... eg 
Frequently. ish stn Pals 
Always) iN japon. at da raal C) 5 
Do you currently use any 
method of contraception? 
A wetys ical Norra cic ale ease CO 541 
Ustially signe sent cue (eli 2 
Sometimes) sit eset. Dest ha 
Infrequently ......:..:..O 4 
Never, I’m trying to get. 

pregnant ...........-. 5 

. Never, I just can’t be 

BOEME red ii Cacia e Guna ff] 6 

Never, I no longer 


20. 





How often do you turn 
your husband down? 

EVEN. OO oem eerie air OO 451 
Occasionally ees one ager 2 
Frequently)... cen abs 


If you do, how do you turn 
him down? 
Very directly (“I’m not 

interested now”) ....... O 461 
Indirectly (“I’m too tired 

right now, let me sleep,” 

gently pulling away) ... LJ 471 ° 
An excuse (“I have a 

headache”)! )- conse. =. 1 481 
Other (Please explain) 49- 


























menstruate 
Never, it’s against my 

religious beliefs 
If you do use 
contraception, what 
method do you use? 


Husband 





595 








Wife 


57- 





58- 
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_ Please feel free to attach additional comments. 































































































































































































































































21. Do you feel that the Aiwayaitiics an seis Seer: 70-1 
method of contraception Frequently: 2. 1. start oe el p2 
you use interferes with Occasionally". ceo... OJ 3 b) ol hor 
ur sexual relationship? Ratel yi cacencnccitos 4 
Ho, ek interfere at all [| 59. aa Never cs nas acectt tet cn tel, os 
e rarely or never use a is 
| Neonates Conan ee romance 
interferes very little...) 3 
It interferes moderately .. 4 younger, whatever), do you 
It interferes a greatdeal .[] 5 — it weg improve ra} we 
22. Do you think of another y lot cor . rafts : 
man or men while making Somewhat. t.2 soaa% arn Ep. 2 2) 
love to your husband? AMIE Soe cae geese ocean Eis a | ; Kel ea relelc “ 
INNS Meee os area os vase [) 601 INotjat-allie ar yao. 5 ous [eal aa 
About haif'thetime |... | | 3. Ifyourhusband looked 
feaPrequently ........0...... aes better (sexier, younger, 38. Is your marriage still 
Nip ea rc co's aly aes thinner), do you think your “romantic?” 
i response to him and your INO eer Serie ae eee enre2 
{ 23. How often do you think of sex life would improve? Yes, because he still brings 
something else lok. 2.8. eee C724 me flowers, candy...... Gl] es 
(children’s problems, Somewhat... eae ee fale 2 He writes me poems/love 
money worries, etc.) A ittleses ok eeepc El ves NOteS ........--..22 +s O31 
while making love? Notiat alle ira ea ce. Eyer I winiie him poems/love 
ted BP eRe lel Ss ee [J e 32. How often does your i eT iG obvi 14-1 
‘ V half the Trey ie husband have difficulty stew/dessert .......... all ses 
About half the time ...... fa); 3 ttin intainin t ert sor al 
| MTrequently ... . ...).cc.c cists (ae e5 ge g Or ma g I still call him in the middle 
WAV SMMC, 5. colt. ize 45 ne erection? hs 7 the fey to say re 
TG UA ae eee (alwhas: ovelhim\cpse os. ase 16-1 
24. How often are you unable Rati eee eere m2 He still calls me in the 
to reach orgasm? About half the time ...... Ele middle of the day 
NEMO TREE E bite ose care = = LJ 621 Frequentlyiaos ne Sake 4 to say he lovesme..... = ay 
TRE eee 3 > 2 Always). 4. Ais aeons Els Other (Please explain) 18. 
About poll the time...... 3 33 - How often does your 
DLV ae rerev es cuvesonsiess seks : 
eee geet i husband reach orgasm 
sooner than you would 
25. How often do you have like? 
ey reaching Nevers aatonee Bays 
orgasm? — Ranelyitarts .f ose git tea: C 
re, INGvet ea fe foci eis OO 631 beac Baletheaudeee Oo : 39. When you find that you’re 
a Rareliyaarine. selec + el 2 Krequentlys-o..0 a5 ote a ape ehe, more passionate than 
About half the time ...... alin gh Aiwrave fo. reat Pips usual, ae do you think 
FE HAYA hee nates atae fia ea st makes that 
meee. os. Oo > | 34. Bis Yee ea oceans i pan? oa 
? e your husban Making up froma fight .. (J 191 
FS a ee pene ec 64-1 oe but Sag make you Being alone together .... L) 201 
Marc seek ee. Bl 62 feel uneasy ie His giving ane something _ 
Occasionally ............ O 3 Reve BSR. us Dae aie ecient Le] p75 ore u ee own way) 21-1 
Frequently ...........-.. el a One y.-- ils Beaman 2 romantic day/evening .[] 221 
WAV Ati oe: sts nets Bal. 5 ecasionally ©...5.7..15.. 3 A romantic/relaxing 
27 D feel if Brequently iia eseeseeer: 4 setting, e.g.the beach .{) 231 
e¢ Do you fee! as if you Alcohol rece f20 ee oe fal ae 
should have an orgasm 35. nese your Wet toe over Druga nee ee 251 
every time you make love? tia, x ere i new tc.) Not caring whether or not _ 
| INeVeT Serie sens fee Ol 65-1 position, fa n ae etc. I get pregnant ........ [Ey 26a 
Occasionally... ......25.. [eile 2 that you refuse = Wanting to get pregnant .[] 27-1 
Brequentily .7).2.2 05.0527. +. [ele es VeS 62. fee eee ee eee LJ 761 Making lovemaking feel : 
INIRENSi02,6 5 Cee HO Ee ial IN O eerie aie ease tee ar Eee thet Reet a ee ie 28-1 
Looking at erotic materia 
ee enor what makes you Peden EL (books, magazines, video 
conus = Oe. I find it embarrassing .... J 71 tapes, TV movies) ..... L] 231 
ee er aCe Ee is Emotional discomfort OD 791 Forced abstinence, e.g. I’m 
IVb etal np peceaen sis sr > B 67-1 See away, he’s away or 
ec aac Sa eA, Not as sexually satisfying LJ 51 illness ......... ee a 
pee eee explain) 2 To punish him........... O61 Other (Please explain) 31- 
I find it immoral ......... ly pet 
Donthiknow, 0 nee ase (a). es 
36. Do you feel guilty if 
your husband ever 
makes a request that 2 
ou turn down? 40. Do you ever “schedule” 
: Never Re deans eae [J 9 lovemaking—agreeing, 
| Occasionally aie Revateleveusy oF cisits UL 2 perhaps, to meet your 
Prequently a02-.----- 7; L 3 husband at home during 
37. Do you ever make a your lunch hour or 
request your husband planning to have the 
MMC: 2a. turns down? children sleep at friends? 
P 
29. Do you and your husband NEVer eres cote adele C] 104 Brequently j.0 ser <n eee elie 3241 
have orgasms at the same Occasionally ; ../..... 0:42. ae ae Occasionally ............ fel nay 
time? Brequentlyg seins <5 «ciel O 3 INGVer A ail: Gilad cmd es||Partees 





ee ——_—_ 


eee -_ =. —— i Fae , ane 


dT oe EET per 




















































































































41. How often does your 47. When your husbandtakes | 55. In jonerals) gag ey 
husband say he loves you the lead in your sexual vee re sexual 
(tell you you’re pretty, relationship, what do you relationship 
sexy, notice your think usually makes him Very satisfying ......... O 1m 
erfume)? do that? Moderately satisfying ...) 2 | 
Baily BR a 1 ne Ul ae 2 Ale. ga My own passivity; I rarely Neither satisfying nor a 
Only when making love . LJ 2 take the lead ......... OO 534 unsatisfying .......... OQ 3 
Only on special occasions (] 3 His feeling loving ....... [ml asa Not very satisfying ...... Ee et 
Frequently: atau: cass = [ual sia Simply sexual desire .... 1) 551 ; Not satisfying at all ..... O oe 
Gcctsionully RO deh bt eae CO 5 Thinking it’s his obligation 
Never ficaee reine thee O 6 asahusband ......... 561 
_ 42. How often do you tell your Knowing or hoping he'll get - 
husband you love him (tell ates ea 
ee 's handsome, sexy at _Other (Please explain) Rea as 
Only when making love .Q 2 
Only on special occasions [) 3 
Brequently 382: sie aes =) 4 
Occasionally ............ ey 5 
Nevertsniht fren ee eee es O 6 
43. How does your husband 48. Do you like to make love 
initiate sex? when you feel tense or 
A direct request ........ () 35-1 anxious? 
Pulls you into an embrace, IN@Ver Sieiecato cae CL] 591 
starts kissing, touching L) 361 Occasionally ............ O 2 
An inidine ct | medeey (“Tm Frequently.-a07 27 4tios-e 0 3 ‘ 
oing to bed now”) .... U1 ; 
eakers VOU sharaue, och O a 49. Does your husband like 56. Is married sex what you 
Other (Please explain) 39. to make love when he imagined it would be? 
foie tense or anxious? Much belle than I 
EVEL, «hy ds vote ee O 60-1 imagined ie... s0. a eet fal Vea 
Occasionally <=.) aenneics O 2 Exactly asl imagined ... (J 2 
Hrequently \.2..c4, setie O 3 I didn’t think about it before 
50. Do you ever give into _ MAMMAL CN saAcuo\sticeaia O 3 
oS Saree | spontaneous desire? Tee more routine Hh ae ae 
44. If you take the lead in your Wee re at aie ete cs Sv UO se It’s less satisfying than I 
sexual relationship with cee Pa ieee thought it wouldbe ...C) 5 
your husband, what is it evening when He ies Other (Please explain) 6 
that makes you feel like strikiest. eee te Oe 
doing that? Call in late for work - ; 
My husband's Babe sane he . because we had the urge 
decent t take the lead .. (] 401 to makeilover.. enon: 63-1 Sah = a a 
eeling loving a. 1ic>. «2. O41 Leave apartyearly ... 1) 641 
Simply sexual desire .... 1), 421 Other (Please explain) 65- 57. Do Larteg think ‘that your 
Feeling it’s my obligation as married sex life is average 
A WATS ORE ek ee 43-1 (pretty much like barks one 
Knowing or hoping I'll get : else’s)? 
something or my own Ves o2): iene lies Native Ses (eal 7631 
way inreturn......... OO 441 NOG cence ten aoe O 2 
raid tgke thelead .... LJ) 451 If no, why do you think 
t ( j 2 
een ceervie “| 511. in what kind of light do i Pe oi pens | 
ore prefer to make love? frequently thanaverage [] 771 
ee ote as elem te Use CO fs I think we have sex less | 
Bright light 0000000 rere ca T eRe (a 
oo 52. Do you ever put sensual I think I am more sexually 
45. If you do initiate sex, how music on the stereo satisted than unos iy) ! 
do you do that? as a background for ‘ meves: saat eens 78-1 
A direct request ........ Ol ar lovemaking? ‘ti fi Aik on = ay 
Pull him into an embrace, INGVETE ales eee hae fel rezer ise an mee d 
start kissing, touching [J] 481 Occasionally seas Co Be OB i Ni OT Staten ey, clin eeaemn ae etalk 
An indirect request (“I’m Birequentige Se Stores Nasr ets CO 3 : vee ro Seo He 
going to bed now”) .... LJ) 491 53.D f I fergie: x feaeee shee a 
Awaken him ............ OO so1 - Do you ever fix up before = niais Be tay MeSer WES 1 
Other (Please explain) - arene eit (put oiigit than average ......... O 2 
pretty n gown, 
makeup, perfume, etc. ?) Not sure what average is [J] 51 — 
INGVER ter ene eres iean O° 68.1 58. 1 
Occasionally ............ O 2 If you could change the 
Brequentlyiy ance ye O 3 nae. your sanity whet 
Te EE 54. If you talk while makin st oot scorn ei 
46. If you do initiate sex with love, what kind ‘ would yee rene 
your husband, how does of things do you say? Panderlovertin Ln ea 
this affect your sexual I tell him what | want him _ Want him to be a more = 
satisfaction? CO. dO} Dry a ea Mains atte LJ 691 aggressive lover....... feel 
I feel more satisfied ..... (iad) 52-4 I express pleasure tenes LI]. 701 Want him to be a more 
I feel somewhat more I whisper “sweet nothings” CI } om skillful lover .......... [ea ga 
Satishied rere ree [a 2 Idon't talk ............. Cy 72 Want him to be a more 
It doesn’t seem to make a Other (Please explain) 73. experimental lover .... L] 91 
difference ery ire. Oo 3 Want him to feel more 
It’s somewhat less fi es attracted to you....... [ale ons 
Sabah yin ila: nator? CJ 4 I don’t want him to change 
It’s much less satisfying . L] 5 wa At alli N) Suh an esos M1 | 














59. if you could change the 


rbay 


way that you relate to your 
husband sexually, how 
would you change? 





Want to be a more tender 

HOVE AT sa): ie mney Meh chr iM ea ier 
Want to be a more 

‘aggressive lover....... (51341 
Want to be a more skilled 

LENE I Ra 14-1 





Want to be a more 
experimental lover .... 

Want to feel more attracted 
by your husband ...... (a) test 

I don’t want tochange ... LJ] 171 


When you first met your 
husband, did he attract 


uw 
Physically esa, By as 
Intellectually (you liked his 
personality) 
A combination .......... 


Do you now consider him 

More physically attractive [J 19.1 
Less physically attractive 2 
The same @ 


Did you have sexual 
intercourse prior to your 
marriage? 
IN EVET Apa rie eT tiles olen ea e20%1 
Only with my current 
husband ai 
With serious boyfriend(s) 3 
Casual experimentation . [| 4 
Only with my previous 
husband(s) 


At what age did 
you first have sexual 












































. intercourse? 


66. 


67. 


a Eta ait ie ana eTiniariia ecient 


(21-22) 


In general, how satisfying 
was your premarital sexual 
experience? 
Extremely satisfying .... (J 231 
Moderately satisfying ... 2 
Neither satisfying nor “n 
uNnsatishying wi. a os O 3 
Not satisfying 
Unsatisfying 
Never had a premarital 
sexual relationship :... 1 6 


If you had premarital sex, 
how did you feel about it? 
I felt fine at the time and 
Pullivalaterss y.)0.. ca 2 24-1 
I felt guilty at the time and | 
fine about it later 
I had no feeling about it one 
way or the other 
I felt guilty at the time and | 
OMe Lave hs. cee e O 4 
I felt fine at the time and _ 
FIMCHALEM ein ialaysejcunicte 5 


How did your premarital 
sexual experience affect 
our married sex life? 
OltatralD eee ele et ttle LJ. 25.2 
Made me a better lover ...L] 26-1 
Made me critical of my 
husband’s lovemaking . L]~ 27-1 
Other (Please explain) 28 























2 

















If you were a virgin when 
you married (or had slept 
with your fiancé only), how 
did this affect your 
married sex life? 


68 


69 


70 


71 


72 


73 


74 


Notiat alle ee sierra he) 1) 292 
Made me a devoted wife . [] 30 
Made me wish I knew how 

other men make love .. (1) 311 























Other (Please explain) 32- 
Did you live with your 
husband before marriage? 
NOS) Sau terh i she toe (e331 
Noir cee tings Alera O 
If yes, did this experience 
affect your married sex 
le? 
Notiat-allien ee eek roa laelmnade2 
Made my expectations more 
MEALISUNG: + ides shee sarees tee CL) 35-1 
Made sex more exciting... [] 361 
Other (Please explain) 37- 


Since your marriage, have 
you ever been sexually 
involved with someone 
other than your husband? 
Never airgun ice loa L) 381 
Only once L] 2 
A couple of times........ O 
Often 
Continually 


If you’ve ever been 
involved sexually outside 
your marriage, what is the 
longest that a relationship 
lasted? (Please fill in 
blanks with appropriate 
numbers.) 




















days 
months 
years 


Are you sexually involved 
outside your marriage 
now? 

Yes 


(39-40) 
(41-42) 
(43-44) 





If you’ve had an ¢ 
extramarital affair or 
affairs, how did the 
experience compare to 
marital sex? 
More physically satisfying [] 46-1 
Less physically satisfying LL) 462 
More exciting’......:..0. al 474s 
Less exciting 47-2 
More emotionally 
Satishyingy Sasy sce tees OO 481 
Less emotionally wy 
Satishyiin wus etec cues. C] 482 
Same as in marriage .... 49-1 
Never had an affair O 


stat ave pel 50-2 

Some people say that sex 
outside of marriage 
increases satisfaction 
within the marriage. In 
your experience, has 
an affair had i 
No effect on your marriage [|] 51-2 
A positive physical effect on 

your satisfaction in the 

MALIA se ee eae ite 
A negative physical effect 
A positive emotional effect 
A negative emotional ; 

CHE CE REE gee oun isles (a) 532 
Never had an affair ..... [J 542 

















52-1 
52-2 
53-1 

















75: ltvou've had extramarital 


76. 


airs, how did you feel 

about it? 
I felt fine at the time and 

puiltyilater et cra () 551 
I felt guilty at the time and 

fine about it later 
I had no feeling about it one 

way or the other 
I felt guilty at the time and 

guilty later O 
I felt fine at the time and 

still feel fine 


If you’re working outside 


your home or in a position 
to have contact with men, 
how does this affect your 


sexual relationship? 
It has noveffect .......... 56 
I am more interested in my 
husband but have no more 
interest in other men .. (] 2 
I am more interested both in 
my husband and other 
men 
I am more interested in 
other men and less 
interested in my 
husband 
Other (Please explain) 57- 


The 
importance 


of 


lovemaking 





7a: 


78. 


d 79. 


80. 

















How often do ro discuss 
sex or sexual feelings with 
other women? 
Oftengetiie ce ee (se 
Occasionally se) renee (eres 
When I have a problem .. [] 3 
INGVEr Feet tere aoe O 4 
How often do you discuss 
sex or sexual feelings with 
men other than your 
husband? 

Often. titre 5 eke CL) 591 
Occasionally A722 ee LJ 2 
When I have a problem .. (] 3 
Never arsine eet ae O 4 
How often do you and your 
husband discuss sex or 
sexual feelings? 

Often ois i Ano ey ele aesless OO 601 
Occasionally; Ak enee 0 2 
When we havea problem (1 3 
INGVER oie ae aN ee a CO 4 
How often do you simply 
not feel interested 

in sex or being sexual? 
Always evar de ais ai dy ieee OC) 6 
Brequentlypisie ioc. rae OJ 2 
About half the time ..... O 3 
Rarely aie ante cei cae O 4 
INGyereh ie oa EDR es: O 5 
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81. Have you ever consulted a 





Please give us some facts about yourself. 


1. 
2. 


4. 


sex therapist? 
Ves): oes Vale co Oe O 
Noits Sis Pie oa ke. te O 


If yes, did it help? 

A loti daiwa ee as sane: 
Somewhatycc ase owas 
Not much 
WNottat: allt eebecie ce 


Sex isa 
marriage. 
Very important 
Pretty important ........ 
Neither important nor 
UnIMportant , o/c voces « 
Pretty unimportant 
Totally unimportant ..... 























How old are you? 


Education completed: 
Elementary school or less (] 
Some high school 
High school graduate .... 
Some college 
College graduate ........ L] 
Some graduate school or 
MOLE if oes ascakcterc haat: 


Are you currently 
employed: 

Part-time 
Wullstime! eo sea ee L 
Self-employed 
Not employed ........... LJ 


Occupation: 

Homemaker ......2..:.. 
Secretary/clerk ......... ) 
Professional/technical ... 
Management 
Sales 









































Your personal earnings 
None 
Under $5:000\04--. 0201 
$5,000 to $9,999 
$10,000 to $14,999 ...... L] 
$15,000 to $19,999 
$20,000 to $24,999 
$25,000 or more 


How much did all the 
members of your 
household combined 
earn last year? 

Less than $10,000....... {ie 
$10,000 to $19,999 
$20,000 to $29,999 ...... L) 
$30,000 to $39,999 ...... fil 
$40,000 to $49,999 ...... LJ 
$50,000 or more ........ O 


What is your religious 
affiliation? 

Catholics. 2 0.5.) os CO 
Protestants: ¢2. 3). 2 ee ees O 
Jewish [ 
































. 
e 


62-1 


(71-72 


73-1 


n> @ 


75-1 


nome Ww 


76-1 


SO ons 


83. 


Imagine that, for some 
reason, you and your 


husband could no longer 
have a sexual relationship, 


but that absolutely 
everything else in your 
marriage (shared 
interests, finances, 
etc.) stayed the 


same. How much would 


the lack of lovemaking 

matter to you? 

Terribly, it would be 
unbearable ines... 3.3. O 


A lot, but I could stand it U 
Not that much really .... OJ 
Probably not at all 














8. Do you consider yourself 


9. 


11. 


12. 


13. 


14. 


religious? 
Yes 
ING seas Ps sone cree oe o 


What is your racial 
background? 

Whites ty, AEA ree Ree O 
Native American (Indian) (] 
VIS PANIC ioredchrstetiee eee L} 
Black 
Oriental 
Other (Please specify) 


























Do you live in a (check 
one only) 

City of more than 1 million C) 
City of 10,000 to 1 million 
City of less than 10,000 .. 
Suburban Saat 
Rural area 


Geographical location: 
Please write in your zip 
code. (If you’re not living 
in the United States, write 
in the country.) 
Zip Code 
Outside U.S. 
(specify country) 








HOI 











Orwn 


(9-13) 


How long have you been 


married? 
___years 


___ months 


Is this marriage your _ 
Birsticc cities oe Ra ee 
Second 
Third, or more 


How would you rate yo 
marriage? (9 
Wery happyr cris hice tae CJ 
Happy 
Neither happy nor 

unhappy 
Unhappy 
Very unhappy :........- O 











CJ 115-16) 


(17-18) 


19-1 


84. If your feelings about 


yourself as a sexual 
person have 
improved in the last 
few years, to what 
do you attribute that 
change? 
The media made me feel 
freer to enjoy myself .. L 
Learning and having more 
information about sex . (| 
Having more sexual 


experience ............ C 
Improved feelings about 
myself asa woman .... (1 


There has been no change in 
my-feelings) 5. fuci acco 





Number from this 


Older than college age... C1 


66-1 


67-1 


69-1 


70-1 


15. Do you have any children? 


marriage (21-22) 
Number from previous 
marriages (23-24) 
16. How many children are 
currently living with you 
and your husband? 
ah aes Ne ee DE ZG 
17. The children currently 
living with you are 
Intantse.. 2. eects cs 27-1 
Toddlers 200. et ees 
Rreschoolers#e+ssem ean O29. 
Elementary scheol age .. L) 30:1 
High school age’......... (Si) yates 
Collepetage sy) Geos ek {ea]) "a24) 


33-1 


18. Have you had any medical 


or psychological problems 


in the last two years? 
None 
Minor (No effect on my 
ability to do day-to-day 
tasks) 
Moderate (Had some effect 
on my day-to-day tasks) [1] 
Severe (Major effett on my 
day-to-day tasks) 
Life threatening 
(Completely unable to do 
day-to-day tasks)....... 




















34-1 


19. Has your husband had any 


medical or psychological 


problems in the last two 
ears? 
one : 
Minor (No effect on his 
ability to do day-to-day 
tasks) 
Moderate (Had some effect 
on day-to-day tasks) La 
Severe (Major effect on day- 
to-day tasks). sees 
Life threatening 
(Completely unable to do 
day-to-day tasks) ...... 























Space (36-79) 






























































A SIMPLE WEDDING 
continued from page 36 

-A simple home wedding. I could 
ave warned them, but who would lis- 
2» to me, a mere child of twelve and 
that is worse, one who looks about 
m years old. Pll admit that I am 
nall for my age, not having hit my 
rowth spurt yet, and I still have what 
Irs. Corse next door calls my puppy 
it, but looks do not affect brain power. 
y English teacher says I am very, 
ry precocious and that I have the 
und of an eighteen-year-old, but that 
am inordinately fond of long words (I 
‘poked it up: “excessively, immod- 
rately”). Oh, yes, I, Philomena Hut- 
hens, could have warned them. I 
ould have asked just one little ques- 
ion: “How can you possibly expect to 
ave a simple home wedding when you 
on’t even have a simple home?” 
Look at my father, George Hutchens. 
they say he has a gigantic brain, but 
ay cranny of it that is not filled with 
he courses he teaches at the law 
chool is crammed with gardening 
nowledge. He's great if you are really 
ying to know the definition of a tort 
r the Latin name of skunkweed, but 
ometimes I wish he had room in his 
nind for other things. Like, for in- 
tance, me. And there’s my mother, 
ho also happens to be Marilyn 
futchens the poet. There is nothing 
ong with being a poet, but I can tell 
‘ou there are a lot of things wrong 
vith living with a poet. When she is 
iving birth to a poem, she wanders 
he house like a restless ghost. She 
yvanders right past unwashed dishes 
}nd uncooked meals. And me. 

| And there’s my sister, Lucy. She was 
)Imost fifteen when I came along as a 
lort of Philomena-come-lately. I hope I 
vas an afterthought. I mean, who 
vants to think of herself as an acci- 
}ent? Anyway, by the time I was born, 
\fom was writing poetry, Dad was 
\appy with his law and his garden, 
ind Lucy was in love with calculus. 
\"hey didn’t ignore me. I didn’t have to 
hange my own diaper or anything 
ike that, but I have been on my own 
inore than most kids I know. Sure, I 
have had more freedom, but I have had 
nore responsibility, too, like making 
ure that my clothes were washed and 
ay cavities filled. 
My sister Lucy: The bride. She is 
all and slender and very, very beauti- 
ul. She is also on the verge of getting 
ier PhD in mathematics. In fact, just 
me week before the wedding she 
jurned in her doctoral thesis, which 
he said was a complex analysis using 
maginary numbers. “Why not use 
I asked, but she just 


4 
) 


lication in quantum mechanics, of 
rourse!” Of course. Now, Lucy is fine, 


as sisters go, but she lives in some 


' other world most of the time. I don’t 


know how she came down to earth 
long enough to fall in love with Ben- 
ton, but it’s all right. Being some kind 
of weird biochemist, he’s going to fit 
right into our not-so-simple little fam- 
ily. He was on the imaging team for 
the Saturn fly-by, which ought to tell 
you something about Benton. 

Oh, and there’s Miss Jackson, Lucy’s 
Irish setter, although maybe I should 
call her Mrs. Jackson since on the day 
of the wedding she was pregnant in a 
big way. Lucy loves Miss Jackson inor- 
dinately. In fact, I think Lucy set the 
date with Miss Jackson’s delivering 
day in mind. But I took a good look at 
Miss Jackson that morning, and I 
thought Lucy was cutting it terribly 
close. 

The morning of the wedding. My 
father and the florist were still fid- 
dling with the altar, but the backyard 
looked so beautiful that my mother 
went off to write a poem about it. The 
front yard did not look all that well, 
not with a big dead elm tree in the 
middle. Dad had been calling the city 
for six months, trying to get them 
either to cut it down or to let him cut 
it down, but, so far, to no avail. 


Benton stopped imaging Saturn in 
time to show up two hours before the 
wedding, looking very, very handsome 
in his new blue suit. Since I was ready, 
I took it upon myself to calm the ner- 
vous bridegroom. I sat down with him 
in the living room. “Benton,” I said, 
“tell me about this imaging thing.” 
He looked pleased. “Well, Phil, I 
concentrated on one. of Saturn’s 
moons.” He took off his necktie. “Now, 
Titan’s atmosphere is fascinating. It is 
mostly nitrogen—” He started unbut- 
toning his shirt. On about the third 
button he stopped and looked sur- 
prised. “Oh, I didn’t realize that I 
was—sorry about that, Phil. For some 
reason, every time I start talking 
about science | find myself getting 
comfortable. Maybe it’s because I lived 
in the dorm in grad school and I al- 
ways studied in my underwear. About 
Titan, though. We found a percent or 
two of methane in the atmosphere—” 
He did not seem to notice that he was 
unbuttoning his shirt again. “—And 
that, with the presence of hydrogen 
cyanide, an important molecule in 


- building life forms, means that—” He 


took off his jacket. “The chemistry is 
like the early days on earth,” he said. 
I was inordinately interested, never 
having seen a naked man before. How 
far would Benton go in the interest of 
science? 

“MARILYN!” There was a screech 
from the backyard. My parents ran 
out, I ran out, Benton ran out, with 
his shirttail flapping in the breeze. 


“MARILYN! There are all these 
PEOPLE!” It was Mrs. Corse from 
next door, clutching a pink nylon robe 
around herself and pointing at her 
backyard. Mrs. Corse is one of my 
very, very favorite people. She does 
things that poets do not always re- 
member to do, like bake cookies. She 
was also going to play the piano for 
Lucy’s wedding. She had a blue turban 
thing around her head, and a big wad 
of gray, dead-looking hair was escap- 
ing from it. I had never known that 
Mrs. Corse’s blond hair was a wig. A 
simple home wedding, I discovered, 
could. be inordinately revealing. 

“MARILYN! They’re setting up 
these TABLES! I tried to tell them, 
but they wouldn’t LISTEN!” ; 

“Oh,” Mom said absently, “I must 
have given the caterers the wrong 
house number. George, could you—” 

“Of course, darling.” My father 
smiled at her lovingly. I never could 
understand how Dad could find Mom’s 
confusions and alarms amusing. 

I. followed Benton into the house, 
ready to hang in there all the way to 
Uranus or full nudity, whichever came 
first, but he stopped in the hall. 

“Lucy,” he said softly. She was com- 
ing down the stairs in my mother’s 
white satin wedding gown. Now, I had 
seen Lucy try on that dress and I had 
seen it being fitted, but I had not seen 
it like this. With her fair hair against 
the light from the hall window, she 
looked like a medieval princess de- 
scending from her tower. “Lucy,” Ben- 
ton said again. Just that. Just “Lucy.” 


The phone rang in the kitchen. I 
could tell that those two were fixed in 
space or love or something, so | an- 
swered. “Lucy,” I said, “it’s for you. A 
Dr. Blake.” 

“Blake!” she screeched in a very un- 
medieval way. “To tell me if they ac- ’ 
cepted my thesis!” She grabbed the 
receiver. “Dr. Blake, I—” She listened. 
“What do you mean, they didn’t—” 
More listening. “In the equation 
that—hold on.” She grabbed up a felt- 
tipped pen and started scribbling al- 
gebraic notations on the calendar, go- 
ing right over the square marked 
“WEDDING!” Going, in fact, right off 
the calendar and onto the white wall. 

“Lucy!” It was my mother’s turn to 
screech. “The guests are arriving! Get 
back upstairs, quick!” 

“Dr. Blake, I have to go. Something's 
come up and—oh, just a wedding. I'll 
call you back later and—” 

Mom snatched the phone and hung 
it up, and with only one quick, con- 
fused glance at the equations wander- 
ing across the kitchen wall, she shoved 
Lucy toward the stairs. Benton looked 
down at his half-naked form, said “My 
God!” and ran to the living room for 
his clothes. 
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A SIMPLE WEDDING 
continued 
And I, Philomena, the only cool 


head, sailed calmly into the front hall 
to greet people. I saw that there was 
quite a traffic jam out front because a 
tree-trimming truck complete with 
cherry-picker was maneuvering in the 
street, but I greeted the arriving 
guests with dignity and directed them 
to the backyard. 

“Psst!” Fortunately the sound came 
at a lull between arrivals. 

It was the bride, hanging over the 
banister. “Phil, have you seen Miss 
Jackson?” 

I was suddenly filled with inordinate 
foreboding. “No, Lucy. Not since early 
this morning.” 

“I’m afraid this crowd will upset her. 
Will you find her and bring her up to 
my room?” 

I went straight to the garage be- 
cause Miss Jackson’s favorite spot was 
the back seat of the car, which Dad 
always left open for her. But she was 
not there. Instead, she was stretched 
out on the leaf-raking canvas and was 
making very, very peculiar sounds. 
She wagged her tail at me, but I could 
tell that she was concentrating on 
something else: child, or rather, puppy 
birth. 

To heck with dignity! I galloped 
through the wedding guests like a bro- 
ken field runner. My turn to screech. 
“Lucy! Lucy, come quick! Miss Jackson 
is giving birth!” 

The guests stared at me in shock 
and then scrambled to get out of the 
way when Lucy came flying down the 
stairs and across the yard, with me 
right behind her, and Benton, fully 
clothed again, right behind me. 

“Miss Jackson!” Lucy cried. I had 
the presence of mind to throw an old 
car blanket down just before she knelt 
on the concrete in all her white satin 
glory. Benton knelt beside her. 

“Move over, Lucy,” he said firmly. “I 
worked for a vet one summer.” 

“The vet!” Lucy cried. “Phil, call the 
vet!” 

“No time,” Benton said calmly. 

“No time” was right. Miss Jackson 
produced a son. And then a daughter. 
And another son. I was inordinately 
interested, never having seen any- 
thing get born before. 

My mother came tearing into the 
garage. “Lucy, I’ve looked everywhere 
for you! The minister is ready to—oh, 
my goodness!” She knelt down next to 
Lucy and lightly stroked the dog's 
head. 

“Marilyn? What on earth are you 
doing in the—” My father stopped in 
the doorway. “Well, I’ll be damned! Is 
everything under control, Benton? 
Well, then, I'll just tell the minister 
that there will be a short delay.” 
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Another daughter, another son, and 
then Miss Jackson got busy licking the 
puppies clean, shoving them around 
with maternal efficiency. 

Benton looked at Lucy. 
that’s the crop.” 

Lucy looked back at Benton and I 
could tell that for once she was not 
thinking about imaginary numbers. 
“Benton,” she said. “Oh, Benton!” 

My mother stood up. For a minute 
there I thought she was going into a 
poetry-writing trance, but she shook 
herself briskly and said, “I think we 
can leave Miss Jackson in charge now. 
Lucy and Benton, may I remind you 
that there is a wedding waiting?” 

Lucy and Benton rose as one and 
floated away to the house to clean up. I 
took my mother’s hand and we went to 
the wedding together. 


“I think 


The patient guests were grouped on 
the grass. The minister was at the 
altar; Benton, glowing, stood at one 
side with his best man. Dad nudged 
Lucy and she took his arm. Mrs. 
Corse, blond once more, played the 
first chords of the wedding march. I 
clutched my bouquet and prepared to 
lead the procession to the altar. 

A metallic screech drowned out the 


piano. “ZENeeeZENN!” 
Lucy and Dad and Mrs. Corse 
stopped as if on cue. 
“ZENeeeZENeeeZENNN!” My fa- 


ther, quick to understand situations in 
gardens, law and weddings, left Lucy 
in the aisle and sprinted for the street. 
The tree-trimming crew had set up 
their equipment during Miss Jackson’s 
finest hour and were attacking the 
dead elm with a chain saw. 

“ZEN—” The saw stopped. We 
waited. Dad came around the corner of 
the house followed by three men in 
work clothes. Dad took Lucy’s arm and 
made an announcement with inordi- 
nate calm. “These gentlemen have 
agreed to delay their project until to- 
morrow. So that their afternoon will 
not be wasted, I have asked them to 
join us.” 

The other guests nodded and smiled 
and the tree-trimmers took their 
places in the group, holding their or- 
ange hard hats over their hearts. And 
finally, the wedding began. 

The minister repeated the question. 
“Lucy, will you take this man Benton 
to be your lawfully wedded husband?” 

Lucy looked up at Benton and 
smiled about six thousand watts 
worth. “Oh, yes! I will!” 

The reception was an inordinate suc- 
cess. Once the caterers had found the 
right backyard, they did a fine job. 
Mrs. Corse played the piano for danc- 
ing and the guests had the added en- 
tertainment of an occasional peek 
through the garage window at Miss 
Jackson and five brand-new Irish 


an 


setter puppies. Lucy sneaked aw 
long enough to call Dr. Blake ai 
tell him about the eighth inte 
function and came back beaming li 
a bride and also a shiny new doctor 
philosophy. 

And then Lucy and Benton were 
their car, equipped with the map I h 
marked for them. I just hoped t 
they could keep their minds on t 
here and now long enough to fi 
Yosemite. 

Benton had the motor running, b 
Lucy jumped out and dashed back 
hug me. “Phil,” she whispered, “I lo’ 
you.” She glanced over at my paren 
who were standing together at t 
curb. “Phil, take care of them, wi 
you?” 

“You know it, Lucy. ‘Listen, I hoy 
you and Benton will be inordinate 
happy!” 

She laughed and hugged me agai 
“Philomena, you are something els 
She jumped back into the car, and th 
were gone. 






































Anda finally, the guests were gone, t 
It was just us, just the family. Mo 
and Dad and I were collapsed in t 
living room and Miss Jackson was 
the garage, nurturing her young. 

Mom was gazing off into space an 
Dad had that blanked-out look thi 
meant he was thinking either of som 
musty Supreme Court decision or 
Polemonium confertum. I saw whi 
Lucy meant. Somebody had to loa 
after those two. Somebody had to ke 
them tied to reality, . 

“A fine party,” my father said al 
sently. “Somewhat confusing, but ju: 
fine, in the end.” 

My mother came back from som 
other dimension. “It was a beautift 
wedding, yes.” Fi 

“Well!” I said briskly. “One dow 
and one to go!” ; 

They turned and stared at me. I sa 
it rising slowly in their eyes, t 
knowledge that I would not be twelvy 
years old forever, that a time woul 
come when my body would catch u 
with my mind. When I would be 2 
tall. as Lucy, and maybe a tenth a 
beautiful and, please God, as thin. A! 
of a sudden I got this really greg 
feeling that they were seeing me, Ph 
lomena Hutchens herself, and thé 
they were going to keep right o 
seeing me. I was very, very happy. 

“Oh, Phillie,” my mother said. Sh 
smiled, but her eyes filled up wit 
tears: “Oh, Philomena.” 

“Mom,” I said. I went over to hu 
her. And then I could not resist th 
temptation. “Don’t worry, Mom, i 
won't be an inordinate problem when 
get married.” 

“What do you mean?” | 

“After all, Mom, I’ll just want a sim 
ple home wedding.” En 
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All sugar and spice and swirly ruffles. 
Wonderful whiffet of breezy cotton 
flouncy, flowery, light-as-air. For 
sunny afternoons, starlit evenings, 
dancing till dawn. 4 cool charmer 
h marvelous interplay of color-rich 
lattering scoop neck, front and 
k yokes, tiers of ruffles... and 
uldered, of course, to show 
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pretty piping. Wear it swinging free, or 
snugged to your waist by its own sash. 
Washable cotton. Burgundy/navy or 
Purple/ white. 

S(6-8-10), M(12-14), L(16-18-20). 
M224998 ... Flower Float... .$19.88 


GUARANTEE 

If, for any reason, you are not delighted 
with your selection, simply return with- 
in 14 days for a full, prompt refund of 
purchase price (except post. & hdlg.). 
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FIRST EDITIONS, Dept. Jm-7642 

340 Poplar Street, Hanover, PA 17331 

Kindly send Flower Float(s) (M224998), 

each only $19.88 plus $1.60 postage & handling. 

COSAVE MORE! Order two for just $38.00 plus 
$2.90 postage & handling. 

Size(s) — Color(s) = 

CHARGE IT: ( American Express CO Diners Club 

O Carte Blanche O Visa UO MasterCard 
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(1) Check here and send 50¢ for year’s subscrip- 
tion to our catalog of fine ladies apparel and 
accessories (M389858X). Our policy is to proc- 
ess all orders promptly. Credit card orders 
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4D Years Ago 
in the Journal 


Welcome summer with a quick and 
colorful read featuring readers’ let- 
ters from the Journal of June 1907. 





Beauty All Around. In 1907, as now, 
the Journal kept women up-to-date on 
the latest in. beauty news. Herewith, 
four tips—still applicable to your 
beauty regimen—from the letters col- 
umn, “Pretty Girl Questions.” 

@ Bathing the face in milk nightly, al- 
lowing the liquid to dry, will make the 
skin soft and white. Buttermilk, too, is 
a beautifier of the complexion. 

e A shampoo for dark hair is made of 
the yolk of one egg; spirits of rose- 
mary, one ounce, and one pint of hot 
rainwater. The egg is beaten up and 
stirred into the water. The rosemary is 
then added. Rub the mixture into the 
scalp. Rinse the hair with several clear 
| waters. 

e A cologne bath for the feet is very 
refreshing. Massage with oil to tone 
| up sensitive feet. 

e For dry skin: When cleansing, use 
olive oil instead of soap and water. You 
will soon observe that this treatment 
will have a beneficial effect. 


Ellis Island. Servants are largely a 
thing of the past. But, in 1907, it was 
not uncommon for housewives to hire 
extra help, many of whom were new 
arrivals to this country. This reader’s 
letter—and the Journal’ response— 
provide an interesting glimpse at this 
hiring procedure as handled by the 
U.S. Government. 

Q. How can I hire newly landed immi- 
grants to do general housework? Is 
there anyone at Ellis Island who fur- 
nishes girls for household positions? 
A. It is very difficult to secure girls for 
housework positions at Ellis Island. 
The Government releases young wom- 
en only to their friends or to philan- 
thropic societies. 


Bugs Away! While some insects are a 
gardener’s joy, others are a woe—eating 
their way through delicate leaves, 
sturdy roots. Here are solutions from 
the Journal of June 1907 for getting rid 
of pests on certain plants. Ecology- 
wise, they may prove more sound than 
many of today’s commercial sprays. 

The commonest uses of tobacco- 
water are for sweet peas, chry- 
santhemums and herbaceous plants. 
To make tobacco-water, pour one gal- 
lon of boiling water on one pound of 
tobacco. When cool, apply with a 
spray. 

Kerosene emulsion is used on roses, 


hollyhocks, shrubs, also woody vines. 
Here is the recipe: Two gallons of boil- 
ing water, half a pound of hard soap, 
two gallons of kerosene. Dissolve the 
soap in boiling water, add kerosene 
and churn for five or ten minutes. Di- 
lute from ten to twenty-five times be- 
fore applying. 


Figuring Out Fashion. Styles may 
come and go, but fashion advice re- 
mains surprisingly the same. From 
these Q and A’s in the 1907 Journal, 


you may discover an answer to your 


current fashion dilemma. 

Q. What style of dress do you consider 
the most becoming to a short, stout 
woman? 

A. Stout women require more width 
and spring in their skirts than do 
slender women. It is a mistake to add 
horizontal trimmings, as it sacrifices 
the length of line so much needed. 

Q. What will take out the perspiration 
stains from a silk dress? 

A. Perspiration stains are impossible 
to remove, but you can still make good 
use of your dress by taking out the 
sleeves and cutting a large armhole, 
making a sleeveless jumper dress. 

Q. Can you suggest a simple dress for 
hot summer afternoons? 

A. A sheer white dimity with a delli- 
cate-colored flowered design is what 
you must have. —SasHA ANAWALT 
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You Il-Live in Them! 


Remember Seersucker, the coolest looking, coolest wearin 
snappiest Summer Fashion imaginable? Now here it is, 
all new and improved for 1982 in beautifully made, 
beautifully fit Ladies Summer Slacks from Haband, 
the mail order people in Paterson, New Jersey. 
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YOUR COOLEST SUMMER! 


New Haband Seersucker is better than ever 

- 100% Polyester DoubleKnits never wrinkle, n 

a ae rumple, never need ironing ! They have a gentle naj 
oe. built-in stretch so they never pull, never bind, n 
look too tight. Yet they fit to perfection, stay crisp 
smooth and eyecatching, even after a long, hard day 


Here Is What You Get: 
©100% No-Iron Permanent Press 
Generous, Ultra-Comfortable Fit / 

Seersucker is Cooler and Lighter / 
*Gentle elastic no-roll waist always fits ! 
Seersucker Stripes make you look Slimmer and Taller! 

eSeersucker is now at the PEAK OF FASHION ! 

SO PLEASE HURRY! right now I've got good supplies of all sizes — Avett 
- Petite, and Tall You can choose traditional Seersucker Blue and White, 0) 
livelier new fashion colors, all fresh and cool and pleasing to the eye. 
_ But remember, when they‘re gone they ‘re gone, and no more ever agail 
this price! At e pairs forj ee oe .95, this year you ve oa have Seersud 
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| SUMMER SLACKS 


28) Haband for Her 265 N. 9th St., Paterson, NJ 07530 
Yes ! Send____ pairs for 
which I enclose $ _____ plus 
$1.50 towards postage & handling. 
Or, charge it to: DVISA DMASTERCARD 
Acct. # 





We Have All These Sizes: 
Misses: 8-10-12-14-16-18-20 if} 
Womens:* 34-36-38-40-42 


[counsel se | 
fice |x 







Exp. Date: jo 
Guarantee: If upon receipt I do not 
choose to wear them, I can return 
the slacks within 30 days for full 
refund of my remittance. 
79Z-A61 


Name 


Street ee iba Ns ApH 
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DORIS DAY 


continued from page 77 


sat in the sun on the terrace outside 
her bedroom, Doris began to talk. “’m 
fine now. So happy here. It’s every- 
thing I had dreamed it would be. It’s 
like an award from heaven for all I’ve 
been through with this last marriage, 
the separation and then the divorce, 
which became final only a few weeks 
ago. But my philosophy is never to 
regret the past, and to have no anx- 
jieties about the future, because I live 
only for the now. Today I’m living my 
life to the fullest, just the way I want 
it to be.” ; 

“But Doris,” I said, “you say you 
never regret the past. Don’t you regret 
those four marriages of yours that 
failed?” 

“No. Not really. They all contributed 
to my growth as a woman, and some- 
thing positive came from each one. 
The first man I married had a Dr. 
ekyll-Mr. Hyde personality. But I was 
very young, only seventeen, and I 
didn’t know that a man could be as 
Sadistic and violent as he was. I suf- 
fered, of course, but the good that 
came from that marriage is my son, 
Terry, who is my only child and my 
best friend. 

“My second husband, like my first, 
as a band musician, and that mar- 
iage lasted only about eight months. 
He was just the opposite of my first 
husband; he was gentle and consider- 
ate, and we had a strong physical at- 
action for each other. But, young as I 
as, I didn’t realize that it takes much 
nore to make a marriage work. It just 
wasn’t meant to be; we were apart a 
‘ot because of work, so it ended in 
livorce. On the way to my wedding, I 
emember asking myself, ‘Why am I 
Joing this? That kind of feeling 
should have clued me in, but I went 
ahead with it anyway. 

“I’m a very old-fashioned person. My 
nost persistent dream as a young girl 
as to get married and live happily 
ver after with a husband and chil- 
en I could take care of and cook for 
. and all those wifely things. Even 
. hen I was young I never was am- 
ditious; I never had any drive in me. 
0 I said yes every time any man 

ked me to get married.” 


Something good after all 


| “And did something good come from 
' your second marriage?” 
) “Oh, yes. The greatest thing came 
m it. My second husband intro- 
duced me to the precepts of Christian 
/3cience. This has been more important 
~/o me than anything else in my life.” 
*) “Now what about your third time 
» round?” 
I) “Well, Marty was really a father im- 
ge—the strong, protective figure that 


; 




























my own father, who left home and then 
divorced my mother when I was only 
eleven, never was. 

“Marty was protective, and I guess 
that is what I needed at the time, but 
he turned me into a dependent child. 
However, he was very good with my 
son and my mother. His death hit me 
very hard, even after I realized that he 
had dissipated my life’s earnings and 
left me half a million dollars in debt. I 
really feel that Marty just got mixed 
up with the wrong people.” 

“But he was the one who invested 
your money in oil wells and hotels and 
all those other risky ventures, wasn’t 
he?” I asked. 

“Well, that’s what I mean by his 
consorting with the wrong people— 
they were the ones who led him into 
those investments. What a shame that 
he didn’t invest in the things that in- 
terested me and that I knew about— 
like bicycles or clothing or exercise 
studios. I had developed an (continued) 
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We're the 2,600 mail order catalogers, 
publishers, retailers, and service compa- 
nies that make up the DMMA (Direct Mail 

i Marketing Association), and we think you 
have the right to decide how much and 
what kind of advertising you receive in the 
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DORIS DAY 


continued 


exercise program that would have 
been ideal for a string of studios bear- 
ing my name. Also, I shouldn’t have 
permitted him to be my personal man- 
ager. That is not the role a husband 
should play. I should have been with a 
top agency that would have brought 
me challenging films to do. Marty just 
wanted me to keep repeating the suc- 
cesses I had had. So after Pillow Talk, 
he kept putting me into comedy after 
comedy of the same variety.” 

“And what were the positive results 
of this marriage?” 

“After Marty’s death, I developed a 
self-sufficiency I never knew I had. It 
was wonderful to make decisions for 
the first time. To be on my own, to doa 
TV show, work on scripts, etc. The 
main thing is, I finally grew up. 

“And my last marriage. Being here, 
the entire move to Carmel, is the ben- 
efit that came from it. I’ve loved it 
here ever since I made a movie, Julie, 
on location here. That’s how I found 
this land. That’s the one good thing 
that came out of that relationship. 
Also, I hope it taught me never to rush 
foolishly into a marriage again.” 

“Having had these four failures, how 
do you feel about marriage today?” 


£ GONU UNMNKR ILS Necessary if) My 
life anymore. I can be single and still 
play house. Of course, if I meet some- 
one very special, I will enjoy that rela- 
tionship, but marriage is a no-no. It’s 
difficult, it changes the way two people 
feel about each other. For some reason, 
it gets old. I do love seeing it work for 
others, and I suppose it does work for 
many people, but goodness knows it 
doesn’t work for me. But even those 
who look like they have a good mar- 
riage, how do you really know? It just 
seems to me now that marriage puts a 
couple together too much, that it 
doesn’t give them breathing space. 

“To survive, you have to be very 
spiritual, you have to sprout wings— 
they say angels fly because they take 
themselves _lightly—well, married 
people just get too damn heavy and 
pressured. The pressure on the man of 
being the provider. As you get older 
you enjoy the peace and quiet of your 
own company, hoping the phone 
doesn’t ring—at least that’s how I feel. 

“That is not to say that romance 
isn’t wonderful. It is. It certainly is! 
When the bells ring and you feel that 
magnetic something toward a person, 
there is nothing quite like it, but 
when the bells stop ringing, that’s all 
right, too, because the marriage can 
change into a friendly one instead of a 


CAT-ALOG OF CRAFTS 


pictured on pages 96-97 


CHARTER GUILD/STB, INC. 
Dept. LJ062-105 

P.O. Box 4500 

Englewood, NJ 07631 


Please rush me the kits marked: 


G.CHARTER 


GUILD 


#1 PATCHWORK CAT (14” square) @ $19.98 ea. plus $2.00 P&H ..$__ 
PLAYFUL KITTENS (14” square) @ $25.98 ea. plus $2.00 P&H $_ 
CHESSIE PILLOW (14"x11") @ $21.98 ea. plus $1.75 P&H 
KITTY LITTER (28’x12") @ $15.98 ea. plus $1.75 P&H 
ELEGANT SIAMESE (16” square) @ $12.98 ea. plus $1.75 P&H $___ 
FAT CAT QUILT (appx. 34’x45") @ $27.98 ea. plus $3.00 P&H .$__ 


SATIN CAT (appx. 13x19") @ $12.98 ea. plus $1.75 P&H 
KITTY NAP (appx. 12"x18") @ $9.98 ea. plus $1.75 P&H 
MAX THE CAT (appx. 15"x18")@ $8.98 ea. plus $1.75 P&H 
FAT CAT CLOCK (appx. 9"x10") @ $29.98 ea., batteries not 


included, plus $3.00 P&H 


I enclose {_} check | money order payable to STB, Inc./Charter Guild in the 


total amount of 


Please charge my [} Mastercard _] Visa 


Card # 





Signature ___ 


Print Name 





adress. se. 2urt 





City- = 


State 


Allow four to six weeks delivery. Satisfaction guaranteed. 
Vendor: STB, Inc., 400 So. Dean St., Englewood, NJ 07641 
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friends instead of passionate love 
They think, ‘Oh, God, what is happe 
ing here. I don’t feel it anymore, but 
must do my duty.’ There's a lot of pr 
tending and faking and it gets to bea 
embarrassment. 

“ll tell you what I think is the re. 
ruination of marriage—sharing an 
thing. I’m convinced of that. If a hu 
band and wife can possibly afford i 
they should definitely have separa 
bathrooms for the sake of their ma 
riage. Nothing causes more fricti 
than one spouse who slops up a bat 
room and leaves it that way... . 

“Just think how eagerly he used 
come to the house when you were da’ 
ing and how he now comes home tire 
not talking, turning on the televisi 
set and camping there. I also think 
married couple should have separa\ 
bedrooms. That’s the only way to g 
the privacy needed for two people 
get along. I know that a lot of wi 
and husbands are going to co 
screaming at me about this, but 
believe it, and I am the voice 
experience.” 


No more marriage 


But even with a separate bathroo 
and bedroom, Doris still does not 
herself marrying again—ever. 

“No, not marriage. I might fall 
love and live with a man, but why g 
married? What's the point? Why p 
yourself in the position of having to 
on past the stage where your relatio 
ship changes? At a certain point in 
marriage to Marty, our sex life beg: 
to deteriorate. In the beginning it wé 
fine, but after many years of bei 
together it had become meanings 
Good sex requires that each person 
aware of the other, a mutually share 
experience, but my -husband had lo 
the desire to create the kind of flo| 
that is so vital to making love. 

“It’s too bad that way back then cot 
ples didn’t openly go to maria 
counselors the way they do now, 
discuss such problems—it might hay 
helped my marriage. But as it w. 
our sex life had lost its meaning f 
us, and I retreated from it altogetht 
because I’m not one of those wome 
who can pretend to have reactions thi 
they don’t feel. 

“You know, many women have Co! 
fided things to me about their sex liv 
with their husbands. How they fake’ 
reaction to their husbands whe 
they're approached for their once- 
week Saturday night sex act. Some) 
them can barely stand the thought 
having to face those Saturday nighi 
They pretend sleepiness, headach 
whatever; they much prefer those p 
tenses to pretending orgasms. We 
that’s not for me. | have (continue 














Now100Ss lowest | 
Now you know. 


wr two different The chart at the right the tar of Carlton 100s 
brands of cigarettes tells it all. Now 100s Soft Soft Pack filter at 4 mg. 
claim to be the lowest in tar, Pack at 2 mg contains half For a tar conscious 
it's time to draw the line. smoker who's drawing the 
There is only one sit See ieee line against higher tar 


lowest 100s and it’s Now. A 
lot of people have been 
confused because Carlton's 
been advertising itself as the 
lowest for a very long time. 
But times have changed. 
And so have tar levels. 


cigarettes, there’s only one 
answer to the question 
about who's the lowest 100s. 
It’s Now. 


. FILTER CIGARETTES | 


NUMBERS DON’T LIE. NOW 100s 
ARE LOWER THAN CARLTON 100s. 
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Competitive tar levels reflect Dec. ‘81 FTC Report. 
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Lines 


The lowest in tar of all brands. 


BOX 80's: Less than 0.5 mg. “tar”, 0.1 mg. nicotine, BOX 100’s: less than 0.5 mg. “tar”, 
less than 0.05 mg. nicotine, av. per cigarette, FTC Report DEC. ‘81; SOFT PACK 85's 
FILTER, MENTHOL: 1 mg. “tar”, 0.1 mg. nicotine, SOFT PACK 100's FILTER, 

MENTHOL: 2 mg. “tar”, 0.2 mg. nicotine, av. per cigarette by FIC method. 


Warning: The Surgeon General Has Determined 
That Cigarette Smoking Is Dangerous to Your Health. 


LOOK What you Can do WIth Ville-DOUgnN. 


















Glue-Dough™ is easy to make. 
Mix 1/3 cup each of Elmer’s® 
Glue-All (America’s “Can-Do” 
Glue), flour and cornstarch. 
Knead ’til blended. For this 
pencil holder, start with a juice 
can. Apply a thin coat of glue 
on it and wrap with Glue- 
Dough rolled to 1/8” thick. 

Let dry overnight. Cut flower 
and leaf shapes with a knife 
and paint with Glue-Paint 
(food coloring added to 
Elmer's). Glue beads, rickrack 
and trim onto can, hiding 
rough edges. Glue on flowers, 
leaves, buttons. When dry, 
spray with clear acrylic, 

You can do it! 


© od 


For a booklet filled with Glue-Dough and Glue-Paint ideas, 
send a stamped, self-addressed business-size envelope to 
“Mix ’n Make,” Elmer’s, P.O. Box 157, Hilliard, Ohio 43026. 





JUNE RECIPE INDEX 


Here is a listing of recipes appearing in this issue including 
those from the Journal kitchen and advertisements. All have 
been tested by our home economists. 


DESSERTS 

Banana Split p. 104 

Belgian Waffles p. 104 

Black Cow p. 104 

Caramel Nut Sauce p. 108 

Chocolate Soufflé p. 98 

Easy Homemade Strawberry Ice Cream p. 25 
Frozen Orange Soufflé Grand Marnier p. 100 
Giant Peppermint Fudge Profiterole p. 102 
Ice Cream Coconut Basket p. 102 

New Improved Dream Pie p. 109 

Nostalgic Ice Cream Soda p. 104 
Old-Fashioned Chocolate Malt p. 104 

Pecan Roll p. 108 

Pudding in a Cloud p. 53 

Rainbow Angel Pie p. 104 

Really Rummy Raisin Ice Cream p. 108 
Surawberry Tart p. 100 

Vanilla Custard p. 98 


ENTREES 

Beef Tenderloin with Fines Herbes p. 101 
Chicken with Pear-Endive Cream Sauce p. 98 
Curried Chicken Pie p. 68 

Ham and Pepper Pie p. 68 

Poached Stuffed Rack of Lamb p. 101 
Reuben Pie p. 68 

Roast Duck with Orange and Cointreau p. 98 
Seafood Pasta p. 102 

Shrimp with Pernod Sauce p. 136 

Veggie Burgers p. 68 


MISCELLANEOUS 

Chilled Gazpacho Soup p. 102 

Low-Cal Dressing p. 68 

Lobster Bisque p. 136 

Onion Tart p. LOO 

Vegetable Paté with Chicken Mousse p. 100 
Vegetable Cooler p. 68 


SALADS 

Garden Delight Potato Salad p. 138 
Sorrento Salad p. 68 

[ropi-Cream Salad p. 68 

Wilted Lettuce Salad p. 68 


VEGETABLES 

Asparagus Flan p. 101 
Peasant-Style Potatoes p. 98 
spicy Rice p. 105 





126 





“ace, “Leap. 
NO ty, FAST 
f MEUL FUMES* 


: FAST- STRONG 
‘en 
e 


® 
© Borden Inc 1981 


DORIS DAY 


continued 


never faked a reaction to anything, 
and I never will. 

“So that’s why I feel the way I do 
about marriage. It’s a barrier to the 
freedom I want, the freedom to leave a 
relationship when its time is up.” 


In striking contrast to the portrait 
of Doris as a disintegrating star, I 
found her to be actively involved with 
keeping herself in shape—both phys- 
ically and emotionally. Although she 
heartily enjoys eating, her body would 
flatter a woman twenty years younger 
(Doris is now 58 years old). I asked her 
how she keeps so trim. 

“My day begins at six. I do stretch- 
ing exercises and aerobics at six- 
thirty, and swim against the current of 
my swim machine, which is outdoors. I 
ride my bike, as I used to in Beverly 
Hills, and I walk on the Carmel beach. 
I run or jog around my property with 
all my dogs, and I also roller-skate on 
the nearby golf course. I use my body 
all day long. When I’m not exercising 
or playing, I’m cleaning or moving fur- 
niture or hanging pictures or garden- 
ing or whatever. I virtually never sit 
still. I live like the birds; I get up 
early and I go to bed early.” 

The actress is equally 
about keeping her mind 


rigorous 
in shape 


through the teachings of her faith. 

“And I have a good solid grasp o 
what I want from life. I know what h 
value and what doesn’t. Of course, thai 
doesn’t mean that there aren’t nigh 
when life seems a little bleak and [ 
shed a few tears. 

“Life has to be up and down—if it 
weren't down once in a while, how 
would I know what up is? So I don't 
pretend. When I’m miserable, I’m 
miserable, and I tell everybody I come 
in contact with. I never try to put on a 
happy face. I deal with it. I try to 
understand why. I fight my way out o 
it. And when I’m happy, everybody 
knows about that, too. So many people 
stop themselves from feeling good. 
That's so hard for me to understand. 
They can’t even accept a compliment. 
God, when I feel good I do pirouettes! 
If you squelch an emotion inside your- 
self, how does it get out? What hap- 
pens to it? Where does it go? I'll tell 
you where. It shrivels up and dies in- 
side you, but I don’t think the human 
body is equipped for burials. I love 
every single day, and I concentrate on 
what is, not what was.” 

The present for Doris Day is nearly 
consumed with her fierce devotion to 
animals. Her main interest is in run- 
ning the Doris Day Pet Foundation, 
which is devoted to helping animals 
that are hungry, homeless or hurt (see 
page 128). And she is considering 
opening a store in Carmel that will 
sell pet supplies and also operate as a 
thrift shop to benefit: the Foundation. 

That afternoon, I visited the new 
quarters that Doris had built for her 
dogs. In their special kitchen, fresh 
vegetables and rice for them were 
steaming in big pots, and the floors 
were as immaculately maintained as a 
hospital’s. The dogs were divided into 
groups of three or four to a room 
and took turns in the exercise yards. 
Doris was attuned to each of their 
personalities and took great plea- 
sure from their affectionate response 
to her presence. 


“A simple life” 


“It’s a simple life I lead,” she said, 
holding a somewhat French poodle 
named Biggest on her lap. “I adore 
simplicity. It’s my strength. I like the 
simple, direct relation I have with my 
cat and dog family, and let’s not forget 
my bird, Joey. I also enjoy a lovely 
relationship with the people who work 
for me—Meg and Sydney—and with 
the people I’ve met in the charming 
little community of Carmel.” 

With her love for animals, it was 
ironic that the latest fiasco to befall 
Doris was the collapsing of the fran- 
chising of the Doris Day Pet Stores. 
“That wasn’t my venture at all,” she 
responded. “My ex-husband dealt 
with that at the beginning of our mar- 






















riage—but I don’t want to discuss it. I should have known | f 
better than to get involved, but I was gullible. I was lured 
into it by being told that all the profits would go to my 
Foundation. That’s the only reason I did it. There was 
nothing in it for me. It was all going to be for the animals. 
But I just want to forget the whole thing. It’s been a very 
upsetting experience!” 

In spite of all her troubles, Doris does seem content now 
... even ready to go back into show business if the oppor- 
tunity presents itself. “I may go back to work if the right 
thing comes along. The people who did McMillan and Wife 
offered me a new series that I liked—about a woman who 
ran a column like Ann Landers—but I was too busy 
building this house at the time. Everything is timing, isn’t 
| it? Now, if a really good show were offered to me, I might 
do it. And I might sing again. I adored the television 
' specials I did with John Denver and Perry Como.” 


a Through fire and brimstone 


“You know how I feel, Hotch?” she asked me a little 

later. “I feel like [ve passed through all the fire and 
brimstone and ascended to a clearing somewhere between 
| earth and heaven. My son, Terry, whom I absolutely adore, 
/ comes up here very often, as do a lot of my old, dear 
| friends from Beverly Hills. 
_ “I would like to think I have learned all the painful 
lessons that will make me wiser, but ... well, I am so 
impulsive about my heart going out to people, I suppose 
Pll always be vulnerable. But during the painful and bleak 
periods I’ve suffered through these past years, my animal 
family has been a source of joy and strength to me. I have 
found that when you are deeply troubled, there are things 
you get from the silent, devoted companionship of your 
pets that you can get from no other source. 

“I believe that they are here on earth to teach us. They 











have taught me to be serenely patient, and they have » 
taught me about love—fundamental love, such as Jesus sn : tae 
taught. No matter how abusive or inconsiderate its owner ONE UNICAP M TABLET DAILY REPLACES LOST VITAMINS 
has been, a dog will continue to love him. AND MINERALS - AND IT HAS LESS THAN ONE CALORIE. 
| “And loyalty. I have never found in a human being Secret? Well, maybe. Smart dieters have always 
loyalty comparable to that of any pet. From heart to heart. known that when they reduce their food intake 
| That’s how my pets and I communicate. I tell you this so they may miss out on some important vitamins 
you understand why IJ devote so much of my life to them. and minerals. So they take Unicap M. One tablet 
Perhaps there are people who don’t understand my devo- daily provides 100% of the U.S. Recommended 


Daily Allowance of 10 vitamins—and of minerals 
like tron, iodine, copper and zinc. All in one 
tablet that contains less than one calorie! If you 


tion. I would like them to know it is something rich and 
simple and beautiful. A love as soft and gentle as the 


Bummer rain.” : oe didn't know about Unicap M, it’s a nice secret 
Please turn the page for more information on to know. If you did. share your diet secret 
Doris’s Pet Foundation. with a friend. 





eaMI-AA 
XANAOTTA 


A’ NY THE PRICE OF 90 TABLETS 





YOUR DIET SECRET 


“Liver three times a month does not constitute 


child abuse in this state, Miss Watson.” WITH A FRIEND. 
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Doris fo the rescue 





The Doris Day Pet Foundation 


The six-year-old mutt lay crumpled 
by the side of the road. The car that 
hit her had broken her pelvis, dislo- 
cated her hip and smashed her teeth. 
But worse, the blow had blinded her, 
and she whimpered in pain and con- 
fusion. 

To compound the tragedy, the pa- 
thetic stray was pregnant—and it 
wasn’t yet known what damage had 
been done to her unborn puppies. 

The story could have ended here. 
The dog could have died by the road- 
side, but fortunately, the person who 
went to her aid knew just where to 
take her. ... 

Then there was another stray, who 
was dumped on the streets of Beverly 
Hills shortly after birth. The puppy 
grew wild, dodging traffic, hiding be- 
hind bushes, sleeping under cars and 
searching for morsels of food in dirty, 
deserted alleys. Never exposed to 
human kindness, he ran when a con- 
cerned woman approached to try to 
help him. Her repeated attempts to 
catch him or even get close to him 
failed. 

This went on for months, but finally 
the woman caught the dog by setting 
out food with tranquilizers in it. Luck- 
ily, she, too, knew where to bring him. 

In both cases, the dogs were taken to 
the Doris Day Pet Foundation, and be- 
cause of the star’s love and concern for 
animals they are alive and thriving 
today. 


Helps thousands of pets 


Since it was founded by Doris four 
years ago, the organization has han- 
dled more than 12,500 calls about pets 
needing assistance. A nonprofit orga- 
nization, it uses its funds specifically 
to aid “unfortunate animals who 
would without our help face a tragic 
death on the streets or euthanasia at a 
public shelter,” explains the actress. 

In the case of the pregnant mutt, the 
Foundation financed all her veterinary 
expenses and paid for her mainte- 
nance in a nearby kennel. When she 
was brought in, recalls Doris, “We 
knew she was very special. She ad- 
justed beautifully to her blindness, 
and her cheerful personality won ev- 
eryone over.” Not surprisingly, the dog 
was quickly dubbed “Honey.” 

Honey’ puppies were aborted, and 
as soon as her pelvis healed, she was 
spayed. The Foundation expected to 
have the dog as a permanent charge 
because few people want to adopt a 
blind animal, but “miracle of mira- 
cles,” a woman who came to the ken- 
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nel looking for a pet fell in love with 
Honey and took her home. 

“We have been to visit Honey in her 
new home, where she has children and 
other dogs to play with,” says Doris. 
“It is a happy ending to what started 
as a tragic story.” 

Finding a home for the Beverly 
Hills puppy, who was named Lucky, 
was more difficult. While Honey’ 
cheerful personality made her an easy 
dog to adopt, Lucky’s early experiences 
had traumatized him. Yet he was no 
less needing of love. 

“He arrived at the kennel a terrified 
bundle of nerves, who at six months 
had experienced virtually no human 
contact,” explains Doris. “Lucky had 
lived his entire life on the streets. He 
had never known the security of a 
loving home or had one special person 
to be his friend and take care of him. 
He’s still frightened and insecure. I’m 
sure he can’t help remembering his 
days as a stray, when people yelled at 
him, cars screeched and it seemed that 
everyone was out to get him.” 

Now, when people come to see Lucky 
at the Foundation, he still cowers or 
hides in his doghouse. And yet, says 
Doris, “He has so much to offer if 
someone would only give him a 
chance. 


“We are certain that one day the : 
person will come along who will give 
Lucky the home and companionship 
he deserves; but until that time, he’ll 
remain safe with us. Perhaps as a re- 
sult of this story, someone will come 
forward to adopt Lucky.” 

Because of limited funds, the Foun- 
dation is forced to turn away many 
needy animals. “It is all we can do to 
take care of the pets that we now 
maintain in private kennels because 
we do not have the financial means to 
set up our own nonprofit kennels,” 
says Doris. “It is our goal to be able to 
establish a pilot animal shelter that 
can be emulated all over the country, 
to provide financial aid to deserving 
local pet shelters and to produce sorely 
needed educational films.” 

If you would like to help the Doris 
Day Pet Foundation, send your tax- 
deductible contributions to the address 
below. Every dollar the Foundation re- 
celves is spent on thé animals; there 
are no overhead costs. 

For contributions over $10, Doris 
will send you your choice of the fol- 
lowing: a coffee mug with her carica- 
ture and autograph on it; a bright red 
T-shirt with the Pet Foundation logo 
in white; an album, “You'll Never 
Walk Alone,” of Doris singing her fa- 
vorite hymns; or an album of Doris 
singing her favorite popular songs, 
“Magic of Memories.” (Please specify 
which of the items: you want.) The 
address for contributions is Doris Day 
Pet Foundation, P.O. Box 8166, Uni- 
versal City, Calif. 91608. End 


“Don’t bother to smile. Harvey’s pictures never turn out.” 











“Gee Mom, I've got a 
Idonthavea — Manwichi appetite” 
sandwich appetite. . 
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mgm When your gang's hungry, no skinny little sandwich 
s makes a hearty, satisfying meal like Manwich! 

S— = To make six zesty, filling Manwiches, E 
simply browna pound of fresh 7 
fie Sround beef andaddacan (jj 
m= of Hunt’s Manwich sauce. 
ts thick with tomatoes, sweet onions, | 
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GOOD NEWS FOR WOMEN 


continued from page 89 


hearing comments like Te never felt 
better’ and ‘I’d never go back to being 
twenty again.” 

Indeed, the general outlook of mid- 
dle-aged women seems to have im- 
proved in the last generation. In 1954, 
as part of the now-classic Midtown 
Manhattan study, social scientists in- 
terviewed 1,660 men and women be- 
tween the ages of 20 and 59 from the 
general population to determine their 
mental health. Then, twenty years 
later, researchers _ re-interviewed 
nearly half of the original subjects. 
They found that while the mental 
health of men aged 40 to 49 in 1954 
and 1974 had, on the average, stayed 
the same, the mental health of women 
in that age group had significantly 
improved. Researchers in 1954 classi- 
fied 21 percent of the women aged 40 
to 49 as emotionally impaired, but 20 
years later that number dropped to 8 
percent—compared with 9 percent for 
the men. In another study, researchers 
at the National Center for Health Sta- 
tistics not only found that women over 
forty were psychologically better off 
than women of that age had been in a 
survey twelve years earlier, but that 
younger women were worse off, more 
apt to experience a nervous break- 
down. 

What accounts for this encouraging 
change for mid-life women? Part of the 
answer is better health and increased 
life expectancy. A woman born in 1940 
is statistically likely to live 20 years 
longer than her grandmother did and 
have at least one less child—which 
makes her 40s and 50s seem more like 
a time for starting up than winding 
down. Another major factor is the 
women’s movement. Whether a woman 
considers herself a feminist or not, the 
climate of “liberation” is likely to 
make her reevaluate her own life in 
relation to her family as well as to 
work. 


Potential for trauma 


The reevaluation isn’t always easy. 
“The middle years have a potential 
for trauma. Just the fact that a per- 
son is getting older can put her in a 
spin,” says Dr. Sol Landau, executive 
director of Mid/Life Services Founda- 
tion, a counseling service in Miami. 
“But mid-life can also be a time of 
renewal. You, the individual, make the 
choice.” 

Betty Swenson made that choice. 
Married at 19, she was a devoted wife 
and mother who raised three children. 
3ut as her kids got older, Betty began 
to have a nagging feeling that she 


wanted something more. “I was al- 
ready an expert at running a house,” 
she says. “I could’ starch and 
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1ron a shirt in seven minutes flat and 
make any kind of bread. There wasn’t 
much left I could learn about home- 
making. But I had lots of energy and 
enthusiasm and wanted to continue to 
grow.” 

She went back to college and gradu- 
ated at age 40. For a while, she 
worked as a temporary secretary and 
a substitute teacher, but her husband, 
a corporate executive, was frequently 
transferred. The many moves, as well 
as her own fears and indecisions about 
what she really wanted to do, kept her 
from developing a solid career. After a 
recent transfer to the East Coast, how- 
ever, her husband went through a mid- 
life crisis of his own and said he 
wanted a divorce. “At first I was hurt,” 
remembers Betty, “but then I got mad. 
I said, ‘You’re not going to split until I 
can support myself.” 

After considering different types of 
work, Betty decided to take up compu- 
ter programming because it was a 
growing field. She enrolled in courses 
at a local technical school and became 
fascinated with the subject. With time, 
her marriage began to improve, which 
Betty attributes at least in part to her 
moves toward independence. “My hus- 
band felt relieved that someone else 
would be contributing to the family 
coffers,” she says. “Besides, being busy 
and active, I was a much happier per- 
son to be around.” In taking up her 
new field, Betty also tapped skills in 
math and logic she never realized she 
had. “Tm so excited I can do the 
work,” she says. “It really makes me 
feel good about myself.” 

Betty's reaction is not surprising. 
According to the Baruch and Barnett 


study, occupational status—-even more — 
than marital status—was found to en- — 
hance woman’ overall feeling of well- 

being. “Paid work was the only predic- 

tor of a sense of mastery,” says Dr. 

Barnett. The highest scorers in their 

study were women in high-prestige 

jobs who were also married and had 

children. While these “superwomen” 

often felt stress, Barnett says there 

seemed to be “more gain than pain” 

from the multiple roles. 

The better the job, the better a 
woman is apt to feel about herself, but 
women in non-prestigious work seem 
to be faring relatively well, too. Ac- 
cording to Dr. Elizabeth Douvan, a 
psychologist at the University of Mich- 
igan, surveys that she and colleagues 
conducted in 1957 and 1976 show that 
women value work more than they 
used to and garner gratification not 
only from job status but also from in- 
terpersonal relationships and the fact 
that they feel needed. A job, says Dr. 
Douvan, puts a woman in contact with 
other people, and gives her a sense of 
commitment and autonomy. Bringing 
home a paycheck helps, too. “In many 
instances today, a working wife keeps 
the family in the middle class,” says 
Bernice Sandler, director of the Project 
on the Status and Education of Women > 
at the Association of American Col-— 
leges. “When part of the money is 
hers, the wife is more likely to share 
in the decision-making. The marriage 
may become more of a partnership.” 

To help themselves in the job mar-— 
ket, says Sandler, many women at 
mid-life have been returning to school. 
From 1972 to 1980, according to the 
U.S. Census Bureau, the (continued) 


“The ring in his nose means he’s married.” 








Introducing Chicken 
la Gaines: burgers. 


DOG pelele 





Because your dog loves real chicken. 


To your dog, ordinary chicken _ with honest-to-goodness real chick- 
is not an ordinary dish. It’s practi- en. And it’s moist and tender, the 
AM ke es way chicken ought to be. 


| cally gourmet dining. And SE 
| » Gaines So put new Chicken 


now there’s an easy way 
to give your dog chicken Style Gaines-burgers on 
your dog's menu. And he 


a lot more often. 
won't even notice if you 


New Chicken Style 
_ Gaines-burgers’ It’s made forget the candlesticks. ef) 


New Chicken Style Gaines-bu sonal with real chicken. 
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GOOD NEWS FOR WOMEN 
continued 


number of women over 35 enrolled in colleges has in- 
creased by 92 percent. Many of these re-entry women, 
however, must cope with sometimes paralyzing fears. 
“When a teacher would tell me to study something and 
come to conclusions about the material, my mind would 
shut down with a loud thud,” says Claire McLane, 44, who 
started college in her late 30s after a divorce. “Then I 
realized that ‘study’ was what I had been doing every year 
when I looked for a camp for the kids. You figure out what 
they want and you research what's available.” Claire went 
on to get a graduate degree in human resource develop- 
ment and is director of a paralegal studies program at a 
New York City college. “Now I have confidence in myself,” 
says Claire, with a toss of her loose, wavy hair. “I know ’m 
worthwhile.” 

For some women, school and work are opportunities not 
only for their own personal growth but for providing role 
models for their children. Virginia Hodge, a 55-year-old 
woman with short, curly hair, explains how her teenagers 
had been involved in the rebellions of the 1960s and had 
developed some severe psychological problems. “I didn’t 
think I could help them or tell them to get their lives in 
order if I wasn’t living optimally myself,” she says. Despite 
repeated attempts to improve her marriage, Virginia's re- 
lationship with her husband had become very strained. 
She says they increasingly disagreed on everything—from 
political issues to how to raise the children. After a par- 
ticularly angry argument between Virginia and her hus- 
band, one of her children told her she was acting like a 
witch. “I thought about that and knew he was right,” she 
says. “I realized I could no longer be the kind of person I 
wanted to be in that marriage.” 

Virginia left her husband and moved into her own 
apartment. She started working as a receptionist, then a 
gal Friday, until she was laid off. “One day I found myself 
in a sleet storm without a winter coat. I had one month’s 
money and was standing in an unemployment line,” says 
Virginia. “It was one of the real downers of my life.” 

Eventually Virginia found a job as an admitting officer 
in a hospital. She worked nights and went to graduate 
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Be oloc auring the day, majoring 1n psy- 
chology. Now she’s director of admis- 
sions at a Washington, D.C., hospital 
land earns $23,000 a year. “My real 
measure of success,” says Virginia, sit- 
ting in her office with her diplomas on 
the wall, “is that one child, who was so 
messed up I had practically written 
nim off, was able to pull himself to- 
izether. He later told me: ‘Mom, I did it 
jsecause I saw you change. I knew it 
ould be done.” With her main goal 
accomplished, Virginia says she now 
aas a ‘sense of completeness. I’m more 
at peace with myself.” 

| Work isn’t the only path to peace, 
iowever. The Baruch and Barnett 
study showed that many women are 
'eading satisfying lives whether they 
are employed or at home, single or 
married, have or don’t have children. 
\Although married women at home 
scored low in self-esteem, they did well 
'n terms of happiness, optimism and 
ife satisfaction. A mother of six, Bea 
Milligan, 45, of Edmond, Oklahoma, 
was sensitive about being “just a 
housewife” when she was younger, but 
she isn’t anymore. “Now I have a little 
more perspective,” she says. “If some- 
yne puts down housewives, I usually 
ust laugh at their lack of knowledge.” 


Empty-nest syndrome 

Traditionally, the middle-aged wo- 
nan has been stereotyped as de- 
yressed when the children leave home, 
buffering from the so-called “empty- 
rest syndrome.” But in the Baruch 
and Barnett study, 74 percent of the 
women interviewed said the indepen- 
lence of their children was not an 
»verriding concern. This jibes with the 
indings of other psychologists. While 
he departure of children may bring 
jn anxiety about one’s identity, says 
Ur. Rubin, “the dominant emotion is 
relief. The lonely, pathetic woman sit- 
jing in a forlorn heap is a myth.” 
| Once the children are gone, many 
‘ouples finally have the time to get 
‘eacquainted. Sarah Solmor, 53, of 
Wletuchen, N.J., and her husband take 
valking tours together, go to mu- 
‘eums, are members of a play-reading 
sroup and have begun to travel exten- 
ively. “We never did so much before,” 
vays Sarah. “This just evolved as the 
roungest left home.” And while four of 
sea Milligan’s six children are now 
iving away, she isn’t bothered. Bea’s 
jlanning to run for the school board, 
yin the League of Women Voters and 
—“now that the house is quiet’— 
earn to play the guitar. 

Menopause, another presumed time 
f crisis, also seems to be losing its 
itigma as women become more edu- 
ated about health matters. “I hear 
ewer of the old myths,” says Dr. Sher- 
7in A. Kaufman, a New York gyne- 
fologist and the author (continued) 
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The sun can turn a lush, moist plum into a prune. 


And it may cause permanent damage to your precious skin. 
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GOOD NEWS FOR WOMEN 


continued 


of Sexual Sabotage, a book about enjoy- 


ing sex in spite of physical and emo- 
tional problems. “Many women no 
longer think they'll shrivel up or have 
to conclude their sex lives at meno- 
pause.” According to Dr. Barnett, the 
women in her study thought of meno- 
pause essentially as a non-event. 
“Some had problems with it,” she says, 
“but most were ready for it.” Some 
women even look forward to the cessa- 
tion of the menstrual cycle. “Meno- 
pause doesn’t scare me a whit,” laughs 
Bea Milligan. “It actually sounds 
good. I’ve had enough of this bother.” 

Physical activity is also a boon to 
middle age. With all the recent con- 
cern about exercise and diets, the old 
saying, “Fat, female and forty” is go- 
ing the way of the corset. One instruc- 
tor at a Jack La Lanne Health Spa in 
Manhattan says that several years 
ago, an exercise class of twenty-two 
would include an average of maybe 
three women over 35. Now, middle- 
aged women make up about 50 per- 
cent of his classes. “I’m fifty-seven and 
I work out three times a week at a 
women’s gym,” says Dr. Rubin. “Sev- 
eral years ago it would never have 
occurred to me to lift weights.” 

As a result of their newfound inter- 
est in fitness, women are looking and 
acting younger. “The junior depart- 
ment in a store used to be just for the 
bubble-gum set,” says one sportswear 
company executive. “Now you'll find 
plenty of trim, older women buying 
clothes there.” According to Annette 
Golden, senior vice president of cre- 
ative marketing at Revlon, Inc., mid- 
dle-aged women are using cosmetics 
and fragrances more frequently than 
they used to. “It’s part of a change in 
grooming,” says Golden. “Women want 
to feel good about themselves longer.” 

For Sarah Solmor, the change came 
when she started her job as a social 
worker. “I used to have makeup 
around for ten years. I was a house- 
wife. Where was I going? Now I get 
dressed up every morning,” says 
Sarah, wearing high heels and a styl- 
ish Indian print dress. “I think of my- 
self as more with today.” 

To some degree, that’s because today 
is more with her. The median age has 
increased over the last few decades as 
people live longer and have fewer chil- 
dren. In addition, the post-World War 
II baby boom is beginning to gray at 
the temples. The largest generation in 
American history, the baby boomers 
made the U.S. child-oriented in the 
1950s and youth-directed in the 1960s; 
they’re expected to do the same for 
mid-life in the 1980s and beyond. “Sta- 
tistically, we’re over the youth boom,” 
says Eleanor Holtzman, director of Re- 
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Making the Most of Mid-Life 


While the mood of middle-aged 
women in general is ever more posi- 
tive, special problems still present 
themselves at this life stage. For- 
tunately, however, the same climate 
of concern over women’s issues that 
has fostered a greater sense of well- 
being and pride in those over 40 has 
also caused the growth of organiza- 
tions designed to help with common 
trouble spots. 

® Catalyst was started in 1962 to 
promote employment options for 
women. The organization has ap- 
proximately 250 affiliates around the 
country. Each of these affiliates per- 
form either one-on-one or group ca- 
reer counseling. For a free directory 
of career resource centers, write to: 
Catalyst, 14 East 60th St., New York, 
N.Y. 10022. 

e The Clairol Scholarship Program 
awards approximately 150 grants of 
up to $1,000 every year to women 
over 30. Applicants may be planning 
to attend vocational, undergraduate 
or graduate schools and must have a 
definite career goal in mind. Applica- 
tions for the spring 1983 scholarship 
awards will be available starting 
July 15, 1982. The deadline for filing 
is October 1. For an application, 
write: Clairol Loving Care Scholar- 
ship Program, c/o Business and Pro- 
fessional Women’s Foundation, 2012 
Massachusetts Ave., Washington, 
D.C. 20036. 

Clairol also offers a free booklet 
listing scholarships and loan funds 
specifically for women. Write: Educa- 
tional Financial Aid Sources for 
Women, P.O. Box 14680, Baltimore, 
Md. 21268. 

®@ Displaced Homemakers Network, 
Inc. has more than 400 programs na- 
tionwide, financed by government 


and private sources, that offer group 
support sessions, skills training and 
job placement assistance for women 
who have been out of the labor force 
for a number of years and are wid- 
owed or divorced or whose husbands 
are disabled. Most of the programs 
are located at YWCA’s, women’s cen- 
ters, vocational-technical schools or 
colleges. Check your local white 
pages or send a stamped, self-ad- 
dressed envelope to: Displaced Home- 
makers Network, Inc., 755 8th St. 
NW, Washington, D.C. 20001. 

@The Older Women’s League 
(OWL), founded in 1980, is the first 
national grass-roots organization 
dealing solely with the problems of 
women over 45. Its goals are to 
create easier access to health insur- 
ance and to make Social Security 
and pension rights more equitable. 
Members of the 60 OWL chapters 
meet regularly for personal support 
and to work on political aims. For 
more information, contact: The Older 
Women’s League, 3800 Harrison St., 
Oakland, Ca. 94611. 

@ Resources on Menopause: Many 
women’s health centers and YWCA’s 
run menopause counseling and dis- 
cussion groups. Check your phone 
book for the center nearest you. For a 
packet of articles and fact sheets on 
estrogen therapy and other meno- 
pause-related topics, send $3 to: The 
Menopause Collective, The Boston 
Women’s Health Book Collective, P.O. 
Box 192, West Somerville, Mass. 
02144. Books on the subject include: 
Menopause: A Positive Approach, by 
Rosetta Reitz, $3.95, Penguin Books; 
and The Menopause Book, written 
by eight women doctors and edited 
by Louisa Rose, $5.95, Hawthorn 
Books. 


“This should be really good. It’s all icing.” 
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CALLER MYER AU WEUU GALI EGTICK SOT INC., 
an advertising agency. “Now everyone 
is taking a new look at mid-life. That’s 
where the big numbers will be.” Soft 
drinks, for example, were once consid- 
ered a teen product but are now being 
targeted for the 25 to 49 age group. 

To appeal to an older audience, ad- 
vertisers are beginning to use older 
models. According to Claudia Black, 
director of the Classic Women Division 
at Ford Models, Inc., mature-looking 
women, occasionally with a hint of 
gray, are being used in ads for so- 
called executive items such as expen- 
sive liquors and automobiles that were 
once considered “for men only.” Black 
says that requests for female models 
aged 35 to 55 have increased 30 per- 
cent in the last three years. “The aver- 
age working life span of a model used 
to be sixteen to twenty-five,” she says. 
“Now a good model can continue her 
career into her fifties.” 


No lined faces 


A glamorous older female model is 
limited primarily to print ads, how- 


_ ever, at least for the time being. Televi- 


ag PY Ne a lt ti Sy 


sion still uses mature-looking women 
mainly for such products as cleansers 
and some health aids. “You’d think we 
were the only people who suffer from 
constipation or tired blood,” says Lau- 


' rie Shields, one of the founders of the 


Older Women’s League, a national or- 
ganization that is dedicated to bring- 
ing attention to the needs of women 
over 45. Shields also points out that 
few middle-aged women appear on the 


' TV news. While many male newscast- 


' ers have lined faces and balding 


' “Theres Barbara Walters, 


heads—presumably indicating experi- 
ence and wisdom—there are few 
female correspondents past 40 and 
certainly none with lined faces. 
but few 


/ women are coming up behind her,” 


says Shields. “All these things mold 
society's image.” 

Today's middle-aged woman, how- 
ever, is not so easily molded. “Instead 
of looking toward the young as trend 


| setters,” says Ann Clurman, a vice 


president at the market research firm 
Yankelovich, Skelley and White, “mid- 
dle-aged women are looking toward 
their peer group, especially in fashion 
and beauty. Women are saying: ‘It’s not 
that I have to look young, but rather I 
have to be the best looking whatever I 
am.” Clurman thinks this attitude is 
in part the result of the questioning 
and experimenting of the women’s 
movement. It also helps that there are 
so many knockout older role models. 
For instance, Angie Dickinson, 49, the 


/ actress, is sleek and sexy in her ads for 


the avocado industry. And _ Lena 
Horne, as elegant as ever, has been 
appearing on Broadway for a year in a 
one-woman show—at age 64. 








“Look for this label 











and insist on the best. 
A genuine La-Z-Boy’ recliner” 


Like it? 


Love it! 
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Be sure it's a genuine La-Z-Boy” chair 
—the only chair that gives you the 
premium features you expect in a fine 
recliner; comfort exclusives like the 
three-way footrest and contour-action 
support. The widest variety of styles, 
colors and fabrics. So look for this label 


. when you shop; it tells you it's a genuine 
\, La-Z-Boy recliner. See your Yellow 


Pages for La-Z-Boy chairs, available 
at fine furniture stores and 
La-Z-Boy Showcase Shoppes. 
A genuine La-Z-Boy 
chair. Now that's love. 


La-Z-Boy“ 


Chair Company 





In many respects, age is becoming 
increasingly irrelevant. According to 
Dr. Bernice Neugarten, professor of 
education and sociology at North- 
western University, the established so- 
cial clocks are no longer operating. 
Society has gotten used to the 70-year- 
old student, the 50-year-old retiree 
and the late-in-life new mother. Peggy 
Thomas, 43, explains, “'d always pic- 
tured forty as a stodgy, stale time of 
life, but when I hit it, I had a five- 
month-old baby and I was really up.” 
Peggy had worked as a research assis- 
tant and sociology professor before 
having her first child four years ago. “I 
was nursing a baby at an age when 
others start to think of being grand- 
parents,” she says. 


Whether a woman thinks of herself 
as grandmother, mother or re-entry 
student, middle age these days offers 
more possibilities than ever before. 
The worn cliché “life begins at forty” 
has taken on fresh meanings. While 
opportunities are not unlimited and 
developing untapped potential may 
not be easy, more and more women are 
doing so. They’ve crashed the work 
force, weathered divorce and mini- 
mized menopause. For themselves and 
for the next generation, they’ve helped 
improve the image of life at the mid- 
way point. “These are wonderful 
years,” says Sarah Solmor, 53. “I’ve 
gone through so much living and 
growing. [m simply delighted to be 
where I am now.” End 
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Turn salads into spectaculars with the ae of 








Veg-All Mixed Vegetables. It’s the economical way 


to add nutrition, delicious taste and eye appeal. For 





a free booklet showing how you can add the 

garden-fresh goodness of seven great vegetables to 
your salads, write: Recipe Book Offer, The Larsen 
Company, Box 1563, LH, Green Bay, WI 54305. 
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* Garden Delight PotatoSalad ‘s 


* 
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1 can (16 0z.) VEG-ALL 6 salami slices 
Mixed Vegetables 3 hard cooked eggs, 
2 cups diced cooked sliced 
potatoes Ys cup mayonnaise 
cup sliced green peppers 2 teaspoons horseradish 
% cup diced sweet pickle 1 dash hot pepper sauce 
1 bunch green onions (cut 1% teaspoon salt 
into %4” pieces, include tops) lettuce leaves 
Drain VEG-ALL thoroughly and combine with diced potatoes, green 


pepper, sweet pickle 


the hard c: 
tare, 


green onions, four slices of salami strips, and two of 
chill thoroughly. Mix together mayonnaise, 


pper sauce and salt. Add to chilled VEG-ALL mixture; 


i chilled salad bowl with crisp greens, fill with salad. 


ning salami and egg slices. Serves 4 to 6. 


FIVE-STAR FOOD 


continued from page 102 


La Vieille Maison 


LOBSTER BISQUE 
pictured on page 93 


1 (2 Ibs.) live lobster Y% cup long-grain rice 
2 quarts water 6 peppercorns 
Ye cup butter, divided 1 bay leaf 


1 small onion, finely chopped % teaspoon thyme 

1 celery rib, finely chopped Yq teaspoon salt 

1 small carrot, finely chopped ‘% cup brandy 

1 cup white wine 1 cup heavy or whipping 
v2 cup tomato purée cream 


Place live lobster on cutting surface with back side down. 
Using a sharp knife, cut lobster in half at joint between 
body and tail. Cut off large claws and small legs on each 
side of body. 

Bring water to a boil and cook lobster tail and claws 10 
minutes. Remove lobster and reduce cooking liquid by half 
(1 quart) by boiling uncovered about 15 minutes. Reserve 
cooking liquid. 

Remove meat from claws and tail, then dice; set aside. 

In large saucepan melt 4 tablespoons butter. Chop body 
(including tomalley) into small pieces and sauté with 
onion, celery and carrot over medium heat for 10 minutes 
or until lobster turns pink. Add reserved cooking liquid, 
wine, tomato purée, rice and seasonings. Simmer 45 min- 
utes. Remove shells and press soup and vegetables through 
a food mill. Pour into blender container; cover and blend 
until smooth. 

Return soup to saucepan and add brandy. Bring to a boil 
over medium heat, stirring occasionally. Check seasoning 
and add remaining 4 tablespoons butter; cream and re- 
served lobster meat. Heat through (do not boil). Makes 
about 6 cups, about 190 calories per ¥2-cup serving. 


CREVETTES AU PERNOD 
(Shrimp with Pernod Sauce)-. 


2 medium green peppers, 2 ripe tomatoes, peeled, 
julienned seeded and chopped 
1 very large sweet onion, or 1 can (16 oz.) whole 
julienned tomatoes, drained, 
Ye cup Olive oil seeded and chopped 
2 pounds jumbo raw shrimp, 2 tablespoons-meat glaze 
led and deveined or well reduced brown 
(under 10 to 15 per pound) sauce (optional) 
Y, teaspoon salt Ye cup cold, unsalted butter, 
Freshly ground pepper cut into small pieces 
Ys cup Pernod Rice pilaf 


4 garlic cloves, crushed 
' 


In large skillet with sloping sides sauté peppers and 
onions in oil over high heat about 3 to 4 minutes, shaking 
pan vigorously to toss vegetables. They should start 
browning but still be raw when you add shrimp. Add 
shrimp, salt and at least 8 turns of the pepper mill. 
Continue to sauté about 3 to 5 more minutes or until done. 
Pour Pernod over shrimp and ignite. When flames subside, 
add garlic, tomatoes and meat glaze, if desired. Toss vege- 
tables 2 to 3 minutes. 

With slotted spoon remove vegetables and shrimp; set 


aside. Over high heat reduce pan juices by half. Reduce | 
heat to medium, return vegetables and shrimp and scatter | 


butter over them. Gently stir mixture with rubber spatula 
until butter has just melted and has coated vegetables and 
shrimp to form a slightly thick sauce. (Make sure tempera- 
ture is not too hot—it will break down the butter and the 
sauce will be too thin.) Serve at once on warm plates with 
rice pilaf. Makes 4 servings, about 690 calories each with- 
out rice. End 

















BEAUTY UNDER THE SUN 


continued from page 79 


Prime sites for burns 


Prime areas for sunburn are those ex- 
posed every day (they’re also where 
skin cancer often turns up). Especially 
in summer, apply protection—daily— 
to face (around eyes, nose, top of lip in 
_ particular), backs of hands, shoulders, 
collar “V,” chest, tops of ears, hair- 
part. Remember when you're sun- 
bathing to apply sunscreen to less 
often exposed areas such as back, an- 
kles and feet; a burn on these spots 
comes on quickly and can be very 
painful. 


If you do burn... 
“There's no excuse for a sunburn,” says 
_ Dr. Stephen B. Kurtin, assistant clinical 
| professor of dermatology at New York's 
_ Mt. Sinai School of Medicine. “If you’ve 
burned your skin, you’ve done some- 
thing wrong.” Blistering of the skin calls 
for professional medical attention to pre- 
vent infection and scarring. Redness 
alone can be made less painful, Dr. Kur- 
tin tells us, if heat is drawn from the 
skin—fast. What to do: Lie down with 
compresses on burned skin (soak a towel 
or soft cloth with a solution of 1 part 
milk to 3 parts cool water). Apply fresh 
compresses for a few hours or until heat 
dissipates. For an allover burn, relax in 
a tub filled with cool water plus a gallon 
of milk. In addition, take two aspirin 
every four hours to reduce pain and in- 
flammation. 


COLLEGE CRISIS 
continued from page 52 






| University, a private school in Connect- 
| icut, has announced that it must mod- 
ify its policy of admitting students 
regardless of their ability to pay. Other 
universities are also expected to make 
changes in their admissions policies. 
Some officials fear that many stu- 
dents just won’t go on to college. Ac- 
cording to Phil Wick, director of finan- 
cial aid at Williams College in 
| Massachusetts, the availability of the 
GSL has kept students applying to col- 
_leges for the past few years. “Although 
» many families may still be eligible |for 
| the GSL] next year, the damage has 
already been done,” he says. “Parents 
/think, ‘Why should I make the com- 
mitment to send my kid to college if 
‘the financial aid rug keeps getting 
pulled out from under my feet?” 
Milton Heimlich, founder of the 
New York-based Financial Aid for Col- 
| leges and Technical Schools, agrees. 





“The budget cuts are already deter- 
ring students from applying to col- 
lege,” he says. “I predict that there 
)will be a whole generation of kids, 


»even low-income ones who generally 
| 
1 


bBetore bed or once skin feels cool, 
help prevent peeling by smoothing on 
moisturizing lotion. Never apply oil or 
thick cream to a burn, as these may 
trap heat in skin and aggravate the 
inflammation. 


On the sunny side 

The sun isn’t all bad. In fact, positive 
effects include a healthy dose of vi- 
tamin D that lasts all year. And, ac- 
cording to Dr. Kurtin, sun in small 
doses may help clear up acne and 
other skin conditions. A big plus: 
Humid summer air is ideal for dry 
skin—keeps it moist, supple. Because 
of this, you might switch to a lighter 
moisturizing fluid during the warmer 
months. 


Cosmetics and the sun 
If makeup makes you feel better in the 
sun, wear it, but choose colors wisely. 
What works for stable indoor light or 
cooler temperatures may change color 
with each shift of the sun. Harsh sun- 
light intensifies the effect of makeup, 
so that all colors, especially frosted 
shades, may look garish. 

Best forms of makeup for the heat of 
summer are powders and gels. Pass up 
foundation on a warm day because it 
can streak from perspiration. Pat 
cover-up stick over sun-accentuated 
flaws instead. And do take advantage 
of cosmetics that contain sunscreen. 
For a prolonged stay outdoors or for 
sunbathing, apply a stronger, non- 
greasy sunscreen to complexion as a 


have received aid, that just won’t go to 
college. That will bring a sharp rise in 
unemployment and crime. You don’t 
need much imagination to guess how 
far these kids will go with just a high 
school diploma.” 

With fewer students applying, col- 
leges themselves will be hurt. For 
many private institutions without 
hefty endowments or a steady flow of 
tuition and federal aid, their very sur- 
vival is at stake. Their options are to 
raise tuition still higher, cut pro- 
grams, seek more state and private 
funding—or close their doors. 


State schools hurt, too 


Schools supported by state tax dol- 
lars won't close down, but they can’t 
meet rising costs, either. To get by, 
explains. Allan Oster, president of the 
American Association of State Col- 
leges and Universities, state schools 
are not increasing salaries and there- 
fore are losing talented teachers to 
better-paying industry jobs. State col- 
leges are raising tuitions and impos- 
ing fees. They are deferring facility 
maintenance, which means an even- 
tual loss in building investment, and 
are putting off purchasing equipment 


base and let it set 15 minutes so it 
won’t smear when you apply the rest 
of your makeup. 

Many women complain that mas- 
cara irritates their eyes in the sun. 
The culprit (especially if you’re exer- 
cising) is probably not mascara at all, 
but the salt from your own perspira- 
tion. Wearing a cotton sweatband low 
on the forehead helps. 

Another sun problem is this: In 
some instances, wearing fragrance, 
toner or astringent in the sun creates 
a photosensitizing reaction. The result 
can be a bad burn or uneven pigmen- 
tation of the skin. If you’re sensitive to 
alcohol or fragrance, save it for eve- 
ning wear. 


Exercise and the sun 
The feeling of euphoria that you get 
from the sun’s rays makes outdoor ex- 
ercise seem easier, but since you do 
perspire more, you may find that you 
tire more quickly. 

Dr. Norman Scott, attending 
orthopedic surgeon at New York’s 
Lenox Hill Hospital and consultant to 
the Institute of Sports Medicine, tells 
us that heavy perspiration, par- 
ticularly during exercise, changes 
your body’s fluid balance so muscles 
may be more prone to cramps. To com- 
pensate, keep well hydrated. Replace 
perspiration by drinking as much 
water as you'd like—or until thirst is 
quenched—during and after sports. 
Salt pills and sweet drinks make you 
more thirsty and don’t hydrate your 
body fast enough. End 


and modernizing inadequate libraries. 

Worse yet, adds Oster, many state 
universities can’t possibly expand to 
meet the expected influx of students 
shifting from more expensive private 
schools. “The state universities can’t 
take more students because they don’t 
have the funds,” he says. “We are al- 
ready putting limits on enrollments 
because we can’t increase the size of 
dorms, libraries or faculty. When state 
institutions are up against it, that’s a 
pretty serious matter.” 

The long-term effects of today’s col- 
lege crisis are indeed troubling. As the 
world becomes more complex, society 
needs more highly educated citizens, 
not fewer. “By not supporting higher 
education, both public and private, we 
are going to be bankrupting our coun- 
try. We will not be investing in our 
human capital,” says Dr. Harold De- 
laney, executive vice president of the 
American Association of State Col- 
leges and Universities. 

“Education is our most important 
commodity,” sums up Joseph Sciame, 
financial aid director of St. John’s Uni- 
versity in New York. “Without an edu- 


cated society, our country is in 
trouble.” End 
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at’s Your Beauty IQ? 





Find out how much you really 
know about looking your 
loveliest. (The test is tougher 
than you'd think!) 





T.. Woman Behind 


the Man 
A frank report on the forgotten 


pleasures and perennial problems 


of the traditional marriage. 


Wining Household 


Hints 

The 100 top tips chosen from 
thousands of entries in LHJ’s 
“My Favorite Hint” contest. 





uns for Self-Defense 


Is having a gun in your home a 


necessary protection or an 
unnecessary danger? 





li Through the House 


Inspiring ideas for every room, 
from Laura Ashley, the world’s 
favorite designer. 


hy Are Women So 
Hard on 
Themselves? 

If you never quite live up to 
your own expectations, you’re 
not alone. 





a Best Summer 
Entertaining Under 


the Sun 
Crowd-pleasing buffet and 
barbecue menus for warm- 
weather get-togethers. 





.. Prodigal Daughter 
An irresistibly good read by the 
author of Kane and Abel. 
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DEAR JOURNAL 


A Grateful Response 

Ed. Note: In our September, 1981 
issue, we excerpted Sharon Wal- 
ler’s book, Circle of Hope, the story 
of how she and her husband 
fought to save their daughter Jobi 
from cancer. This letter was re- 
ceived from the author. 


Since the September issue of 
LHJ went on sale, Ive been 
flooded with letters and calls 
from people all over the country. 
The subjects about which I’m ap- 
proached vary, but each begins 
the same way: “I just want to 
thank you for writing your book.” 

One instance remains _par- 
ticularly keen in my memory. I 
spoke to the mother of a teen-age 
boy who had osteogenic sarcoma, 
the same kind of bone cancer 
which Jobi had suffered from. 
The woman refused to listen to 
the doctor who wanted to ampu- 
tate her son’s leg. Instead, she 
took him elsewhere, and a new 
kind of surgery was performed to 
remove the tumor. His leg was 
saved and he is well. The two of 
us cried with joy for her son. 
Then we realized our children 
were the same age, and our tears 
turned to chuckles as we began 
matchmaking. 

I could relate a hundred inci- 
dents like this. Some of the sto- 
ries tear me apart, some of them 
touch my heart, but all of them 
make me glad I wrote Circle of 
Hope. Thank you, LHJ, for mak- 
ing it all happen. 


Decorating Ideas 

The tips on how to solve decorat- 
ing problems in the March 1982 
issue was a real godsend. The 
design of my living room, like the 
one pictured on page 99, makes it 
a traffic controllers nightmare, 
but your hints have given me 
some great ideas on how to solve 
the circulation problem. I par- 
ticularly liked the furniture pic- 
tured in that spread. Where can I 
find it?—Ann Field, Norfolk, Va. 


Ed. Note: Ail of the furniture 
in that picture was provided by 
Ethan Allen, Inc. For the loca- 
tion of the showroom nearest 
you, call their Consumer Affairs 
Office at (203) 743-8546. 





Jane Fonda 

Even after reading your Febru- © 
ary 1982 article on Jane Fonda, 

I cannot help disliking the © 
woman. In my opinion, her 
shining talents as actress and 
mother are tarnished by her 
anti-American crusades during 
the Vietnam era. Also, for a 
woman who denounces the free 
enterprise system, Ms. Fonda 
certainly seems to be using the 
same to the best of her advan- © 
tage to market her new exercise — 
and fitness program. In all, it is © 
distressing to me that LHJ con- — 
siders Jane Fonda worthy of a 
featured profile—Marie Elli, 
Bellingham, Wash. 


Junkie Doctors 

I found your March 1982 arti- © 
cle “Medical Menace: Doctors © 
Hooked on Drugs” extremely © 
thought-provoking, as I once 
knew a young cardiologist with © 
this problem. While I dated this — 
man, his dependence on drugs 
was slowly ruining an outstand- 
ing medical practice. Had I been — 
better informed, perhaps I could — 
have directed him to seek help — 
through the rehabilitation pro-— 
gram for impaired physicians run — 
by the American Medical Associ- © 
ation. I wish I had known, for | 
this year his problem grew worse, | 
and one day the Demerol he had | 
been taking killed him. 

He was a brilliant and sensi- | 
tive doctor. I only hope that the | 
AMA will deal more effectively 
with this problem in the future, | 
for physicians are not immune — 
to needing help and _ under-— 
standing.—Suzanhe Smith, Be- 
verly Hills, Calif. 4 


We regret that the wrong address 
was given for the American” 
Health Care Association (AHCA) ~ 
in “When Mom and Dad Need 
Help” (March 1982). The correct” 
address is: 1200 15th St., N.W., 
Dept. LHJ, Washington, D.C. 
20005. 


Please address letters to Li 
Dwork, Ladies’ Home Journal, 
641 Lexington Ave., N.Y., N_Y. 
10022. We regret that we cannot 
reply to every letter. 








‘Theres only one way to piay it. — 
No other ultra brings you a sensation this refreshing. . 
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ake a face! 


Highlight, color, and 
contour the way 
professional models do. 


This is the beauty secret of 
professional models. | 

New Shape 'N Blush. With it, 
you can create the look of 
beautiful bone structure... 
highlight your best features... 
even correct the shape of 

your face. It'S as easy as 1-2-3. 
Three specially created shades 
do it all. And because they blend 
so smoothly, your look is flawless. 
Its that simple, that professional! 
Some beauty tips with 

Shape 'N Blush: 


Se aa 























Se 


Highlighter 
Emphasizes your ey! 








e'N Blush 


Color and Contout Kit 









eas 






soe 


31982 NOXELLCORP 
ae 





| Christie Brinkley 














= 


5 aN 


— 
Burlingame Public Library 
480 PRIMROSE ROAD 

BURLINGAME, CALIFORNIA 94010 
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